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Pop-up DeltaDelta dining

By RUTHIE ROBISON
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It took only 83 minutes for the last Delta
Supper Club event held at the New Roxy
Theater in Clarksdale to sell out of 100 tick-
ets.

For only its second gathering, the flood of
interest was a happy surprise for organizers
Stewart Robinson of Oxford, Chef David
Crews of
Cleveland
and Kimme
Hargrove of
Greenwood.

“We didn’t
realize it was
going to
build up as
fast as this,”
said Har-
grove. “It
was a little
overwhelm-
ing how fast
people
jumped on, but it makes sense with the mys-
tery of it all. ... That’s just as much fun for us
seeing people’s excitement.” 

Delta Supper Club is a members-only pop-
up dining experience. Award-winning and
renowned chefs are brought to historically sig-
nificant and unique locations in the Delta to
prepare a menu of their own making for those
attending using local ingredients.

“We’re making a very unique, once-in-a-life-
time restaurant for the evening in a very
interesting, historical location,” said Har-
grove.  

The next Delta Supper Club event will be
held May 20 at Greenwood-Leflore Airport.
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Hargrove, a Jackson native, said she “mar-
ried into the Delta.”

It wasn’t until Hargrove moved to husband
James’ hometown of Greenwood that she
began to dabble in the kitchen.

“I kind of call myself a home-grown chef,”
Hargrove said. “My mother is a fantastic
chef, but I didn’t go to culinary school. I have
a degree in biology and chemistry, and I work
for a marketing firm.”

Hargrove is an account executive at Green-
wood-based Hammons and Associates.

“Now all of sudden, just with the roots of
what my mother has taught me in the
kitchen and just the passion I have for food
in general, I’m able pursue this culinary
dream and the ideas I didn’t even know I had
until I moved to the Delta.”

Hargrove, a mother of two, works part time
at Hammons and Associates. She said she’s

lucky to have a boss like Allan Hammons,
who has supported her culinary ambitions
outside the office.

“Allan’s been great about allowing me to
pursue this,” she said.

She is also a contributor to Invitation
Oxford and Invitation Tupelo, writing recipes
for the magazines’ print copies and food blog.
Her work with the magazines is how the
Delta Supper Club creator Robinson and
Crews found Hargrove.

“(Robinson) called me and said, ‘We kind of
think you’re the fit that we need. We need
someone with PR skills, with marketing
skills and interested in the culinary world,”
Hargrove said. “He asked me if I would be
interested in being a part of Delta Supper
Club.”

That formed the crew of Robinson, the
brains behind the idea for the club; Crews, a
Delta chef with many culinary connections;
and Hargrove, who runs the front of the
house for the events.

“My title is director of marketing and sales,
but we all really have so many other hats
that we wear,” said Hargrove. “I handle all of
the decorating. We literally take an empty
room and turn it into a restaurant for the
evening. The boys are more in the kitchen.”

The three, who each have careers outside
of Delta Supper Club, plan to hold about five
to eight gatherings a year.

“It’s tough. It’s like planning a wedding
every two months. I pick a date, a chef and a
venue,” said Hargrove. “As soon as it’s over,
we’re already planning for the next one.”
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The first Delta Supper Club event was
held at Dockery Farms in Cleveland, Crews’
stomping grounds.

The inaugural dinner featured Louisville,
Kentucky, Chef Edward Lee, who cooked
nine courses for the crowd of 66.

The second event was held at the New
Roxy Theater in Clarkdale. Chef Cory Bahr
of Monroe, Louisiana, cooked in a kitchen
outside that was built just for the evening’s
festivities.

“We’re reaching out and trying to get peo-
ple to expand their pallets and knowledge of
what’s out there,” said Hargrove.

Being a member of Delta Supper Club does
not guarantee a seat at every event, which is
part of the exclusive club’s popularity.

“At each location, we are limited to a cer-
tain number of seats,” said Hargrove. “You
have to be a member in order to access tick-
ets, and even then, you may not necessarily
get tickets. You get a link, and you have the
ability to order up to four seats per event, if
you want that many, but that is ‘first come,
first served.’” 

Hargrove said she has heard people talk
about being ready at their computers at the
exact time the tickets go on sale to ensure
they will be able to attend.

Delta Supper Club has a unique atmos-
phere at each event very specific to its loca-
tion. It features tables seating about 60 for a
family-style meal in which a person  attend-
ing must ask the next person to pass a dish.

“We were adamant about bringing that
back,” said Hargrove.

“One thing that we noticed at Dockery was
a lot of time you’ll go to restaurants and
you’ll see people looking at their phones, and
we all noticed this the only time that people
had their phones out was to take a picture of
their food or of each other.” 
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Hargrove came up with the idea to host
the upcoming Delta Supper Club at the air-
port.

“Allan Hammons, him being my boss and
everything he has done for the airport, I just
ran it past him one day. He thought it was
great. I went to Stewart and told him about
it, and he is an airplane enthusiast, so he
was totally on board,” said Hargrove. “This
one is like my baby.”

The event will be held at the Kimmel Avi-
ation Insurance hangar.

The dinner will have a 1940s theme to cel-
ebrate the history of the airport and its sig-
nificance during World War II. The chef will
be Alex Harrell of New Orleans, who owns
Angeline restaurant in the French Quarter.

“There may be a few fly-bys and a surprise
guest or two,” Hargrove said.

There will be 175 seats available, and tick-
ets go on sale for members at 3 p.m. Friday.

For more information, visit ïïïKÇÉäí~ëìéJ
éÉêÅäìÄKÅçã.
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Exclusive supper club brings chefs, foodies to the Delta
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“We’re making a very unique, once-in-a-lifetime restaurant for the evening in a very interesting, historical location. ’’

Kimme Hargrove
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