
Hoping to embrace the southern charm of her childhood and the smalltown identity she’s 
fostered while living in Indian River since the mid-70s, Tennessee native Toni Wilson’s goals in 
starting the Exit 310 Smokehouse restaurant in Indian River can be summarized simply: good 
old southern hospitality. 
Starting with a small space formerly occupied by an antique store on M-68 in Indian River, 
Wilson has embodied that goal perfectly. A modern exterior with galvanized steel walls and a 
copper-painted roof coexists with a weather-faded cattle fence corralling an outdoor eating area; 
interior elements like antiques, metal bar tables and stools and a variety of knick knacks 
represent precisely what Wilson had hoped to achieve with the atmosphere of the building: a 
perfect hybrid of southern hospitality and up-north charm. 
“I wanted to make something unique and I wanted the atmosphere in here to be different,” 
Wilson, who also owns three adult foster care facilities in the Indian River area, said. “Everyone 
has plaster and stone, but nobody has galvanized steel (in this area). I’m from the South, and 
everybody down there that has a smokehouse or specializes in home cooking has a lot of 
galvanized.”
Aside from the decor and welcoming atmosphere, Wilson understands that the most important 
aspect of hospitality is great service and even better food. That’s why her Smokehouse — which 
opened on Monday, July 22 — is bringing its A-game in terms of non-processed, made-from-
scratch delicacies. 
“We won’t have anything frozen, nothing processed, and everything is made from scratch,” she 
said. “I can’t stand processed food, and I just want to offer something that no one else does. I 
don’t want to pull a pack of frozen pork and throw some barbecue sauce in it — it’s going to be 
cooked outside in our slow cookers. 
“I’m picky and if I wouldn’t eat it I wouldn’t serve it.”
Easily summarized, Wilson’s business goals are simple: anything-but-standard food 
presentation and mouth-watering home cooking, and of course, welcoming and warm customer 
service.
“Everyone is treated like they’re coming here for the service — and I don’t care if I have a 
backache or a headache, it’s going to be ‘Hi, how ya doing?’” Wilson said. “And (the food) is not 
just going to look good; when you put it in your mouth you’re going to be like, ‘I’m coming back 
again tomorrow.”
Among the foods on the Smokehouse’s menu, pulled pork, ‘stuffed’ burgers on pretzel buns, 
Sloppy Joes, gourmet sandwiches and nightly specials like Mexican night, Chinese night and 
Lasagna night are likely to be well-received. All meals have a choice of sides such as made-from-
scratch coleslaw (sweet or sour), and pasta, macaroni or potato salad. 
“...And when you order a sandwich, it isn’t made till you’re here, and you have a choice of 
Miracle Whip or mayonnaise because that’s one of my pet peeves,” Wilson said assuredly — if 
there’s one characteristic that defines Wilson’s demeanor, it’s her enthusiastic confidence in 
knowing exactly what she wants.
“I’ve got a vision and nobody can distract me from that.”
Still, with Wilson’s confidence comes a bit of apprehension that she might be spreading herself 
too thin in a town that has only a handful of other options for lunch and dinner. 
“Don’t think for a second I’m not scared,” she said. “Yeah, I know people and I cook, but I don’t 
want to not make enough, I don’t want to disappoint people or fall short of people’s expectations 
or get in a hurry and overlook something. I just want to put stress on taking our time and 
putting out good food.” 
The Exit 310 Smokehouse — so-named because Wilson wants to appeal to both locals and 



travelers exiting the interstate in Indian River — is open 6 a.m. to 9 p.m. everyday until Wilson 
begins utilizing the business’ liquor license later in the year. Until then, the restaurant will serve 
light breakfasts consisting of specialty coffee, danishes, cinnamon rolls and servings of meat and 
eggs — mainly for those who may be in a hurry while passing through en-route to work — in 
addition to its specialty meals for lunch and dinner. Wilson also expects to utilize her 
background in singing and entertainment to bring nightly talent to the restaurant once it gets 
off the ground.
“I want to feature some good entertainment,” she said, adding that the interior of the building is 
well-suited for a small performance area. “The atmosphere is very relaxing and comfortable.”
Above all, Wilson is intent on providing even further options to those in the Indian River area 
and Northern Michigan region. 
“What it will become, I don’t know,” she said. “I don’t plan on getting rich, I just plan on making 
a decent living and for everyone to enjoy it here and like the food.”

 


