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MEDIA STRATEGY FOR CANDLESTICK INN  [ ]
The following is a mock media strategy for Candlestick Inn.  I wrote it for my final and received an A on 
the project from Professor Miller.  



The Candlestick Inn Profile and Communications Needs 

The Candlestick Inn has been providing the best in service, hospitality, and cuisine, in the 

Branson area for fifty years.  During this time, the food, the décor, and the owners have changed 

quite a few times.  As of now, Brandon Cox, a young, and quite savvy restaurant owner, owns 

“The Stick” as its employees call it.  His wife Donna manages along with Brandon and between 

the two of them, every detail is under scrutiny.  To that end, The Candlestick has won awards for 

“Best Atmosphere”, “Best View”, “Best Branson Restaurant”, and “Best Restaurant for a 

Romantic Dinner”, by 417 Magazine and the Cox’s exploit every aspect of those awards to draw 

in guests for an incredible dining experience   

The cuisine itself is “Upscale American.”  The chef of The Candlestick Inn is Donny 

Cummings, a twenty-six year old chef that has high culinary ambitions of his own.  His motto is 

“six ingredients made exceptionally well”.  He likes to keep his food simple, elegant, but simply 

done exceptionally well.  The guest can rest assure that the food served is prepared with the best 

ingredients, and with great passion.  The Candlestick Inn is a dinner house; therefore, they do not 

serve lunch, only dinner.  Service is slow, so one can expect to be there for a time.  This is 

especially true if the guest dines on the patio that overlooks Lake Taneycomo and the Branson 

Landing.  The view itself makes the guest want the dining experience to last.  The service itself 

incorporates a type of service called “swarming service”.  Multiple people take part in the 

serving, and clearing, of all courses.  The point is to minimize any intrusiveness by the staff in 

the guest’s experience.  They are there to take care of all the guest’s needs, but they would prefer 

the guest did not notice them there; it makes the experience more romantic that way. 



In February of 2012, The Candlestick suffered damage by a tornado that has left the 

restaurant closed for most of 2012.  When it reopens, it will need a strategy to bring back all 

those guests that enjoyed dining there along with new clientele.  The Candlestick has always 

employed a guestbook to get information on the guests especially addresses and email addresses.  

We can utilize this guestbook to get the word out to guests that The Candlestick has reopened to 

begin with.  E-mails and leaflets can be sent out with new information on the restaurant, 

including new menu items and pictures to show what has taken place regarding renovations, 

clean-up efforts, and the date and time for the reopening celebration.  We will begin this as soon 

as possible so guests will start to have The Candlestick in their minds before the restaurant opens 

back up.  We will also want to make sure The Candlestick Inn website is up and running, and the 

online reservations system linked to the website is running so guests can start to make their 

reservations. 

Before The Candlestick reopens, we are going to want to take the kitchen on the road so 

people can get a glimpse of what is on the menu.  The Hilton Branson, for example, does food 

and wine conventions to showcase local restaurants and it would be prudent to showcase The 

Candlestick at those types of conventions in Springfield,  and other cities;  this due to the amount 

of clientele we get from Springfield and other major metropolitan areas.  When The Candlestick 

does reopen, we are going to want to keep our face in the public eye.  Branson has a few 

television stations dedicated to the tourist that visit Branson each year.  They have specialty 

shows showcasing restaurants in the Branson area, such as the Vacation Channel’s “Flavor of the 

Ozarks”.  Brandon, as the owner, is someone we would want to go on one of those shows to give 

a genuine impression as to what a dining experience at The Candlestick is going to be like.  In 

addition, we will want to have Brandon speak on other television shows in areas such as 



Springfield, and as far away as St. Louis, Kansas City, Joplin, and as far south as Fayetteville, 

AR, and Little Rock, AR.  When it comes to a restaurant, billboards and television ads may look 

great, but an in-person interview showcasing the food as it really looks (no airbrushing on a 

billboard here), will give the guest a sense that what is in front of him/her is genuine.   

Since the Cox’s genuinely believe that breaking bread should always be a special 

occasion, public relations and communications with clients should reflect that belief.  Some 

would say that advertising in newspapers would help, and there will be some advertising in local 

newspapers.  However, an “in-person” communications strategy will reinforce the idea that we 

are genuine and committed to being the best.  We want the clientele to have a sense of urgency in 

getting a reservation at the restaurant because we are the type of restaurant where everyone wants 

to eat.  Lastly, note that The Candlestick Inn will not reopen until the spring of 2013 and 

therefore, with a restaurant starting out new again, the communications goals and processes are 

going to change from before.  This is going to be an on-going process, but what we have is great 

before the restaurant reopens.        

 

  



        
       

Brandon Cox: 

The Candlestick Inn has been the leader in upscale dining in the Branson area since 1962.  

This company has offered up some of the freshest, finest ingredients, incorporated with the finest 

service for fifty years now.  Unfortunately, due to the terrible events on February 29, 2012, the 

restaurant has been out of commission and you have left the public eye.  Hope however, has been 

unwavering on your part and we all hope that the Candlestick Inn will be open very soon.  With 

that said, after being out of commission for close to a year by the time repairs and renovations 

finish, this business is essentially going to be starting from scratch, and getting that relationship 

back with the public what you, and this business, are going to need.  This is what Public 

Relations are all about, the business and the people. 

When the restaurant opens back up, it is going to have a new look, a new menu, a new 

staff, and a new feel to it.  You are going to want to convey this to the public.  The reason for it 

is that it will entice them to come and look at the place, and try the new food.  With all the 

renovations that are going to be done to the restaurant, you are going to want to get guests in, and 

seated, as soon as possible.  News releases will help make this happen.  Magazines such as 417 

Magazine and the Branson Daily Independent will more than likely help us in the endeavor 

because once we start regular advertising, they will want us to advertise with them.  Having a PR 

specialist on hand will help you in your public appearances promoting the restaurant, such as 

Memo 
Attention:  Brandon Cox, Owner of Candlestick Inn 

Re:  Need for public relations at Candlestick Inn 



radio or television programs/commercials; having a spokesperson will help to secure that the 

right messages get out when you are unavailable to do so.  This is highly important because 

again, you are essentially starting from scratch with one liability already in place: many residents 

and tourists believe the restaurant destroyed in the Leap-Year Tornado and is un-repairable. 

 Lastly, with having a new chef, a new staff, and new feel to the restaurant, you are going 

to want to re-introduce all to the public.  Public cooking demonstrations featuring your new chef, 

along with showing off a polished serving staff will entice your potential guests to make a trip to 

your restaurant.  We could travel to Kansas City, Dallas, even New York, which are cities you 

have advertised in before.  This will give your new chef the opportunity to get his name out there 

as a chef.  Chefs that venture out and show off their cooking skills have a tendency to offer free 

advertising because your chef is representing your restaurant.  People will be entice to travel 

from farther away than the average Branson visitor to come get a taste of what Branson really 

has to offer; all because of a chef they saw on Food Network making incredible that is to die for.  

This could make you a pioneer, in business, in the Branson area, on that front.   

 Having a Public Relations expert on hand will bring in business that you lost due to a 

tragedy and new business as well.  Having a face of the restaurant is important so people can 

bridge that gap and want to take the next step to coming to your restaurant, which means dollar 

signs, a happy staff, and a happy owner.  The costs of employing a PR expert versus not having 

one could mean the difference between having a year where you make thousands of dollars 

versus millions. 

Sincerely, 

J.C. Thurman 



       Candlestick Inn 

Fact-Sheet 

For Immediate Release   For More Information, contact 

March 1, 2013      J.C. Thurman 

       PR/Hospitality Manager 

       (417) 593-9822 

       jc.thurman@yahoo.com 

 

 

The Candlestick Inn 

 
 Opened in 1962. 

 Owned by Brandon Cox and his wife Donna. 

 Took a direct hit from the tornado that struck Branson, Mo. on February 29, 2012, and 

shut down for a year to make repairs. 

 Serves upscale American cuisine; the current chef is 26-year-old Donny Cummings. 

 Food is served as fresh as possible with ingredients obtained through local, sustainable 

farming. 

 Offers regular dinner service, patio service, private dining and banquet services. 

 Open from 5 to 10 p.m., with last seating for dinner service at 9 p.m. 

 Has won many awards including from 417 Magazine:   

o Best Branson Restaurant: 2011, 2010, 2009, 2007, and 2006 

o Best Atmosphere: 2008  

mailto:jc.thurman@yahoo.com


o Best Restaurant for a Romantic Dinner: 2009, 2010  

o Best Outdoor Dining : 2009  

o Best View 2009 & 2008 

 The restaurant sits on the edge of Mt. Branson, across Lake Taneycomo with a direct 

view of the Branson Landing.  It is close enough to be able to view and hear the Water 

and Fire show from the fountain at the Branson Landing. 

 The wine list has over 100 selections from seven areas from all over the world. 

 

 

  



       Candlestick Inn 

Media Advisory 

For Immediate Release   For More Information, contact 

September 24, 2012     J.C. Thurman 

       PR/Hospitality Manager 

       (417) 593-9822 

       jc.thurman@yahoo.com 

 

Candlestick Inn is holding its re-opening on anniversary of its destruction. 

 
Who:    The Candlestick Inn 

 

What:   Grand Opening Celebration 

 

Where: 127 Taney St. 

 Branson, Mo. 

 

When: February 28, 2013 

Cocktail hour begins at 6 p.m. followed by a reception at 7 p.m.  Dinner service will 

begin at 8 p.m. with late-night entertainment featuring the band Pearl Nation starting at 

10 p.m. (Times are tentative)   

 

Why:   The Candlestick Inn took a direct hit from an F2 tornado that ripped through Branson on 

February 29, 2012.  It closed its doors for a year and is re-opening on the one-year 

anniversary. 

 

How:   The event is by invite only.  Attendees include city officials, area natives, and Branson 

vacationers.  There will be a cocktail hour, reception, dinner, and late-night celebration.  

The Candlestick Inn would like to extend an invitation to the media to attend during the 

cocktail hour and reception. 
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       Candlestick Inn 

News Release 

For Immediate Release   For More Information, contact 

March 1, 2013      J.C. Thurman 

       PR/Hospitality Manager 

       (417) 593-9822 

       jc.thurman@yahoo.com 

 

The Candlestick Inn Grand Re-Opening  

 Branson, Mo. – The Candlestick Inn held its Grand Re-Opening celebration on Thursday, 

February 28, 2013 marking the one year anniversary of the “Leap-year Tornado” that ripped 

through Branson, destroying the restaurant, shutting the it down for a year.   

The restaurant gave guests everything that is new:  new staff including a new Chef, new 

décor, and new food.  The event, which was by invite only, hosted the Who’s Who of Branson.  

In attendance were the mayor and other city officials, area business owners, theater owners and 

performers, and select Branson visitors, all who have avidly supported The Candlestick Inn 

before the disaster and during the repair process. 

 The night started with a cocktail hour followed by a reception with speeches given by the 

mayor of Branson and The Candlestick Inn’s owner, Brandon Cox.  In addition, an auction held  

-more-  
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saw the purchase of the restaurant’s old sign that sat on the roof, before the tornado, with 

proceeds going to Branson disaster relief charities.  Dinner service immediately followed, Chef 

Donny Cummings prepared Moroccan spiced duck breast for the featured entrée.  After dinner, 

the guests enjoyed entertainment by the band Pearl Nation.  With a new food menu, also came a 

new cocktail menu, which the guests enjoyed along with dancing into the night to their favorite 

songs.  Tickets to the event cost $300 per person and all proceeds were split evenly between the 

Red Cross and Habitat for Humanity.     

 The Candlestick Inn is an upscale dining restaurant serving upscale American cuisine.  

Hours of operation are Tuesday through Saturday, from 5 p.m. to 10 p.m., with last seating for 

dinner at 9 p.m.  Reservations are suggested and can be made by calling (555) 555-5555. 

### 

 

  



   Candlestick Inn 

 

September 30, 2012 

Logan Agguire 

Associate Publisher 

417 Magazine 

2111 S Eastgate Ave  

Springfield, MO 65809 

 

Re:  Candlestick Inn is promoting Slow-Food Movement in the Ozarks. 
 

Dear Logan: 

 

By now, I am sure that you have heard the stories on the news about pink slime, a preservative 

that contains ammonia.  Despite explanations that it is safe, is this something you would want to 

put in your body?  

 

Genetically modified foods (GMO) have become a part of America’s diet.  In 2006, 57% of the 

world’s foods, enhanced with genetic modifications, were grown in the United States.
1
  Farmers 

and grocers have to keep up with supply and demand.  While the intentions may be sound, the 

methods are not.  The techniques used in industrial farming are causing more harm than good, 

and is hurting the land and making it increasingly more infertile.  This is a problem not talked 

about on the news with prevalence.  However, this is an incredibly serious problem because this 

is how we as a civilization eat, and this system will eventually break down if we take no action.  

The staff at The Candlestick Inn believe whole-heartedly believe your magazine can help others 

not only eat better, but be a leader in the Slow-Food Movement. 

   

To begin, we would like to bring you into our restaurant and show you how we cook.  Our Chef 

has techniques in cooking that utilize 100 percent of the products that we buy.  As of now, our 

food waste is practically immeasurable.  This is an ideal way for restaurants to save money 

without sacrificing quality.  We have a garden that we grow all of our vegetables and herbs in; 

we would like you to see this.  We do a great deal of business with local farmers, and farmer’s 

                                                 
1
 Human Genome Project and Information. (2012, May). Retrieved from Genetically Modified Foods and 

Organisms: http://www.ornl.gov/sci/techresources/Human_Genome/elsi/gmfood.shtml 
 



markets.  We will be providing a packet for you so you have additional information on the 

vendors of these markets, what they sell, how they grow their food, etc.  In addition, included 

with the packets will be information on the Slow-Food Movement; including information 

referencing the steps The Candlestick Inn has taken to make it compatible with local, sustainable 

farming techniques. 

 

The Candlestick Inn, its owner and staff, believe that the Slow-Food Movement is a story worth 

attention.  We would like to work with you on this story as much as possible.  I intend to follow 

up on this with you at the beginning of next week, and will be calling you on Monday afternoon.  

Likewise, feel free to reach me at your convenience at (417) 593-9822.  Thank you for your time 

and consideration of this story. 

 

Sincerely, 

 

JC Thurman 
 

JC Thurman 

PR/Hospitality Director 

Candlestick Inn 

jc.thurman@yahoo.com 
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Creative Brief 

Situation:  While the Candlestick Inn may be a name everyone already knows, what they do not 

know is   that the Candlestick Inn has reopened.  There are over one hundred 

restaurants in the Branson area.  While none compares to the Candlestick in the type 

of service offered, they are more in-line to what most Branson visitors want, which is 

simple, good food, served fast.  People have theatrical shows to get to or 

appointments relating to their vacation and have no time.   We have to get those 

customers that want a high quality, truly up-scale dining experience.    

Objective:  Our goal is to increase guest count by 30% and profitability by 50% within one 

year’s time.  We also want to exude the image that our brand is better than before the 

tornado hit the Candlestick Inn. 

Strategy:  We will put out print ads in local magazines, along with local magazines in nearby 

cities such as Springfield, Kansas City, Joplin, Fayetteville, and Harrison, AR.  We 

will also have the head chef participate in cooking competitions and cooking 

demonstrations.  These demonstrations will be in front of live audiences, on camera 

for local news stations, or on social media such as You Tube (Candlestick Inn will 

have its own channel).  We definitely want the food at the forefront of our advertising.     

Target Audience:  Our target audience is “foodies”, over the age of 21.  While we do want to 

advertise to visitors coming to Branson, we also want to advertise to locals.  

This audience is people with high incomes, such as business owners, people in 

sales, or theater performers/owners.  We want to make sure that we advertise 

to the locals.  All of the demographics have one thing in common and that is 

they are looking for excellent, and higher end food in an upscale dining 

atmosphere.   

Tone:  Any images of the food whether live or in print, should be perfect in appearance.  The 

restaurant itself has a modern, upscale atmosphere, romantic, and most of all relaxing.  

We want to make sure the idea of relaxation and romanticism are put into the forefront of 

our advertising ventures. 

Strategy Statement:  Not only do we want to make sure that everyone knows that the Candlestick 

is open, but we want to convey what is new and exciting about the “New” 

Candlestick Inn. 

 



 

Tactics: 

 Magazines ads - 417 Magazine, Branson Daily News, Branson Daily Independent, 

Springfield News Leader 

 TV – Cooking segments on KY3, KOLR 10, KSPR 33, Vacation Channel, Branson 

Visitor TV 

 Social Media – Facebook, Twitter, Our own cooking channel on You Tube 

 Radio – Alice 95.5, US 97, KRZK 106.3 

 PR Events designed around cooking, such, as food expos 

Executional Considerations:  The client has only two desires in the execution of advertising.  He 

does not want anything that is going to sound or look “cheesy”.  

He also wishes that, like the restaurant, the advertising has a 

personality to it. 

Budget:  $100,000 

Timing:  1 year  

 

  

Current Belief 

Audience believes that the 

Candlestick Inn is closed. 

The News 

 New restaurant 

 New staff including a 

new head chef. 

 New Menu 

Desired Belief 

We want the audience to know 

that the Candlestick Inn has 

reopened and is better than 

ever. 

Current Action 

The audience is going to other 

restaurants in Branson. 

Support 

Restaurant dining in Branson 

is mediocre at best.  The 

Candlestick Inn is also a 

Branson staple, with 

customers begging for the 

Candlestick Inn’s reopening. 

Desired Action 

The audience will once again 

come to the Candlestick, along 

with new patrons to the 

restaurant. 



 

  

For Reservations call: 

(417) 334-3633 

Candlestick Inn Atop Mt. Branson,        

overlooking the spectacular                

Branson Landing, The 

Candlestick Inn serves only 

the finest cuisine including 

steak, seafood, fresh salads, 

and desserts only artist can 

create; accompanied by 

service second to none.  We 

offer a full bar with some of 

the most unique beverages 

around and our wine list 

offers more variety than 

anyone in the area. Book 

your romantic evening or 

extravagant party at the 

Candlestick Inn today!     
Our family toast we share with 

you: 

“Good heath, wealth, family and 

friends and time to enjoy them 

Dinner service begins at 5 p.m. with last seating at 8:30 p.m. 

Tuesday through Saturday  

We are located at 127 Taney St.., across Lake Taneycomo on Mt. Branson. 

www.candlestickinn.com 



 

 

 

 

 



Johnie C Thurman 

Strategic Writing 

Professor Miller 

November 18, 2012 

 

Radio Ad 

 Advertisements begins with jazz from Miles Davis 

 

 Announcer: On the cliffs of Mt. Branson is one of the most spectacular views of 

Branson anyone will ever see.  From your table at the Candlestick Inn you will be able to 

enjoy this view experiencing cuisine second to none in Branson.  Our chef selects only 

the highest quality steaks and seafood, along with the freshest salads in Branson.  Our 

wine selection has guests coming from miles around and our service cannot be duplicated 

anywhere.  Open at 5 p.m. Tuesday through Saturday, reservations are highly 

recommended, so call (417) 334-3633 and come see why we have received numerous 

awards, and why we have served the best of Branson since 1962.  Again, that number is 

(417) 334-3633.   

 

Our family toast we share with you: “Good health, wealth, family and friends and time to 

enjoy them all.” 

 

 Music fades out. 

 

 Total ad time: 30 seconds 

 

 

 

 

  



 

TV Script 

 

Scene 1: Camera starts with a small shot of the Branson skyline as seen from a table on 

Candlesticks deck.  As the camera pulls in and the shot becomes wider, jazz by 

Miles Davis begins. 

  

Announcer - “On the cliffs of Mt. Branson is one of the most spectacular views of 

Branson anyone will ever see. “ 

  

Shot time - 3 seconds 

 

Scene 2: Camera starts with a wide shot of the Candlestick Inn’s deck and then zooms in 

on a table with a couple, the man eating a lobster plate, the woman eating a lamb 

dish.  The couple is talking to each, while enjoying the view of Branson, and the 

Branson Landing. 

 

 Announcer – “From your table at the Candlestick Inn you will be able to enjoy 

this view experiencing cuisine second to none in Branson.” 

 

 Shot time – 3 seconds 

 

Scene 3: The camera zooms back out from the table as pictures of steaks, seafood, and the 

ceasar salad roll onto the screen.  A picture of Chef Donny cooking these items 

fades in. 

 

 Announcer – “Our chef selects only the highest quality steaks and seafood, along 

with the freshest salads in Branson.” 

 

 Shot time – 5 seconds 

 



Scene 4: A picture pans from top to bottom of the two wine racks that hold our higher –end 

wines taking 3 seconds, and then a picture pans from bottom to top of the bar 

taking 3 seconds, then a 4 second shot of dinner service, when most of the servers 

are in dining room. 

 

 Announcer – “Our wine selection has guests coming from miles around and our 

service cannot be duplicated anywhere.” 

 

 Shot time – 10 seconds 

 

Scene 5: A blank screen with the Candlestick Inn logo (similar to the print ad) fades onto 

the screen.  Words regarding hours and phone number with a picture of the view 

from the Candlestick Inn’s deck fade in.   

 

 Announcer – “Open at 5 p.m. Tuesday through Saturday, reservations are highly 

recommended, so call (417) 334-3633 and come see why we have received 

numerous awards, and why we have served the best of Branson since 1962.” 

 

 Shot time – 6 seconds 

 

Scene 6: The very last scene will be a blank red screen with Candlestick’s phone number 

and web address.  

  

 Announcer – “Again, that number is (417) 334-3633.”   

 The sound of two wine glasses clinking together is heard. 

 

 Shot time – 3 seconds 

  

Total commercial time: 30 seconds   

 

 


