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Start of the Journey 

ÅMembership expressed that our steaks needed 
improvement.  We were constantly asked why we 
could not be more like local steak houses.  

ÅTo get an idea of what the membership was 
looking for, I conducted a blind tasting of five 
different brands of beef with the members of the 
board, our General Manager and the Executive 
Committee. 

ÅResults of the tasting concluded that our current 
beef was the preferred choice.  

 



Best in Tulsa 

ÅShortly after the tasting, business was better, 
but we were still looking for a signature beef 
that members could only get at Southern Hills. 

ÅBy chance, I was 
introduced to Ron 
Woosley, through a 
member at the club. Ron 
owns Prime Plus Cattle, a 
local ranch specializing in 
raising certified black 
angus crossed with 
Wagyu. 

 



First Stage 

We decided to rebrand the 
dining room into a Steak House 
Concept featuring Prime Plus 
Cattle complimented with local 
Chicken, Heritage Dry Aged Pork 
and Sustainable Seafood. 

At the end of 2014, our fine dining Restaurant had its 
worst year in five years.  Serving only 2,400 covers, 
down from 3,020 covers three years prior.   









What We Envisioned 



What We Ended Up With 



Insert First Garden Picture 



Challenges 

ÅLocation  

ÅSize 

ÅTime 

ÅKnowledge (None of us were farmers) 

ÅWeather 



The Game Changer  

ÅOwnership by our Horticulturist 

ÅInterdepartmental Cooperation 

ÅUtilizing Different Strengths for a 
Common Purpose 

 







Insert Herb Picture Here 













Increasing the Brand 

ÅAngela Faughtenberry ς 413 Farms in Adair, OK 

ïModels all her practices 
after Joel {ŀƭŀǘƛƴΩǎ style 
of farming as seen on 
Food Inc. 

ïShe Farms in Mayes County where she 
raises beyond organic, non gmo, pastured 
Chicken, Pork, Ducks, Turkey and Grass Fed 
Beef and Lamb 











Challenges  

ÅConsistent Supply 

ÅWeather 

ÅVariety 

ÅAvailability 

 

 

 



Solutions 

ÅWeekly Features 

ÅSpecial Events 

ïPop Up Restaurants 

ï/ƘŜŦΩǎ ¢ŀōƭŜ 

ïCommittee Meetings 

ïDaily Specials 

 

 




