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Did you know? 

• You can receive your 
Tribune as an on-line 

version as well as the print 
copy? 

• The Tribune is on Facebook?
• The Tribune has its own 

section at 
www.indyrepnews.com? Check us out today!

by catherine doud
Marquette Tribune

More than 80 
out-of-town 
visitors made 

Marquette their destina-
tion Feb. 22, as two 
downtown businesses and 
a museum worked hand-
in-hand to make the 
small town of about 600 
people a unique destina-
tion location for a visiting 
race car group.

Todd Krahl of Kansas 
Antique Racers chose 
Marquette to host the 
group’s 2025 Racing 
Banquet. The afternoon 
and evening events 
included a visit to the 
Kansas Motorcycle 
Museum, food catered by 
Kitchen 64 and a drinks 
and entertainment venue 
provided by the Smoky 
Valley Distillery, all three 
of which are on 
Washington Street in 
downtown Marquette 
within easy walking dis-
tance of each other. 

“My job for the past 
five years has been to pick 
a venue for the annual 
banquet,” Krahl said. “I 
think I Googled ‘Tourism 
Kansas,’ looked at some 
different sites and came 
up with it.”

Krahl said he’d been to 
the museum before and 
thought it would be 
something out of the 
ordinary for the group.

Members of the exhibi-
tion vintage race car club 
began arriving in 
Marquette mid-afternoon, 
and soon, groups could 
be seen wandering 
through the museum, 
taking photos downtown, 
appreciatively smelling 
the aromas of the food 
smoking nearby at 
Kitchen 64 and drifting 
down the town’s main 
street to take a look 
inside the distillery.

This type of business 
partnership makes sense 
to Stan Von Strohe of 
Smoky Valley Distillery, 
who has long envisioned 
Marquette as a tourism 
destination. This isn’t his 
first time collaborating 
with the Kitchen 64 
team.

“It works out great. I 
don’t want to be in the 
food business,” he said. “A 
lot of people say, ‘You 
should have food.’ No, I 
don’t want to. It’s enough 
to make really great whis-
kies. I don’t want to make 
food; I’m not a foodie.”

Stan, along with his 
wife Michele and son 
Shane Von Strohe, 
opened the distillery in 
June 2020. Tourism was 
always going to be a part 

of their business plan.
“This is a destination 

business, and I knew that 
going into it. My custom-
ers are not necessarily 
local people,” he said. “My 
customers come from 
many, many miles away to 
come here. Like on a busy 
Saturday, at least 50 per-
cent of them are from 
Wichita. It’s a great day 
trip; they can come up. 
We get them from 
Manhattan, Kansas City, 
Wamego, all over the 
state.” 

The distillery uses a 
variety of techniques for 
attracting tourists.

“We have billboards 
out on the highway which 
are really good and we do 
social media. We do a lit-
tle bit of radio advertis-
ing, but most of it is word 
of mouth,” he said. “Now 
that we’ve been here 
pushing five years, people 
bring people. Wichita 
customers are always 
bringing their friends.”

It also helps to have a 
place to stay.

“We do have an Airbnb 
behind here also,” he said. 
“People actually rent the 
Airbnb and stay for the 
weekend. And that’s great 
for the town because if 
you have people stay in 
your town, they spend 
money, whether it be for 
food, T-shirts or whatev-

er.”
This isn’t the distillery’s 

first collaboration with 
the museum.

“We do collaborations 
all the time. McPherson 
(College) has a restora-
tion program for cars. 
Every summer they do a 
summer school and they 
bring in people all over 
the country,” he said. 
“They come up here for a 
night. They go to the 
museum and they come 
here. When they come 
here, we always tell them 
to go to the museum and 
the museum always tells 
them to come here. And 
then we have the restau-
rants, — Kitchen 64 and 
City Sundries, which has 
really good ice cream. 
There is Rocky’s right 
next door which is like a 
small-town bar.

“We all have to take 
care of each other,” he 
said of the local business-
es. “I do a lot of enter-
tainment. If it’s an eve-
ning show I always 
encourage people to do 
dinner and a show. Go to 
one of the restaurants 
and have dinner and 
come to the show.”

One of those restau-
rants is the recently-
opened Kitchen 64. 
Owned by Martina 
“Marti” and Alan Leffew, 
it opened in mid-Novem-

ber. They bought the 
building in the summer 
and spent months prepar-
ing it to open. In just 
three months they’ve 
already worked with the 
other businesses in town 
to improve tourism.

Alan recently retired 
from the corporate world 
and the couple, both 
McPherson College grad-
uates, were interested in 
relocating to the area and 
doing catering and food 
festivals.

“Our oldest graduated 
at McPherson and our 
youngest is a student and 
will graduate this spring,” 
Marti said. “Every time 
we came back it felt like 
this is where we are sup-
posed to be. We came out 
and purchased a home 
south of Marquette.”

It wasn’t long before a 
chance conversation at 
the distillery changed 
their course.

“We met Stan and 
Michele at the distillery 
and opened up a conver-
sation about our plans,” 
Marti said. “Originally, 
we planned to do the 
festival circuit. We knew 
we had to have a com-
missary kitchen. Stan 
happened to say, ‘Oh by 
the way, there is the cafe 
for sale here.’ And we 
were like, we need a 
commissary kitchen but 

we’re not really looking 
to buy. But then you 
weigh your options. Is it 
cheaper to buy an old 
restaurant and use the 
kitchen? We looked into 
it. We realized we were 
going to be by the muse-
um, we were going to be 
by a distillery. We are in 
an area where there will 
be some tourism coming 
through … maybe we 
should buy the restau-
rant. And it kind of went 
from there.”

The restaurant is 
already bringing in out-
of-town guests.

“We’re getting where 
people in the Lindsborg 
area and McPherson area 
are coming out,” Alan 
said. “We’re even getting 
people from Salina and 
Marion. We’re doing bet-
ter than expected, despite 
the winter.”

This won’t be their first 
tourism collaboration.

“It’s probably our sixth 
or seventh event we’ve 
done at the distillery,” 
Alan said. “I think it was 
Dixon Johnson at the 
motorcycle museum who 
called us on this one.”

Even without a major 
event like hosting the 
Kansas Antique Racers, 
Kitchen 64 works often 
with Smoky Valley 
Distillery. 

“That’s one thing I had 

talked with Stan about. 
He wanted to be able to 
provide some food,” Alan 
said. “On normal week-
ends, like Saturdays, we 
usually provide a pulled 
pork or brisket sandwich 
that he can provide for 
his crowd from lunch to 5 
p.m. We usually do a 
dozen to two dozen sand-
wiches over there. Then 
we open here at the res-
taurant for dinner.”

And it doesn’t hurt to 
be next door to a local 
museum that regularly 
draws in out-of-town 
tourists.

The Kansas Motorcycle 
Museum is a regular des-
tination spot for tourists 
according to Johnson. 
The building is filled with 
rare cycles from the early 
1900s through the 1970s.

Johnson said it was 
recently featured in a 
spread in the January/
February 2025 edition of 
Motorcycle Classics mag-
azine, which has generat-
ed a lot of interest in the 
motorcycle community.

Roger Burnett, Dodge 
City, is a founding mem-
ber of the Kansas 
Antique Racers. He was 
found touring the muse-
um with other club mem-
bers early in the after-
noon.

Tourists pour into Marquette

Visitors from the 
Kansas Antique Racers 
check in at the Smoky 

Valley Distillery 
Saturday. 
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A sign at the Smoky 
Valley Distillery 
welcomes visitors to 
downtown Marquette.
CATHERINE DOUD/Marquette 
Tribune
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Visitors tour the Kansas Motorcycle Museum in downtown Marquette Feb. 22. The Kansas Antique Racers gathered Saturday, 
with about 80 visitors visiting downtown attractions.
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