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TulsaPeople is a great way to reach well-educated, upper-income Tulsans. 

Circulation Verification Council Readership Study, Sept 2025

According to Circulation Verification Council research, TulsaPeople reaches 54,195 print and digital readers each month. Magazines 
are distributed via controlled distribution throughout Tulsa along with mailed copies to paid subscribers, local businesses and 

upper-income homes in $150,000 AHHI carrier routes. 

58% of readers keep the 
magazine one month 
or longer68% have an annual 

household income of 
$100,000+! 81% of TulsaPeople readers frequently 

purchase products and services 
from ads seen in the magazine. 

The holiday party season is around the corner, and plans are underway for the TulsaPeople HOLIDAY PARTY GUIDE in the October issue. The 
magazine’s annual section will include ideas and inspiration for creating an extraordinary event in one’s home or a local venue by highlighting 
local experts who can provide help with everything from planning to providing unforgettable entertainment.

Plus, the story will be paired with TulsaPeople’s annual HOLIDAY PARTY Venue and Catering Guides to provide the magazine’s upscale 
readers with a helpful resource for holiday parties and entertaining. 

HOLIDAY PARTY ADVERTISING RATES  
Tulsa area venues, caterers and related businesses are 

all invited to advertise in this special section at our 
LOWEST 12X rates.  Plus, venues and caterers that 

purchase a quarter page ad or larger will receive a FREE* 
Venue Guide or Catering Guide ad package!

Full page ad $2,885
Half page ad $1,965
Quarter page $1,025 

Additional sizes are available at the 12X rate.  
All rates are net and include free color and ad production services.  

VENUE GUIDE AD PACKAGE 
$250    

Includes a 1/16 page ad in the October Venue Guide, plus 
a listing on the TulsaPeople.com Venue Guide through 2026.  

CATERING GUIDE AD PACKAGE 
$450   

Includes a 1/8 page ad in the October Catering Guide, plus a 
listing on the TulsaPeople.com Catering Guide through 2026.   

* Offer is limited to one free Venue or Catering Guide package 
 (for companies that offer both options). 

CATERING & VENUE 
GUIDE

*  H O L I D A Y  P A R T Y  V E N U E  A N D  C A T E R I N G  G U I D E  *

TABLE 24 CATERING 
table24catering.com 

Event Contact: events@okfoodbank.org

Catering Capacity: 150 

Additional Information:  
From family reunions and milestone 
celebrations to board meetings and 
corporate kickoffs, our dedicated team  
will ensure your event is unforgettable.  
All proceeds benefit the Food Bank of 
Eastern Oklahoma.

www.westreeticecenter.com

HOST THE
HOLIDAYS IN

STYLE - WITH A
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AS THE SEASON!

HOST THE
HOLIDAYS IN

STYLE - WITH A
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AS THE SEASON!
4143 South Yale Avenue 
Tulsa, Oklahoma 74135

Scan for More
Information!

Scan for More
Information!

(918) 252 - 0011

JUSTIN THOMPSON CATERING 
1115 S. Lewis Ave., Suite A

(918) 779-6333 

tulsacatering.com 

Catering Capacity: We can cater any  
sized party! 

Additional Information:  
Featuring elevated cuisine and beverages 
inspired by concepts within the Justin 
Thompson Restaurant Group.
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GLENPOOL CONFERENCE CENTER 
12205 S. Yukon Ave., Glenpool, OK
Phone: 918-209-4629 • glenpoolconferencecenter.com
Event rental contact: Katlyn Yarbrough,  
kyarbrough@cityofglenpool.com
Capacity: flexible, up to 500

PRHYME DOWNTOWN STEAKHOUSE
111 N. Main St.
918-794-7700
prhymetulsa.com
Event rental contact: dine@prhymetulsa.com
Capacity: 70

MOTHER ROAD MARKET 
1124 S. Lewis Ave. 
motherroadmarket.com 
Event rental contact: events@motherroadmarket.com 
Capacity: Mother Road Market has dedicated space for 
intimate small gatherings to large festive parties.

THE STEEL BARN EVENT CENTER
7440 E. 340 Road, Talala, OK
918-814-2456 • thesteelbarneventcenter.com
Event rental contact: Michelle Todd
Capacity: 300

LIVING ARTS OF TULSA
307 E. Reconciliation Way
918-585-1234
livingarts.org
Event rental contact: Gallery Manager, info@livingarts.org 
Capacity: 280

THE BLACK BARN AT SPAIN RANCH
732 E. 116th St., Jenks, OK
918-691-3040
spainranch.com
Event rental contact: Ella Dominy, ella@spainranch.com
Capacity: 100

ONEOK FIELD - HOME OF THE TULSA DRILLERS
201 N. Elgin Ave.
918-744-5998
tulsadrillers.com
Event rental contact: events@tulsadrillers.com
Capacity: 10–8,000+

LAFORTUNE STUDIO AT THE  
TULSA PERFORMING ARTS CENTER
110 E. 2nd St. ·· 918-596-7111
tulsapac.com/lafortune-studio
Event Rental Contact: info@tulsapac.com
Capacity: 200
Available for rehearsal dinners, receptions, and parties.

GAST EVENT CENTER
1429 Terrace Dr.
918-744-6997
gasteventcenter.com 
Event rental contact: Sara Gonzales
Capacity: up to 200 

STATION 13 
3924 Charles Page Blvd.
918-810-6765 • station13tulsa.com 
Event rental contact: Jackie Potter,  
jackie@jpottercollective.com
Capacity: 500 Indoor/Outdoor

WESTREET ICE CENTER
4143 S. Yale Ave. 
918-252-0011 • westreeticecenter.com
Event rental contact: privateevents@tulsaicecenters.com
Capacity: Dedicated space for small gatherings of  
10 to large festive parties of 2,500.

AMBASSADOR HOTEL TULSA,  
AUTOGRAPH COLLECTION
1324 S. Main St.
918-382-6028 • ambassadortulsa.com
Event rental contact: tulsasales@ambassadorhc.com
Capacity: 10 to 60

TULSA BOTANIC GARDEN
3900 Tulsa Botanic Drive
918-289-0330 
tulsabotanic.org
Event rental contact: events@tulsabotanic.org
Capacity: Call for information.

Visit TULSAPEOPLE.COM/DIRECTORIES for the  
updated 2025 Venue Guide, Catering Guide and other  

informative directories.

ALL SOULS UNITARIAN CHURCH
2952 S. Peoria Ave
918-743-2363 • allsoulschurch.org
Event rental contact: Hunter Jameson,  
HJameson@allsoulschurch.org
Capacity: Sanctuary: 400, Chapel: 70, Garden: flexible

THE CAMPBELL HOTEL & EVENT CENTERS
2636 E. 11th St.
918-744-5500
thecampbellhotel.com/hotel-events
Event rental contact: John-Michael Benardello
Capacity: 225

OSAGE CASINO HOTEL
951 W. 36th St. N. 
osagecasino.com/events/
Event rental contact: 877-246-8777
Capacity: Up to 26,000 sq. ft. of flexible banquet space.

HERMAN & KATE KAISER YMCA
5400 S. Olympia Ave.
918-446-1424
ymcatulsa.org/hkeventplanning
Event rental contact: Summer Knox, sknox@ymcatulsa.org
Capacity: 300
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2025 Holiday Parties content with ads.

1603 S. Boulder Ave., Tulsa, OK 74119  
TulsaPeople.com

T U L S A ' S  C I T Y  M A G A Z I N E

TOAST 
to the 

HOST
Smart strategies 
from a local pro 

to guide you 
through the holiday 

hosting season.

T here’s something magical about gather-
ing family and friends around your own 
table during the holidays. But for many, 
the thought of hosting feels overwhelm-

ing — too much to plan, too much to cook, too 
much pressure for everything to look perfect. Local 
cookbook author and entertaining guide Tracy 
Edmiston of The Cook’s Bookmark says it doesn’t 
have to be that way. With a few smart strategies, 
you can pull off a holiday gathering that’s beauti-
ful, personal and, most importantly, enjoyable for 
you, too.

Start with a plan
The holidays are not the time to attempt a compli-
cated souffl e or an hours-long culinary experiment. 
Instead, Edmiston suggests leaning into recipes 
you know and love.

“Make sure to choose recipes that are in your 
comfort zone and cooking ability,” Edmiston says. 
“Let the ingredients do the work for you and invest 
in a few high-quality pantry staples.”

For Edmiston that includes Muraglia extra virgin 

olive oil, Olivier VSOP balsamic glaze, Maldon sea 
salt fl akes, Tellicherry peppercorns, Kerrygold 
butter and in-season fresh produce.

When it comes to appetizers, resist the urge to 
overcomplicate. Instead of a sprawling charcuterie 
board, try Edmiston’s formula: one cheese, one 
meat, one cracker and one fruit. Aged Gouda, 
Genoa salami, sourdough crackers and red grapes 
are her go-to combination.

Welcome with warmth
The fi rst few minutes set the tone for the whole 
evening. Greet guests at the door, guide them in 
with direction and give them a drink. Edmiston 
calls this the “three Gs.” Having a festive cocktail 
prepared or a self-serve drink station helps guests 
relax right away. Just don’t leave them to fi gure it 
out themselves. Pour that fi rst glass for them so 
they feel at home.

Add personal touches
Holiday gatherings become memorable and special 
when they feel personal. But a thoughtfully set 

table doesn’t need to be elaborate. Have fun 
creating a table with items around your house, 
like candles, fabrics, greenery or pinecones. Place 
cards instantly make guests feel celebrated, and 
simple fl oral arrangements add color. 

Mix homemade and local
Remember — you don’t have to do it all.

“If the thought of roasting a turkey is giving you 
a headache, then source it out,” Edmiston says. 
“Make it easy on yourself; cook and prep what you 
love and source the rest out.”

In fact, she says it can be a point of pride to 
share your favorite local bakery’s tart or pie from 
the farmers market. Balance the meal by cooking 
the dishes you love most and letting local busi-
nesses help with the rest.

Hosting doesn’t have to be about perfection. 
With planning, a few quality ingredients and the 
willingness to let local shops lend you a hand, you 
can create a holiday party that’s not just memora-
ble for your guests, but joyful for you, too. tp

BY NATALIE MIKLES
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Tracy Edmiston is a cookbook author and owner of The Cook’s Bookmark, a curated culinary service. Learn more at 
thecooksbookmark.com.

*  H O L I D A Y  P A R T Y  V E N U E  A N D  C A T E R I N G  G U I D E  *
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thecooksbookmark.com.

*  H O L I D A Y  P A R T Y  V E N U E  A N D  C A T E R I N G  G U I D E  *

TulsaPeople.com   57

TP_1025.indd   57TP_1025.indd   57 9/23/25   9:58 AM9/23/25   9:58 AM


