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Will Add 5,000 Sqare Feet S

To Our Event Center.

The plans have been drawn and approved.
The Brown Derby Roadhouse in Ontario
will expand its Event Center to
accommodate 50 to 600 guests for any
occasion.Whether it’s an important business
function, wedding, family event, school
reunion or any other event that’s important
to you.

The Brown Derby Roadhouse Event
Center in Ontario offers complete catering
and banquet facilities. Select from our
banquet menu or we’ll tailor a menu for your
special occasion. Whether it’s breakfast,
Iuncheon, a dinner buffet or a formal sit-
down dinner, the Brown Derby Roadhouse
Event Center will make your function a
complete success!

OUR WINE CELLAR
STEVE’S WINE MENU EXPANDS.

The wine cellar at Steve’s Dakota Grill has
always offered more than 30 labels of
vintage wines to compliment any entrée
on the menu. Whether you order a hand-
cut Steak, freshly prepared Pasta, Seafood
or Prime Rib, there’s always a perfect
wine to choose from. Now we’ve added
seven NEW WINES, including Red
Diamond Merlot from Washington,
Geyser Peak Russian River Chardonnay
and Robert Mondavi Pinot Noir Private
Selection from California. Always great!

Medina Gazette Readers Vote
Steve’s Dakota Grill The Best!

* Best Prime Rib
eBest Steaks

* Best Seafood

Once again, Steve’s Dakota Grill in
Medina, Ohio was voted THE BEST
RESTAURANT to enjoy Rotisserie-
Roasted Prime Rib, USDA Prime and
Choice Steaks and Selected Seafood
Specialties. 1t’s great to welcome back our
old friends and new guests. We know their
dining experience will be much more than
they expected.

We thank the readers of the Medina
Gazette who voted Steve’sDakota Grill
“The Best Restaurant Around!

I'T”S PRIME TIME
EVERY NIGHT!

At Steve’s Dakota Grill, we pride
ourselves on serving award winning Prime
Rib of Beef. Each full Prime Rib we serve
is hand-selected and chosen at the highest
USDA quality standard; then carefully
aged and individually seasoned with
natural herbs and spices. Then we
slow-roast each Prime Rib rotisserie-style
to seal in all the juices and flavor. Each
cut we serve is hand-carved perfectly to
your taste.
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Always known for its great steaks and
fresh seafood, the Brown Derby
Roadhouse in Ontario donned its Santa
costume and opened its doors for the
nineteenth annual Charity Christmas
Dinner. Tables were ready... and the
menu was set for a traditional
Christmas celebration. Oven-roasted
turkey, homemade sage dressing, sweet
potato and all the fixings. Plus great
treats and surprises for all the kids.

In 1987 the Tsavaris Family realized that
some in our community had not enjoyed
the good fortune that others had, so they
opened their doors for the first Christmas
Charity Dinner.

Many things have changed since then,
but the hospitality and warmth have con-
tinued. The sparkle of Christmas tinsel,
trees, decorations and Christmas sur-
prises abound. Many of our friends and
neighbors volunteered their time to
make the Brown Derby Roadhouse
Charity Dinner a very special day for
families and friends in need throughout
our community.

This year, the Brown Derby Roadhouse
doors were once again open from Noon
to Four, and all were welcome who
wanted to make Christmas more like the
day when our holiday memories began.
More than 800 guests were served on
Christmas Day.



STEVE’S CATERS
STEAK COOKOUT FOR
UNIVERSITY OF FINDLAY
FOOTBALL OPENER
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Steve’s Dakota Grill brought a truckload
of steaks and a lot of fun for the
University of Findlay Oiler’s 2005
season opener in August when they catered
1,000 Complimentary Top Sirloin Steak
Dinners for ticket holders. Everyone
enjoyed an exciting game between the
University of Findlay Oilers and the
Tiffin University Dragons... plus a great

steak dinner.

TALK OF THE TOWN

Some recent comments from guests
who’ve visited and enjoyed our great
food and warm hospitality.

Laura visited Steve’s Dakota Grill in
Ontario and said “there were seventeen
in our group and the service was
outstanding for such a large party.
The portions were huge.”

Pat had these comments about the Brown
Derby Roadhouse in Ontario. “You offer
a killer salad and rolls; steaks are always
great. Well worth the drive to visit you!”

Tom visited Steve’s Dakota Grill in Findlay
and said “it was just a pleasure; wonderful
service, excellent menu and wonderful
atmosphere. We will remember Steve’s!”

Susie recently visited Steve’s Dakota Grill
in Marion and had these comments: “Our
meals were fantastic! Great service, food
and experience!”

Dawn visited Steve’s Dakota Grill in
Medina and said “Michelle was very
attentive. It was so nice to encounter a
restaurant that was NOT understaffed.
We had a wonderful meal. We will be
back.”

ON THE MOVE!

New Faces Going Places.

John Goodrich joined Steve’s Dakota
Grill in July at our Marion location. His
extensive background in the restaurant in-
dustry has made John a great addition to
the Marion management staff.

Chris Gwiner joined us in August and has
completed her Management-in-Training
Program at Steve’s Dakota Grill in Find-
lay. Her restaurant knowledge of
the front-of-the-house and back-of-the-
house has made her a welcome addition
to the Findlay team.

Andrew Schoen joined us in August
as our new Head Banquet Chef at the
Brown Derby Roadhouse in Ontario.
His vast banquet experience has made him
a wonderful addition to our company.

Brian Prats joined us in November as
a Banquet Chef at the Brown Derby
Roadhouse in Ontario.Brian’s knowledge
and expertise is the key to this important
position.

Jeff Rasnake, in October, joined Steve’s
Dakota Grill in Ontario as a key kitchen
employee. Jeff’s background in the
restaurant industry has made a great
addition to the Ontario team.

We welcome all these new faces to the
Tsavaris Family of Fine Restaurants.
We know their experience and energy
will add an “extra” to every guest’s
dining experience!

YOUR
COMMENTS PLEASE!

Our Guest Appreciation Program is
very important to us, and by filling out a
comment card, you’re telling us what’s
important to you. We value your patron-
age and welcome your comments. We’ll
share comments and feedback and say
“Thank You” for filling out our Comment
Card.

DID YOU KNOW?

At Steve’s we serve roughly 5,000 steaks
aweek. All are hand-selected and freshly cut
every day from the finest U.S.D.A. Prime and

Choice beef. When you order, you’ll know
your steak will be perfectly cooked to your taste.

Whirlpool

Steve’s Dakota Grill
Helps Whirlpool Corporation
Celebrate 50 Years in Marion!

Whirlpool Corporation celebrated 50
years of being a major employer and
good neighbor in Marion, Ohio with a
special Employee Appreciation Day and
an open house and plant tour of the
largest dryer manufacturer in the world.
The tour was open and enjoyed by all.

Steve’s Dakota Grill was honored
to contribute $30,000 worth of
gift certificates to Whirlpool
Corporation as part of their employee
appreciation gift package.

STEVE’S DAKOTA GRILL
WEBSITE HITS RECORD!
60,000 HITS IN DECEMBER
FROM OVER 20 COUNTRIES!
We’re very pleased that so many of our
friends have taken advantage of our
website to check-out what’s happening at

all four Steve’s Dakota Grills. Sit
down, sign on and give it a try.

www.stevesdakotagrill.com

ON-SITE CATERING WILL
MAKE YOUR SPECIAL
OCCASION THE PERFECT
EVENT.
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Now, all the great tastes of our Brown Derby
Roadhouse Event Center can come right
to your front door. We’ve prepared a
special menu that will help you take the
worry, time and effort out of your planning
and preparation. Whether it’s a business
party, a family reunion or a special gather-
ing, we can put together the perfect party
for 10 to 1,000. Just call Sherry at the
Brown Derby Roadhouse, (419) 529-2959
to discuss your menu.



