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Follow us on:

Instagram —
BrianDaChefLookout

Facebook —
Ah Tha Tse "We Eat"
Catering

¢ Professional and
experienced catering for
discerning palates
including weddings,
themed events, parties,
political functions, and
traditional tribal
gatherings.

we are the ONLY

Facebook-ranked
Flve-Star-rated Foool

Establishment tn
Pawhuska Oklahovmn!

Delivered regional
favorite daily lunch

specials to the Pawhuska
business lunch crowd. — . A .

Ah Tha Tse

234 Okesa Rd+ Pawhuska, OK 74056
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ofessional Event Catering in

Oklahoma & Beyond Certified Quality Cut Meats
Ah Tha Tse provides quality delivered dining Meats cut to perfection by Brian Lookout,
both regionally and across the U.S. Ah Tha Tse’s own certified butcher.

Brian and Joe,
the Lookout Brothers of

Ah Tha Tse Catering

Fifty-years Combined Food
Industry Experience

Grilled Vegetables Boneless Pork Ribs
Brian received his accreditation from the

American Culinary Federation of Chefs, Daily Delivered Lunch Specials Handmade Desserts

Santa Fe New Mexico under mentor Chef

. Tuesday through Friday daily lunch spe-
Maurice Zeck CEC, AAC at the La Fonda

cials within the greater Pawhuska area.
Hotel and Restaurant.
Southwest Chicken Wrap
Boneless Country Style BBQ Ribs
Hawaiian-style Ham with Coleslaw
Sliders... and more!

Brian and Joe’s work history includes such

discerning past employers as Southern
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Hills Country Club (PGA Championships
and US Opens), Mondo’s Italian
Restaurant, and the Petroleum Club in
Tulsa. Select clients include Reba
McEntire, Governor Frank Keating, Ree
Drummond “The Pioneer Woman,” and
five sitting Osage chiefs including Osage

Nation administrations, congresses, and

Minerals Councils.
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Pan-seared Salmon with Fried Potatoes and
Asparagus Ah Tha Tse in the Osage Language— “We Eat”
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