
REINVENTING
A LEGACY
A  N E W  C H A P T E R ,  B O L D L Y  W R I T T E N .



Oglebay Park Resort  is  more than just  a  park—or a  resort.  I t  is  a
dest inat ion born f rom a legacy of  generosity  and redef ined by a  year  of
transformational  innovat ion.  In  2024, the Oglebay team undertook a
comprehensive overhaul  across brand, culture,  digita l  infrastructure,
guest  experience,  placemaking,  and sustainabi l i ty.  These ef forts
executed under a  shared vis ion to posit ion Oglebay as  West  Virginia’s
leading tour ism dest inat ion and a nat ional  model  for  hospital i ty-dr iven
community  enr ichment.

What  fol lows is  a  narrat ive of  bold reinvent ion,  strategic r isk,
homegrown creat iv i ty,  and a renewed sense of  purpose.
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V I S U A L  I D E N T I T Y  O V E R H A U L

Blending timeless hospitality with a bold new expression
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R E F R E S H E D  C O L O R  P A L E T T E

The transformation began with our
visual  ident i ty.  In  col laborat ion with
top-t ier  brand experts,  we launched a
complete rebrand of  Oglebay,  blending
the park’s  r ich legacy with a  modern,
welcoming aesthet ic.  This  was more
than a new logo; i t  was a  new compass
—point ing us toward who we are and
where we’re headed. Earth- inspired
colors,  warm typography,  and a
gracious tone of  voice now anchor a l l
guest  communicat ions,  across every
touchpoint.

After  years  of  var ied naming—ranging
from Oglebay and Oglebay Park to
Oglebay Resort  & Conference Center
—we’ve uni f ied our  ident i ty  under one
clear  name: Oglebay Park Resort ,
ref lect ing both our  r ich legacy and the
ful l  resort  experience we of fer.  Our
new tagl ine and narrat ive,  “Make
Yourself  Comfortable.  We’l l  Take
Care of  the Rest,”  br ings clar i ty  and
warmth to the Oglebay experience,
helping vis i tors  feel  a  genuine sense
of  belonging f rom the moment they
engage with the brand.

A F T E R A F T E R
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W E B S I T E  +  B O O K I N G  E X P E R I E N C E

From Click to Comfort—Reimagining the Digital Journey
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Our website overhaul  was bui l t  on the foundation of  guest-centr ic i ty  and
commercial  agi l i ty.  The newly launched oglebay.com is  not  only  beaut i ful ,
with immersive v isuals  and s impl i f ied navigat ion,  but  i t  a lso funct ions as  a
powerful  booking engine.

We integrated mult iple plat forms to create a  seamless path f rom explorat ion
to reservat ion,  a l lowing guests  to book lodging,  act iv i t ies,  spa services,  and
more within minutes.  This  digita l  t ransformation gives us the abi l i ty  to respond
quickly  to market  demands and unlock new revenue streams with smarter
target ing and higher  conversion rates.

B E F O R E A F T E R
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Recent  website improvements have
enhanced operat ions at  the
Oglebay Good Zoo by al lowing
guests  to easi ly  book animal
encounters,  explore engaging
animal  prof i les,  and enjoy a  more
immersive experience through
improved layout  and storytel l ing.

B E F O R E A F T E R
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The onl ine booking experience
was transformed through improved
wayf inding,  intui t ive category
f i l ters  that  help guests  f ind their
ideal  accommodations faster,  and
elevated photography that  br ings
our story to l i fe  in  a  more
compel l ing and engaging way.

B E F O R E A F T E R
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S E R V I C E  C U L T U R E  T R A I N I N G

Building a Culture of Hosts, Not Employees
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Perhaps the most  def ining element of  our  reinvent ion is  how we treat  our
people.  In  2024, Oglebay made the conscious decis ion to stop referr ing to the
team as employees.  Instead,  they are “hosts”—each one empowered to
welcome guests  with the same care and generosity  they would of fer  in  their
own home.

To make that  real,  we bui l t  a  custom service tra ining program from the ground
up—not pul led f rom a shel f ,  but  crafted by and for  Oglebay.  Over the course of
a year,  we developed a three-t iered curr iculum designed to inst i l l  the values of
warmth,  attent iveness,  and excel lence.  The result  is  a  workforce that  not  only
understands the new brand but  embodies i t ,  creat ing a culture of  elevated
service that  guests  can feel  in  every interact ion.

H O S T  A T T R I B U T E S

WARM GRAC IOUS ROOTED GROUNDED
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P H O T O G R A P H Y  R E F R E S H

Bringing the Brand to Life
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In  a  f i rst  for  our  organizat ion,  Oglebay made a bold investment in  high-end,
professional  photography to elevate how we present  the park resort  to the
world.  Partner ing with a  nat ional ly  renowned photography team, we brought
together  top-t ier  ta lent—including art  direct ion,  professional  models,  wardrobe,
hair  and makeup, and a food sty l ist—to create a  l ibrary  of  over  450 editor ia l -
qual i ty  images.

A core focus of  this  in i t iat ive was divers i ty—ensuring guests  could see
themselves ref lected in  every moment,  f rom family  gatherings to romantic
getaways and outdoor adventures.  The shoot captured everything f rom guest
rooms and event  spaces to restaurant  dishes and park act iv i t ies,  creat ing
immersive,  l i festy le-dr iven visuals  that  have redef ined our  market ing across
digita l  and pr int.  This  new visual  storytel l ing has a l ready played a crucial  role in
boost ing engagement and dr iv ing bookings.

1 3

R E I N V E N T I N G  A  L E G A C Y

O G L E B A Y  P A R K  R E S O R T



To showcase our  family  of  food and beverage brands in  the best  possible l ight,
we partnered with a  professional  art  director  and food sty l ist  to craft  v isual ly
stunning,  mouthwater ing imagery.  The result  is  a  col lect ion of  elevated food
photography that  captures the f lavor,  warmth,  and personal i ty  of  every dining
experience at  Oglebay.

F O O D  +  B E V E R A G E  P H O T O G R A P H Y
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We also pr ior i t ized hol iday and winter  photography to highl ight  the magic of
Oglebay’s  Winter  Fest ival  of  L ights—a t ime-honored tradit ion beloved by
generat ions.  By captur ing the glow, joy,  and wonder of  the season,  we’ve
created powerful  v isual  assets  that  showcase the scale and spir i t  of  this  iconic
celebrat ion l ike never  before.

H O L I D A Y  +  W I N T E R  P H O T O G R A P H Y

1 5

R E I N V E N T I N G  A  L E G A C Y

O G L E B A Y  P A R K  R E S O R T



P L A C E M A K I N G  W I T H  P U R P O S E

Creating Places that Feel as Special as the Stories they Hold
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We took a hard look at  the physical  guest  journey and asked ourselves:  
“Does this  feel  l ike the best  of  West  Virginia?” The answer led us to one of
the most  ambit ious placemaking ef forts  in  our  history.

I t  begins at  arr ival .  A new porte cochère entrance now welcomes guests  with
an elevated arr ival  experience that  includes bel lmen tra ined in  the Oglebay
host  mindset.

BEFORE

AFTER
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Ins ide,  guests  are welcomed into a  ful ly  reimagined lobby that  blends natural
f in ishes and warm l ight ing for  a  welcoming aesthet ic.  The f ront  desk hosts,
outf i t ted in  elevated new uni forms,  of fer  a  warm and attent ive welcome that
ref lects  the resort’s  renewed commitment to service excel lence.

A new concierge service now anchors the lobby experience,  of fer ing
personal ized assistance to help guests  get  or iented with the property.  From
booking spa and dining reservat ions to craft ing custom i t inerar ies,  the concierge
team ensures each guest  enjoys a  seamless and tai lored stay.

BEFORE

AFTER
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As part  of  our  stretegic placemaking strategy,  the Lakeside Wing of  Oglebay
Lodge  was ful ly  renovated and reopened to the publ ic  in  August  2025. These
elevated accommodations are designed with intent ion to enhance every guest
experience.

Featur ing 59 ref ined guest  rooms and six spacious suites ,  each space blends
t imeless charm with modern comfort.  Stone f i replaces,  spa- inspired bathrooms,
and many pr ivate balconies over looking Schenk Lake create a  t rue retreat  at  the
heart  of  Oglebay Lodge.

This  t ransformation ref lects  our  commitment to purposeful  design that  honors
Oglebay’s  legacy whi le elevat ing the stay for  every guest.

BEFORE

AFTER
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Sarita’s  Coffee & Goods  has
evolved f rom a modest  in- lobby
coffee stand into a  ful l - f ledged
dine- in café with a  curated retai l
experience.  Inspired by the warm
and whimsical  spir i t  of  i ts
namesake,  Sar i ta  Oglebay,  the
space now invi tes  guests  to l inger
in a  thoughtful ly  designed sett ing
f i l led with cozy detai ls  and hidden
notes f rom Sar i ta  that  add a
personal,  memorable touch.

The café features a  dai ly  select ion
of  f resh,  handcrafted pastr ies
prepared by Oglebay’s  in-house
pastry  chef.  Each of fer ing is
designed to surpr ise and del ight,
whi le staying true to our  roots—
highl ighted by the s ignature
pepperoni  rol l ,  an elevated twist
on a beloved Appalachian classic.

BEFORE

AFTER
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Once an underut i l ized corner  of  the
resort,  Trace Chophouse  i s  now one
of  the region’s  most  ta lked-about
dining dest inat ions.  I ts  sul t ry,
sophist icated ambiance and elevated
cuis ine surpr ise many who discover  i t
in  Wheel ing,  West  Virginia.  Inspired
by the journey of  Appalachian
tracers,  the restaurant’s  name and
design pay homage to local  history—
most  notably  through the f i replace
hearth bui l t  f rom logs of  Wheel ing’s
f i rst  home.

Trace del ivers  a  ref ined cul inary
experience featur ing A5 Wagyu beef,
f resh seafood, and complimentary
amuse-bouche of fer ings,  a l l  f in ished
with house-made confect ions.  I t ’s
where r ich history and modern
hospital i ty  come together  to create
something truly  special .

BEFORE

AFTER
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Through a total  renovat ion,  Skyl ine
Kitchen & Bar  t ransformed into a
l ively,  interact ive dining experience
that  blends tradit ion with
showmanship.  A new display k i tchen
invites  guests  to enjoy l ive demos
and cooking classes,  whi le
panoramic windows highl ight  the
park’s  natural  beauty and deepen the
connect ion to Oglebay’s  roots.

The menu honors regional  comfort
food with classics  l ike meat loaf,  pot
roast,  and chicken pot  pie,  paired
with regional  beers  on tap.  Adding a
sense of  fun,  Skyl ine surpr ises guests
with 10-scoop sundaes,  sparkler-
topped birthday desserts,  and other
unexpected touches that  make every
vis i t  memorable.

BEFORE

AFTER

2 2

R E I N V E N T I N G  A  L E G A C Y

O G L E B A Y  P A R K  R E S O R T



Formerly  a  quiet  publ ic  “ l iv ing
room,” Hickman Lounge  has been
transformed into a  v ibrant  convival
bar—a dynamic space brought to l i fe
through thoughtful  placemaking.  This
l ively  venue now serves as  a  central
gathering spot,  drawing guests  in
with i ts  magnetic  energy,  l ive music,
and guest-centr ic  programming
designed to foster  connect ion and
create last ing memories.

At  the core of  Hickman Lounge is  the
Garden to Glass program ,  a
cocktai l - forward experience that
showcases herbs and botanicals
grown at  Oglebay’s  on-s i te
hydroponic Grow Lab.  These f resh
ingredients  are creat ively  infused into
drinks and used as edible garnishes,
of fer ing a unique,  local ly  rooted
experience.

BEFORE

AFTER
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O P E R A T I O N A L  E X C E L L E N C E

Investing Behind the Scenes
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Behind the scenes,  s igni f icant  investments  have been made to support  a  guest-f irst
transformation ,  ensur ing every experience is  not  only  seamless but  memorable.
We've implemented a sui te of  cutt ing-edge technologies designed to empower our
team, streamline operat ions,  and keep the focus where i t  belongs—on the guest.

At  the core of  this  shi f t  is  our  t ransi t ion to cloud-based property management
systems ,  including Agilysys Versa ,  a  comprehensive plat form that  streamlines
everything f rom reservat ions to check-out.  With real - t ime data access,  our  staf f  can
be more responsive,  whi le  guests  gain greater  autonomy—booking spa
appointments  and act iv i ty  reservat ions onl ine with ease.  Operat ional  ef f ic iency has
also been enhanced through the adoption of  Amadeus HotSOS ,  which
revolut ionized our  housekeeping and maintenance programs by enabl ing teams to
communicate service needs instant ly,  reducing delays and ensur ing swif t ,  guest-
centered resolut ions.

To elevate the on-property  experience even further,  we’ve introduced Zingle by
Medal l ia  Concierge,  a  smart  text  and in-app messaging solut ion that  enables
personal ized,  real - t ime communicat ion between guests  and staf f .  Across the resort—
including at  the Zoo—enhanced Wi-Fi  access  supports  this  connected experience.
On the transact ional  s ide,  Agilysys InfoGenesis  POS  software has improved how we
manage sales,  orders,  and report ing,  providing r ich analyt ics  that  help us
continuously  ref ine our  services.  Tools  l ike QuickPay  a l low guests  to make purchases
independently  v ia  QR code, whi le  Shift4  supports  a  fu l ly  integrated onl ine gi f t  card
plat form that  makes giv ing—and using—Oglebay experiences easier  than ever.

Our commitment to service extends beyond the guest  stay.  With ApproveForGood ,
we’ve s impl i f ied how char i table organizat ions request  donat ions,  creat ing a fast,
t ransparent  process that  strengthens our  t ies  with the broader community.  Al l  of
these behind-the-curtain enhancements ref lect  Oglebay’s  ongoing promise:  to
invest  in  systems and solut ions that  serve people more ef fect ively,  ef f ic ient ly,  and
hospitably  than ever  before.
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SU STA INAB I L I T Y

Cultivating Care—For Guests, Community, and the Planet
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Oglebay has a lways honored i ts  natural  surroundings,  but  in  2025 we advanced
our commitment to sustainabi l i ty  in  groundbreaking ways.  At  the heart  of  these
efforts  is  the Grow Lab: a  state-of-the-art  hydroponic farm  that  serves as  a
modern-day tr ibute to Ear l  Oglebay’s  love of  agr iculture.

Each week,  over  200 lbs.  of  fresh greens and herbs  are grown onsite and
del ivered direct ly  to Oglebay’s  restaurants.  This  not  only  improves food freshness
and reduces waste,  but  i t  a lso al lows us to showcase these ingredients  through
our new “Garden to Glass” cocktai l  program, which infuses our  beverage of fer ings
with hyper- local  f lavors  and storytel l ing.

We’ve also invested in  composting systems ,  partnered on  invasive species
removal ,  and introduced biochar practices  to  improve soi l  health.  Al l  of  this  is
shared transparent ly  through our  new Sustainabi l i ty  Report,  reinforcing our  role as
environmental  stewards.

S T A R T E R  G R O W  P L U G S M A T U R E  H A R V E S T
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A N I M A L  C O N S E R V A T I O N

Roaring Into the Future
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In  summer 2026, Oglebay wi l l  debut  the Gary E.  West Pridelands  at  the Good
Zoo—West Virginia’s  only  zoo accredited by the Associat ion of  Zoos & Aquariums.
This  groundbreaking addit ion wi l l  feature one of  the nation’s f i rst  immersive
l ion-viewing vi l la  experiences ,  set  beside a  state-of-the-art  l ion breeding
habitat  designed to advance conservat ion and elevate guest  connect ion to
wildl i fe.

Guests  wi l l  have the unprecedented opportunity  to stay in  luxury v i l las  with ful l ,
in-room views of  these magnif icent  animals—awakening each morning beside one
of  the most  iconic species on the planet.  More than just  a  spectacular  guest
experience,  this  in i t iat ive supports  cr i t ical  conservat ion goals  and marks a  bold
step forward for  tour ism and wi ldl i fe  stewardship in  West  Virginia.

C O N C E P T U A L  R E N D E R I N G S :  G A R Y  E .  W E S T  P R I D E L A N D  V I L L A S
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Oglebay’s  t ransformation is  not  a  case study in  market ing.  I t ’s  a  case study in
vis ion.  We reimagined what  i t  means to be a  park resort  in  West  Virginia—not by
chasing trends,  but  by root ing ourselves more deeply in  the legacy and values that
made Oglebay Park Resort  what  i t  is  today.

From the f ront  desk to the back of f ice,  f rom the Grow Lab to the l ion habitat,  we
have invested in  the idea that  the guest  experience is  everything.  

We’ve put  our  heart,  strategy,  and capital  behind that  bel ief—because we bel ieve
Oglebay has a  responsibi l i ty  to lead the way in  elevat ing West  Virginia’s  tour ism
experience.

CONCLUS ION
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