Marcus Restaurant Group chefs
team up with Wisconsin vendors

By Matthew Marin
Vwwoctare Bdtror

MILWAUK EE—Mareius Restaurant
Ciroup—which manages restaurant
condepts for Mitcus Hotels & Resarts,
iy iston of Mareus Corporation that
owns and manages hotels i the LLS,
his concelved a progrom that pairs
theee of the group's hotels located here
with loenl purvevor partiers

The Straight to Your Plate program,
whivch began last spring

partners
Marcus Restanrant Group's chefs with
u vartiery of vendors throughout the
state of Wisconsin, Every manth, the
chefs huve feutured loval Ingredients

in nowpevinl dish fo I ot the group's

throe Milwaibker restuuennts—Kila
witl, Inside the InterContinental Mil-
wankoe Hotel; Mason Street Grill,
sitvated i the Plister Hotelt and
M waikee Chapllouse, located in the
Hiltan Milwankes

With ingredients from loeal vendors,
Mureus Restaurant Group's cullniry
team has ervated specialty dishes such
s Spanish chorizo from Undergronmd
M ixan, W1 lem

e eirdiwmam purple fee ceeam from

Food Collective

Door lee Crenm in Milwankee; and
Maontmoreney cherries from Seaguist
Ovrehiaeds b Daor County, W1, The
ehefs have found new ways to Incatpin-
e ingredients into other conrses
“Ovave of the highlights of this program
i the diverse dishes our ehets come up
with each month using the snme ingre
dient,” suid Peggy Willlams-Smith, Vi
of food and beverage for Mireus Hotels
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& Resorts. “For example, we featured
King Bavid Apples from Weston's
Antigue Apple Orchards In Novem
ber, and the chefs ereated two dessert
dinlwes—a cobbler and an apple-buckle
cake—and an entrée. Sanoma Duck
hreast with shiwed apples,”

Prior to launching the Stralght to
Your Plate program, Marcus Restau-
rant Group was looking for new wavs to
Hie s Milwankee restanennts together
The group hud previeusly embraced
the furm-to-table voncept across all of
W restatrnnts using loenl l:\xrl‘lilt'ﬂ"\,

vorabile

bt wanted to provide o me

experience to guests s well,

W witted Lo go bevond shnply
pheking a featured ingredient vach
month.” snid Williwms-Smith, “We
waented to make it speeiil, wedgue wnd
somtething we conld be promd of, And
sinee our chefs wee fuonnilinr with so
muny great, loeal Wikconsin vendors,
wie decidid 1o Incorporate the vendors
into our efforts.”

Mareux Restuurant Group alsa
wattited to pravide the loeal vendores
with an opportunity to promate their
Drusiness through the Straight to Your
Plate website wnd macketing outeeach
The collaborattons are documented
with online videos filmed on location
at the vendor's site that show how the

Ingredient b made, Addithanal videos

show the chefs ereating m dish osing

the featured ingredient

“Ihe vides production style also
renlly plavs into the sineerity of the
purvevor's stary and tends to tug on

the viewer's heartstrings o Dt said

i veyols
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of the Milwaukes ChopHouse,
meets with a logal vandor on site,

Willlams-Smith, “The progeam is the
perfect combination of groat food with
premivm lngredionts, mixed with tal
ented ehefs, wonderful restuurants and
stellar Wisconwin-baxed purveyors

Ta find favorful ingredients wud

entries, Marcus Restaurant Group
turned to its ¢hets to help choose ven
dors throughout Wiseonsin, such as
Nueske's Applewood Smoked Meats
This family-owned purvesor, based in
Wittenberi, W1, has offered smoked
bacaon, saueage, turkeve and hame for
eight decades

“We have previouvly establivhed re-
lationships with Nueske's and a few of
o other purseyvors whose products
wr may alroady wse on property,” said
Williamas-Smith. “Some of the new
vendors, though, bave bevn on out
chets radars tor same time, and they
Bve Been Witlting Tor an opportanity
Lo meet pid work with them, which
Stradght to Your Plate s enabled
rling to the com-
pany, uppeals to o demographic of

Tl program, wee

Festuirnt patrons who appreciate
dishes with locally sourced fngred)
enta, xuch as rainbow trout from Rush
P Wasters Fisherbes, based in Palmy-
i, W1 or ane of the most requested
chieds
dar cheese fram loeal providers sueh as
Carr Valley Cheese in La Vallo, WL
“Wisconsin has a rich variety of in

grodients grown or provessed loeally ta

Ingredients in the restaurants

worrk with e vo one sedsomal elimate
changes,” said Williams-Smith, “Wis
conain is home to purvevors of Ingre-
dhients vou might mever think of, such

an oherrion, eranhereies, rlee and bison

Su, it really s ineredible.”
Beshdes satisfving the culinary tastes

a—

Marcus Restaurant Group's
cullinary team has created
spaciaity dishas featuring
ingredients such as
rainiew trout from Rushing
Waters Figheries

of hatel guests, the eompany i also us-
tng the Stealght vo Your Plate program
to promote [ts food and hoverage ofter-
i to foodd enthiistasts in Wisconsin
“Inereasing F&B awareness of the
Mareus Restanrant Geoup locally is
oue miin goal, The Marceus hrand has
o long legaey in Milwaakes,” said Wil
liwms-Smith. “We want 1o eliminate
thee negative stigma that hotel pesti-

rants have had in the past, and show
that they wre ceal players in Milwau-
hewe's eulinney seene

Sitiee prewenting the new dishes at

its three restaurants, the Kroup [{TLR
peives] positive feedback fram patrons
atid hotel guests alike, “The guests
ubsalutely love it, as it allows them

tor learn about each of the purveyars,
ke Inistory sl thele food” siid Wil
Hams-Smith, “Secing how ot ehefs
ke that food wod inecorporate it into a
new dish cwch month is ot anly some
thing ovr patrons are constantly learn-
ingt from wod emgoving, but is also o ren
st they come baek each month,” HIY



