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From 2/ Prcsistent

It’s fun to look back at all the pictures from Industry Night Out

at Corkscrew in Blackstone. I know I continue to say this but it truly is my favorite
event! We added some really great members from the event and look forward to
seeing them at the events. Jennie and I had the opportunity to attend the opening
of Terra Gaucha and had a great time! It’s beautiful and we couldn’t have taken one
more bite. You need to check it out! Although the Golf Tournament will be featured
in the next newsletter I just want to say how impressed I was with Tiburon and all
the board members who came together to make this such a successful event.
Thank you! We are excited to jump right into our next event, Too Many Cooks

in the Kitchen. It will be held on August 17th at the Embassy Suites Old Market.
Stay Tuned.

Dine Out Often
Your President, Natalie Hankins
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ORA’S FAVORITE WAY TO
CELEBRATE OUR INDUSTRY

Corkscrew Wine & Cheese in Blackstone has become our favorite spot to
host our favorite event: Industry Night Out! This is also a Membership Drive
but the best part about it is that there is no agenda, just good food, drinks,

fun, friends and prizes!

About 150 members came out to celebrate each other and our industry.
The food spread from Corkscrew, H. Olafsson Specialty Foods and Savor
Imports was outstanding. Thank you to Performance Food Group and Tap
Pay Solutions for your sponsorship as well. The beverage focus was wine

however we had Spritzes, Margaritas, beers, seltzers and non-alcoholic
beverages too.

We would like to thank the following companies who made that
possible: Chesterman Coca-Cola, Johnson Brothers, Premier Midwest
Beer and Beverage, Quail, Quality Brands, Quench, RNDC and South-
ern Glazers. Last but not least, a big shout out to the winners of the
wine tasting contests. Two of them happened to be from Corkscrew,

Corey Keith and Erin Leick. We appreciate the hospitality from our
friends at Corkscrew!!
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I began my journey with
Spaghetti Works in the spring of
2019 as an assistant manager and
quickly working my way up to
kitchen manager. Less than a year
later, the COVID-19 pandemic
brought a wave of challenges to
the restaurant industry, but | was
fortunate to be with a company
that weathered the storm.

In the spring of 2021, my
husband Austen—who also worked
at Spaghetti Works—and | relocated

to Des Moines to take on new roles
at our location there. Over the next
two years, | experienced significant
growth both professionally and
personally, eventually stepping into
the role of General Manager. Living
in a new city pushed me far outside
of my comfort zone and became

a turning point in my life. During
that time, | also began focusing on
my personal well-being and have
since lost nearly 130 pounds.

While in Des Moines, | discovered
a deeper passion for the restaurant
industry and began pursuing my
associate degree in business man-
agement. Unfortunately, due to cir-
cumstances beyond our control, our
Des Moines location closed, and we
returned to Omaha in the spring of
2023. | continued working at both
the Old Market and Ralston loca-
tions until stepping into my current
role as General Manager at Ralston
in the winter of 2023/2024.

WILLIAM STOCK

Kitchen Manager, Spaghetti Works

Over the past two years, I’ve
had the privilege of building an
incredible team that | love working
with every day. I’'ve completed my
associate degree and am now
pursuing a bachelor’s degree in
meteorology—something a little
different from the restaurant
world, but a lifelong passion
of mine.

Joining the Omaha Restaurant
Association was an exciting oppor-
tunity to stay engaged and give
back to a community | care deeply
about. In just a few short months,
I’'ve seen the ORA’s positive
impact, and I’m proud to be a
part of it.

In my free time, | enjoy reading
on the patio surrounded by my
flowers and plants, spending time
with Austen and our two dogs, Ella
and Willy, and getting out in na-
ture—whether it’s fishing, camping,
hiking, or gardening.

SAVE THE DATE

SUNDAY OCTOBER 19™, 2025 - 5:00 P.M.

~ Join Us In Celebrating the 2025 Honorees ~

Doug Case | Chad Hartmann | Mike Kelley
Loren Koch | Jim Major | Andy Reetz




T. 19, 2025 Visit Omahahospitalityhalloffame.com for details.
e - 3
i ;

cl

'OMAHA HOSPITALITY HALL OF FAME - OCT. 19

e~ ¥ ~

-




J,

5 a% ., el "m



LVENT PHOTOS __sunme: 205

J:.:E -
(. (

OMAHA HOSPITALITY HALL OF FAME - OCT.

B . AN - N - S «
OMAHA HOSPITALITY HALL OF FAME - OCT. 19, 2025 Visit Omahahospitalityhalloffame.com for details.

Ry — S ¥ 1 T Y. N

1



c ' l‘/a’ JJ_LJJ /

RESTAURANT ASSOCIATION.

), 2025 Omahahospltahtyhalloffame com for details. OMAHA HOSPITALITY HALL OF FAME OCT 19 2025 Omahahospltahtyhalloffame com for details.

A s g, EthE I AEETNA YR P, |




E‘YENT PHOTOS Summer 2025

0
|

‘ﬁ?ﬂj‘k@’\“’fﬂ"‘ ; Titos @i
4 -

Jltahtyhalloffame.com for details.
e Sl Flt-{‘u‘,k -

s r




v

JJJ,J'_;/),‘/
&
- s

Ly

E
E
| B

' -," 1 1 \. i 14 \ ! #‘ \ -
[TV ! it | f & 0 N | F
), 2025 Omahahospitalityhalloffame.com for details. OMAHA HOSPITALITY HALL OF FAME - OCT. 19, 2025 Omahahospitalityhalloffame.com for details.

B H) T Ny ] S A - .




EVENT PHOTOS im0

OMAHA HOSPITALITY HALL OF FAME - OCT. 19,

MIM i




-

R assocuron

e | N d e LN —— ST
2025 Omahahospitalityhalloffame.com for details. OMAHA HOSPITALITY HALL OF FAME - OCT. 19, 2025 Omahahospitalityhalloffame.com for details.
. e e o gl S ;

»> 4 7. |'‘TWE RSN N " s \




C\ Y cI1TY WIDE 20+ Facility Solutions.

FACILITY SOLUTIONS IPOintOfcontaCt.

The First Choice for

Your Facility Solutions

City Wide has been providing facility solutions for commercial properties since 1961.

Who Is C‘ity Wide We are a local, family-owned and operated business with a national footprint. While

other companies focus on staffing and cleaning, City Wide focuses on problem solving

Facil‘ity solutions? and saving you time. City Wide manages more than 20 services, including janitorial

and disinfecting, to address all the maintenance needs of your commercial facility!

The City Wide Difference Why Choose City Wide?
What makes City Wide differentis... we City Wide sits on the same side of the table as you, looking out for the best
represent the client! Our clients have enough interest of your facility. For one service or many, City Wide will provide:

responsibilities on their plate, so City Wide
assigns two managers to every facility. Your
account manager meets with you regularly
during the day with the primary responsibility
of helping to increase quality while reducing
cost. The other manager oversees the services
performed in your building in the evening to
ensure superior work on every project. All of
this is provided for the same price or lower Our clients see a difference in the quality of service delivered by City Wide.
than others in the industry. That's why we boast a client retention rate much higher than industry average.

One point of contact, trained to manage 20+ services
Simplified billing

Our 24-hour client care policy

Competitive pricing

Managers for day and night

Constant assessments of your building

v v v v v Vv

Customized Solutions For Your Facility’s Unique Needs:

Janitorial Services Disinfecting Services Carpet & Tile Install Tenant Improvement
Janitorial Supplies Pressure Washing Strip & Wax Floor Care Drywall Repair
Window Washing Parking Lot Maintenance Handyman Services Painting Services
Carpet Cleaning Lighting Services Lawn & Landscaping And More!
Contact Us Today! City Wide Facility Solutions
Contact City Wide for a no-obligation assessment of comprehensive 13362 Chandler Road | Omaha, NE 68138

cleaning services for your building. (402) 331-1000 | GoCityWide.com/Omaha

©2025 City Wide Facility Solutions CWF-0032



TP TAP-PAY
SOLUTIONS

Payment
Processing

The Tap-Pay Solutions Advantage

Creating Greater
Opportunities

What if you could increase sales, earn
customer loyalty and create new revenue
opportunities overnight? With a strong
record of success, we have the tools and
staff to meet the challenges you face to
help take your business to the next level.

Superior Services

/>, Bankcard Processing

=

We provide complete credit and
debit card processing for retail,
mail-order and internet businesses,
including terminal equipment, 24-hour
customer service, training, supplies,
online statements and much more;

e Competitive rates and fees
e Secure online transaction reporting

e Funds available in 24 - 48 hours
from time of batch

* Reprogramming of compatible
EMV equipment

e PCIDSS Compliant

e Free customer service, 24 hours a
day, 7 days a week

Fast, Easy and Affordable

If you do not currently own point-of-sale (POS)
equipment, we carry the most up-to-date
payment equipment at competitive costs so
you can begin taking advantage of expanded
business potential immediately. If you already
own POS equipment, our specialist can
reprogram it to begin taking advantage of our
superior solutions in a matter of minutes.

&“\ Virtual Terminal

Virtual Terminal includes a free
shopping cart, product management
tools, complete online reporting

and 24/7 internet access, so you can
manage your business from anywhere
and anytime.

¢ One system processes both credit
card and check payment

* Integrates with QuickBooks software

e Automated recurring billing at no
extra cost

* Reduces invoicing costs by 90%

* No installation or upgrades
to perform

* Low processing rates



OPEN TO THE PUBLIC MAY 30

ELEVATE YOUR
STEAKHOUSE
EXPERIENCE

You'll enjoy fire-roasted premium cuts carved table
side, the best of Brazilian cuisine at your disposal

at our Gourmet Hot and Cold Table, velvety desserts,
premium craft cocktails, and a diverse array of

wines. Embark on a culinary journey like no other

at Terra Gaucha.

31 TERRA GAUCHA

BRAZILIAN STEAKHOUSE

FIRE-ROASTED CUTS

Our talented chefs are perfectionists, taking precious time to
carefully select, season, and diligently cook every single skewer
to carry on the legacy of the Gauchos that paved the way.

GOURMET HOT AND COLD TABLE

Enjoy the best of Brazilian cuisine at our Gourmet Hot and Cold
Table, with fresh vegetables, cured meats, cheeses, and authentic
hot side dishes.

DECADENT DESSERTS
End your visit with one of our classic desserts, like our
Brazilian Flan or our famous Papaya Cream.

PERFECT FOR PARTIES AND GROUPS

Three private event spaces are available for your corporate event,
birthday party, anniversary, engagement party, rehearsal dinner,
or any other celebration.

Open for Lunch and Dinner
13851 FNB Pkwy, Omaha, NE 68154
TERRAGAUCHA.COM
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EVENUS

CALENDAR

*Any ORA member is welcome to share in

any meeting at any time. If you would like to
speak at a meeting, please call Jennie Warren
at 402-493-4739 and schedule a time.

JULY ServSafe Management
14th & Training

15th 9:00am - 4:00pm
AUGUST  Too Many Cooks

17th in the Kitchen

Embassy Suites Old Market
5:00pm

SEPTEMBER Monthy Board Meeting

9th

Porky Butts BBQ - 3:30 p.m.
15475 Ruggles St.

OCTOBER Hall Of Fame

19th

Institute for the Culinary Arts
@ MCC - 5:00pm

Photos in this issue were graciously provided by

Beverly Nelligan at NELLIGAN CREATIVE
PHOTOGRAPHY AND DESIGN.
EMAIL: NelliganCreative@gmail.com

PRESIDENT
NATALIE HANKINS
DJ’s Dugout
VICE PRESIDENT
NICK SALDI
Legend’s Patio Grill & Bar
SECRETARY
GARY ZOUCHA
Chesterman Coca-Cola
TREASURER
MAURA CAROLAN
Performance Food Group
IMMEDIATE
PAST PRESIDENT

JESSICA KEITH
Corkscrew Wine & Cheese

EXECUTIVE
DIRECTOR

JENNIE WARREN

EX-OFFICIO
DIRECTORS

ADAM CARLSON
Douglas County
Health Dept.

BROOKE McCARTNEY
Tap Pay Solutions

JEFF JONES
North Hospitalit
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Omaha Restaurant Association Board of Directors

RESTAURANT DIRECTORS PURVEYOR DIRECTORS
JOHN BENTON CATHERINE “CAT” ANDERSEN
Ruhlman’s Steakhouse Republic National Distributing Co.
MARCO BRITO RICK BIRDSELL
Jam’s/ CMC Premier Midwest Beer & Beverage
ALFIE CASCIO DREW BECERRA
Casio’s Steakhouse Sysco
AMY FRESHMAN TIM GALLIGHER
Phoenix & Venue on the Ridge US Foods
MATT HANSON JEFF GILLILAND
Goose 120/Restaurants Inc. Culinex
MARA TAYLOR-MESTRIK STEVE GODFROY
Salted Edge Quality Brands of Omaha
JILL PANZER DICKIE GREINER
V Mertz Southern Glazers Wine & Spirits
KAREN STARKEY TREVOR IVANICH
Porky Butts BBQ Johnson Brothers of NE
WILLIAM STOCK BRIAN SCHMIT
Spaghetti Works Chieftain Distribution
ERICA SCHREMMER
Omaha Steaks
LIAISONS
BRIAN BARKS Food Bank for the Heartland
CRAIG CASADOS Nebraska Hospitality Association, HEF & ProStart
BRIAN O’MALLEY Institute for the Culinary Arts @ MCC
BEVERLY NELLIGAN Nelligan Creative

IMPORTANT NEWS FOR OUR MEMBERSHIP: Please Read!

ServSafe

National Restaurant Association

Classes are filling fast for ServSafe Management certification. We will be paying the $115 to
take the course and you purchase the 8th edition ServSafe Management Training book for $85 on
Amazon. This is based on a first come, first serve basis. There are openings for July 14th & 15th,
September 15th & 16th and November 3rd & 4th classes. These are located at the UNL Extension

ServSafe
MANAGEMENT

TRAINING

Office on 8015 West Center Road and run from 9:00 am-4:30 pm each day.

To sign up, please e-mail jwarren@dineoutoften.com with the name of the person signing up,
their e-mail and cell. There will be a cost if you no-show because they will still bill us.




