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PERSONAL PROFILE

Jordan Kovalcik was born and raised in Leechburg, PA about 45 minutes north of Pittsburgh.
His passion for hospitality began with his first job as a line cook at Pizza Hut. He attended
Indiana University of Pennsylvania where he obtained his bachelor’s degree in hospitality
management. Jordan started his club career as a hospitality intern at the historic Oakmont

Country Club.

Jordan is very active in the fitness and bodybuilding world and enjoys working out every
single morning. He has participated in multiple Tough Mudder’s, Spartan Races, and 5k’s.
Jordan is an avid football fan and is passionate about the New England Patriots. Other
hobbies of Jordan’s include the beach, boating, exploring the outdoors, animals, family,

and friends.

Jordan’s mother, father, sister, and grandma all reside in PA. Jordan’s grandma, with whom he
is very close, has a condo in Marco Island, FL which he visits frequently.

Accommodating Q
Cauliousg

: Z m

Measured OOCiable = ]

Radical Conceptual %§
Evidence-Based

Empatheti
"% Reliable &

Collaboratlve N

Demonstrative
(') _| Tough
m = Practical
g8
Spontaneous

[ea1607 o

|njesodingd

anneurbew)
painonis

James Bond Themed Me & My Gram Personality Traits

Member Party

Medlterra Caricature

Oakmont Country
Club Caricature




CONTINUED EDUCATION & AWARDS

Business
Management
Institste o AMERICA

Business £ 2 cLum .?ﬂ?m’ix:u
Management HOSPITALITY
RICA

. Institute X P‘E .{J.I{.\.'E}:’J‘?
Certificate of Completion

’ Certificate of Completion
Jordan Kovalcik fromenr
Jordan Kovalcik

by
Club Management Association of America and

o
Club Management Institute f Club Management Association of America
for having wuecesshally completed 1 nd

Club Management Institute
BMI Club Management I Tor having Succeilly compiecsd
September 28 - October 2, 2020 BMI General Manager/Chief Operating Officer
and for having acquired advanced knowiedge = the managoment of cubs.

and for having stduired svanced knowiedge in the maraprmen of chibs
W ot s £ g2 ? B &

et B, HEH CCY et Latiica, GCM ECE [ —

rarm o ey
o Fanagumens Aussadaton of A Cxmlegemars Commmiion

malhuﬂ'
AlsulA‘rlbn r
- AMERICA T e i

e g 8 e g

Certificate of Completion

Jordan Kovalcik

Club Management Asso:luion of America

Certificate of Completion
Jordan Kovalcik

by
Club Managers Asmla:lon of America

Club l-lanagement Ins:ltute Club Mmagement Institute
for having weccenihs o

having wkcetshdly completed the
Management
BMI Leadership Principles BMI Golf ag!

Janu : September 24 - 28, 2018
ary 28 - February 1, 2019 z i hor Raving Bequired advanced knawiedge o the managern of dils
wnd for Iaving Sogred advanced knowieage 1 the managerment of chi

THE THE
BOARDROOM BOARDROOM

magazine

magazine

Exceptional Co
to the M




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

Training and continued education is critical part of ensuring member satisfaction. This is an
overview of the service training module we use to train our service staff. It is important to
have a specific training module for each department of the club.

By the end

Xm 77/@{”{;‘?, of this lesson

vyou will be able to:
MYERS PARK COUNTRY CLUB

Understand the layout of the
dining rooms and Clubhouse

Have knowledge of current
dining room menus

Perform service
fundamentals by using the
12 steps of service

Become a vital part of the
team and contribute to
daily and weekly tasks

LET'S GET

WININGIROEN STARTED!

Our dining rooms open

at 11:30 or 5:30. your call
time will be at 11:00 or
4:30. This gives you time
Lo do opening side work

and be ready when the
dining rooms open.

& Do be on the floor

Qur pre-shift “lineup”

@ Do smile and greet members by begins at 11:20 for
their name when possible lunch and 4:40 for
x dinner. Lineup sets the
@ Do stay off your phone when in the tone for your shift, so
dining rooms and kitchens come with a positive

attitude.

& Do not lean or slouch

Objectives of pre-shift
€ Do not have your back to members

Go over daily specials (soup,
waekly pizza, burger, and
specials)

Events through out the club
Service Reminders

Review best practices to
enhance service




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

OUR DINING ROOMS:

Hours of Operation:
Family Room:
Tuesday-Sunday 11:30 AM-2:00 PM &
500 PM-8:00 PM

Man's Lounge:
Tuesday-Sunday: 11:30 AM-9 PM

10 GOz
Tuesday - Sunday 5:00 PM - 9:00 PM

Tavermn:
Tuesday-Sunday 11:30 AM-2:00 PM,
limited monu 2:00 PM - 5:00 PM,

300 PM-9:00 PM

Byron Nelson:
Temporarily Closed

Age Requirements:

Family Room- All ages
Welcome

Tavern- 12 and Above
Accompanied by an adult 21
years ol Age or Older

Byron Nelson Dining- 21 and
Above

OPERATIONS

DRHVE&THRU
CURBSIDE

Members can order To-Go food while seated at a table or they
can utilize the Curbside or Drive Thru options.

Curbside: The member must place an order the day prior to pick
up. Offerings include I'amily Meals, feeding 4-6 people, and
Comfort Food items that are picked up cold and ready Lo reheal.
Drive Thru: The member musl drive up Lo the front of the Club
to place an order with one of our employees. Food is prepared
and brought oul Lo the car within 5-10 minutes. Members are

not able to call and order ahead.
s WY

® @ ®n®

Drive Thru and
curbside has been
suspended
temporarily but may
return at a later date

r,.

Drive - Thru Dinner

SALADS

Starter | Entrée

i

MHenu j'ar
COclober 70t-100%

Caesar Salad
Romaine, Parmasan, Croutons, Parmason
Crisps, Fried Copers, Caesar Dressing

6]z

Poached Pear L Blue Cheess Salad 7 |1
Mixed Greens, Red Wine Poached Pear

Blue Cheese, Dried Cranberries, Toasted
Walnuts, Balsamic Vinaigrette

Roasted Butternut Squash Salad

Mixed Graans, Dried Cherries, Apple 7114
Chips, Spiced Pecans, Chavre,

Spiced Apple Vincigrette

Additional Proteins
Chicken B, Oysters 8, Salmon 10

ENTREES Served with your choice of 2 sides

TAKE & BAKE PIZZAS 12

Served cold with Heating instructions.
Feeds 4-& people

Cheese Pizza

Pepperoni Pizza

COMFORT FOOD 35

Served cold with heating instructions.
Foods -8 paople.

Seared Salmon

Served with Lemon Butter Sauce \
Grilled Flank Steak 15
Served with Mushroom Dami Gloce

Fried Oysters b,
Soutéed with Remoulade

MPCC Homburger i
(Baaf or Bayond Burger)

Choice of Americon, Swiss or Cheddar

Pulled Pork 26
Served with Baurbon -Maple BEQ Sauce
Chicken Tenders (3 count) 12

Served with one side and honay
mustard or barbacus souce

SIDES Choose 2 sides with each entrée

Baoked Pasta with Sousage &
Broccolini

Stuffed Acorn Squash with Fall
Quinoa

Wine by the Bottl

2018 La Domitienne Pique Poul, 29
anguedec, France

Castelroig Reserva Brut Rosat, 30
ava, Spain

2016 Simi Cobernat 4
Alexander Valley, CA

2015 St. Francis Cabernet 44

Spaghetti Squash
Braised Red Cabbage
Mushroom Barlay Risotto
Moc & Cheese

Roasted Rost Vegetables
Mashed Sweet Potatoes
Steak Fries

Additional Sides &

DESSERT

Cookies & Cream Coke 7

‘oSl W)

Sonoma County, CA

MPCE Private Selection &
Cabernet Souvignon
Napa Valley, €

MPCC Private Selection
Chardonnay, Napa Valley, CA

i J

. J

CASUAL SEAT
NUMBERS

HINT: For the

Diamond and

Banquette lables,

Seat oneis the seat .
closet to the pool.




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

Example 1: Banquette Table

Example 2: Banquette lable

CHAIR
ALIGNMENT

2 If there are an even number of
chairs, they should be spaced
directly across from each other.
For the round tables, Seat 1
should be at 12 o'clock and in
this case Seat 4 should be
across fromit.

Walk through the dining rooms
and check chair placement at
the beginning, end and during
each shift.

SURVEY THE ROOM

TAKE A FEW MOMENTS TO SURVEY YOUR SECTION

* Have your tables been
sanitized? Is the table
properly set?

* Are the chairs properly
aligned?

* Check the
silverware/roll-ups and
glasses. Is everything
polished and in the right
place?

* Are the indoor server
stations fully stocked
with water boltles and
glasses?

» Has all the side work
been completed?

TAVERN AND CASUAL DINING

cFeatuned, Days

Along with featured days, we also run the following food specials weekly:
appelizer special, enlrée special, fealured burger, featured soup, and
casual pizza special.

You are responsible for memorizing these lfeatures and presenting them
Lo the table.

THURSDAY:
MILKSHAKE
WEDNESDAY: SATURDAY:
$3 DRAFT HALF OFF
NIGHT & LIVE WINE BY
MUSIC

THE GLASS

-




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

APPETIZERS

Fried Chicken Biscuit Sliders
F n, Hot Honey. Gar
L 3 185 erry Jam 13
Spicy Cheddar Sausage Fritters - 5.

ero Chedd, BBQ Sauce
Pickled Ok

1
c-Herb

sage

Sorghum
3 Salad 12
Deviled Eggs™ + Cris

Vinaigrette 12

Housemade Pretzel - Beer C K
412

Pulled Chicken Quesadilla - Peppers

Cheddar, Papper Jack, Sour Cream, P

G

14
Blackened Shrimp Tacos - Cr

my Cil

ic Slaw, Chi

Gallo, T 12 14
Firecracker Shrimp - Spicy Mayo, &

Scallions 1

4
SANDWICHES
. Tomato. Onic

MPCC Cheesebu
Burge

Swiss, Cheddar C
Featured Burger » Ask your se bout the
featured burger 16

e, Tomata, Onian,

Mustard. Brioche
Spinach Turkey Wrap - Spinach Tortilla Ty
Breast, Swiss, Spinach, T to, O

jon, Roasted

epper Hummis, G
Shaved Beef Sandwich - Shaved Beel. Pro
Ho 1, Ar

Hoagie Roll 17

ENTREES
Steak & Frites

p. Garlic & Par
Bé

140z Pr Creamed

: Angus Beef NY St san Fri
T se Sauce 44

Pan Seared Airline Chicken Breast
Choice of Two Sides, Chicken Jus 26

Grilled 50z Filet Mignon®
Served with Demi Glace, Choice of two sides 32
MPCC Meatloaf
Black Angus Chuck Blend with Ketchup or BBQ Topp
3 Maryland Crab Cake

oulade. Choice of t

. Choice of two sides 22

o sides 24| 39
Skillet Fried Pork Chop
uta Pork, Dirty Risotto, Pickled llard Gi
Dover Sole

writh

try Ham Carol p Hash, Po

e
Grilled Filet. Lettuce, Tomato, Caramelized Onion

Garlic Herb 2 English Muffin 26
Chermoula Cauliflower Steak '
Farro. Red Pepper Puree, Roasted Tomato Salad, Pine Nuts 20

Sweet Potato Grain Bowl*®
Grilled Avocado, Beyond Crumbl oblano Peppers, Red Onion. Spinach
Chipotle Sv Radish, Crispy Black Beans 20

Smoke

ato Pu

Grilled 6oz Faroe Island Salmon*
rved with Lemon Butter. Choice of two sides 29

Grilled Golden Tile Fish®
Risotto, Rainbow Carrots, G
Sea lsland Salad 32
Fish & Chips
Beer Battered Cod. Malt-Vinegar House Chips, Tartar Sauce

n Beets

L Vegetable Parsnip Puree,

Grilled Lew

on 24

Flounder Francaise

usted Flounder, Haricot Verts, Angel Hair Pasta, Lemon Butter 30
SIDES
Mushroom Risotto® Hand Cut Fries* Collards®
Sautéed Spinach* House Chips® Broceoli®
Fingerling Potatoes® Baked Potate® Side Salad®
Swe:( Potato r!uh' Creamed Spinach® Mixed Vegetables®
g, i Lemon Tahini Farro
Fruit*

501

ADS

PS & SAL

Featured Soup - 7
MPCC Vegetable Soup - 6
Caesar Salad - 8| 12

House Salad" - 8] 12

Build Your Own Salad - 9| 14
Thai Crunch Salad” N

Edamame, P

hal Chili Vin e 95|15

o de Gallo,

Sweet

Beyond Taco Salad - Beyon

an & Corn §;

Honey Vinalgrette,

Black & Blue Salad - B1a

s, Spun Patata
Dressing 12| 17

Red Oniong, Ter 5

Greens, Blue Ch

Add Chicken 7. Salmon 10, Shrimp 8,
Marinated Tofu 3, Beyond Burger 8

PIZZAS

*Gluten free crusts aveliable upon request.
Additional toppings 1.50 extra.

Cheese Pizza- 13
Pepperoni Pizza - 13

Featured Pizza - Ask your server about
e featured pizza 13

Vegan Supreme Pizza - Beyond Cru
Peppers. Onions, Olives, Banana
Vegan M

17

arella, San Marzano

WHITES

Zonin Prosecco - 10

Chateau d'Esclans Whispering Angel
Rose. Vins de Pays d'Oc, France 16 | 61

Chateau Miraval - Rose. Provence,
France 13 | 49

1 Dusi - Pinot G
2133

o, Paso Robles, CA

aly 11] 41

Pighin « Pinot Grigio. Friuli

Infamous Goose -
Marlborough, New Zealand 12 | 44

auvignon Blanc

Le Petit Coquerel - Sauvignon Blane
Calistoga, CA 13| 49

Joseph Drouhin - White Burgundy,
Macon Villages. France 17 | 68

Stags' Leap - Chardonnay, Napa Valley
CA 13|49

Sonoma Cutrer - Chardonnay. Sonoma
Coast. CA 13| 49

Trefethen Family Vineyards -
Chardonnay, Napa Valley, CA 17 | 68

MPCC Private Selection « Chardonnay,
Napa Valley 2017 14 | 52
\

1

COCKTAILS

Scofflaw
Housemade Grenadine

on Juice 13

Knob Creek Rye, Le Petit Coqu

Fresh Le

Blackberry Collins

Tito's Vodka, Basil, Fresh Lemon Juice, Blackberry Pres . Club Soda 12

Pink Peppercorn Paloma
Milagro Silver, Fresh Grapefruit Juice, Grapefruit Peppercorn-Thyme Simple,
Club Soda 12

ci R hioned

y Old F.
Woodford Reserve, Cinnamon Rosemary Honey, Orange, Aromatic Bitters 14

Modern Royale

s Vodka, 5t. Ger Fresh Citrus Juices, Prosecco Float 14

ine

Blood Orange Cosmo
Absolut Citron, Solerno Blood Orange Liqueur. Blood Orange Puree,

Fresh Lime Juice 14

DRAFT BEERS

Guinness, Irish Dry Stout Birdsong Lazy Bird. Brown Ale

Stella Artois, Belgian Pilsner Birdsong Dressed to Chill, White Ale
Legion Juicy Jay, East Coast IPA Birdsong Rewind Lager, Czech Pilsner

Wooden Robot Overachiever, Pale Ale Birdsong Higher Ground, West Coast IPA

REDS

Domaine du Colombier - Syrah, Crozes
Hermitage, Rhone Valley, France 17 | 68

Seghesio - Zinfandel, Sonoma, CA 14 | 53

Bodega Aleanna El Enemigo - Malbec
Mendoza Argentina 14| 51

Caparzo - Rosso di Montalcino. Tuscany.
Italy 11 | 40

Robert Hall - M.
10 | 40

erlot, Paso Robles, CA

Chappellet Mt. Cuvee - Bordeaux Blend,
MNapa Valley, CA 18|72

Ken Wright - Pinot Noir, Willamette
Valley, OR 16 | 61

Joseph Drouhin Laforet - Pinot Noir
Burgundy, France 12|45

Unearthed - Pinot Noir, Central Coast,
CA12|44

Juggernaut Hillside - Cat
Sauvignon, CA 13|50

Caymus Vineyards 'Bonanza' - Cabernet
Sauvignon, California 14| 51

MPCC Private Selection - Cabernet
Sauvignon, Napa Valley 2017 16 | 81




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

2 BASIC STEPS OF SERVICE

1. Enthusiastic greeting with in 45 seconds of arrival, using
members name by you or a leammale.

2. Within one minute of greeting, provide water service and
take a drink order. Drinks should be delivered with in two
minutes of taking the order. All beverage service from the
right.

3. When delivering beverages, go over daily features.

4. Take an accurate order using proper seat numbers, table
number, member number. Be sure to read the order back
to the member.

3. Accurately input the order into Jonas with in 30 seconds
of receiving the order.

6. Mark you r table and ensure your table has all necessary
items for upcoming courses.

7. Whenever possible, the server should be present at the
table when the food runner delivers the food.

8. Check food with in two bites.

9. Once EVERYONE has completed their meals, remove all
unnecessary items from the table. Clearing from the right
with your right hand.

10. With in two minutes of clearing offer coffec and
desserts.

11. Inform the member that they do not need

to sign a check to limit touchpoints. You can provide a
receipt upon request

12. Using their name, thank them for dining with us and
welcome them back.

RULES

of Service:
laking Orders:
Always start with the eldest lady al the table, then the other
ladies, followed by the eldest man, then the other gentlemen. If
there are guests, take the members order last. Make sure to take
note of the correct seat numbers.

Entering Orders:

After properly taking the member’s order, enter it immediately
into the POS system.

(using appropriale seal, lable, and member numbers)

To ensure accuracy, ALWAYS check vour ticket in the kitchen
and relay any changes that may need to be made.

After Entering the Order:

Mark your tables. This includes additional silverware, plates,
condiments, pizza stands, elc.. Iry Lo anlicipale whal Lhe member
will need.

Serving the Food:

Meel the lood runner al Lhe Lable

Serve food from the left

No fingers on the plate

Proleins should be placed al 6 o'clock facing the member.

Ttem ING

s Qi Deseription Unit Price

This is an example
of the
Tavern/Casual
POS screen.

+ Balance $0.00
5022 - Food Beverage \\.
L e
i d & v, s
- &
F 3 4
g
B 4@ oo £ sw B &

Table: 400

Sent Detaiks Countdown Select Al Edat Prep

Gluten Free Apps ﬂ‘sm“

“ m by ittt

Special Hods

Cosol Entroes Casal Desserts

Casual Menu Items

Tavern Menu ltems:

Transfer To
Banquet
Event

Charge-Pri




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

RULES

of Service:

What if something is wrong with their food?
If something is not to satisfactory and requires a
remake, notify a manager immediately.

Tell the culinary team if you need an “Oops Plate”

Relay what is wrong with current meal and steps
needed Lo correcl the mistake.

Deliver the “oops plate” to the table and explain to
them that this is something for them to enjoy while
they are waitling for their meal Lo be corrected.

THERE IS NO BLAME GIVEN FOR THE MISTAKE IN
THE MOMENT, THE GOAL IS TO CORRECT IT AS
SOON AS POSSIBI E.

COFFEE AND TEA

- Sewice

Once entrees have been
cleared, offer the table
dessert and coffee.

* Poured Table Side

« Delivery and Refilling
from silver coffee
pitcher

+ Tea box brought to
table

¢ Casual service

+ Bring the filled
cup directly to
the lable

* Tea box

* Proper Chinaware
and Cups or Mugs
* Regular vs. Decafl

Avoid “tunnel vision™ and handle rushes
smoothly and confidently.

prioritizing your duties and make a plan of
aclion.

Ask for help. It does nol. mean you are not
doing a good job; it means you are aware
enough to realize that member satisfaction
may be compromised if someone does not
help.

® Combine service steps, along with

Combine Service Steps

Below are your typical responsibilities for a table. | ooking at all
of it at once can be overwhelming. It is important to have a
plan ol action, to think of when you can combine these steps
whenever possible and Lo work as a 11 AM.

Refilling Coffee Cups

Picking up Orders

Following Service Procedures
Removing Used Glassas
Greeling New Members
Opening Wine

Lifting Trays

Serving Coffee

Fulfilling Members Requests
Selling Cordials

selling the Order

Splitting Checks

Serving Muffins/Cheese
Serving Desserts

Answering Members' Questions
Timing the Orders

Describing Wine

Helping Lach Other Out
Cleaning and Sanitizing [ables
Communicating with the Team
Frequent Hand Washing

Serving Cocktails
Stacking [ rays
Printing Checks
Sarving Salads

Putling in Orders
laking Cocktail Orders
Clearing Tables
Anticipating Members' Neods
Serving the Order
Making Timing Decisions
Serving Soup

Showing Gratitude
Serving Appelizers
Describing Food
Coordinating Orders
Turning in Orders
Pouring More Wine
Explaining Specials
Serving Lntrees
Reselting lables
Selling Wines




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

« Once you have completed serving a table and they
do nol wanl anylhing else, let them know thal we are
not presenting chits at this time to limit touch points.

. « Thank them for dining with us and welcome them

MAKES THE DREAM WORK! back.

If you are near a door and see a member heading

out, open the door for them.

The attitude of “that’s not my job” hurts everyone on « USE THE MEMBERS NAME WHEN SAYING
the team. There will be shifts when everyone is busy, GOODBYE.
but if you have a free moment to lend a helping hand « Remember to split your chit if needed!!

to another server, it will be appreciated by them and
the members who then will receive better service.

I'his could be as simple as:
» Greeting a new table and serving waters
» Refilling beverages or running drinks from the
bar
* Clearing emply plates
* Checking in with the members at someone else’s
table to see if they need anything

END OF NIGHT

RESBONSIBIEKWRIES)

* A manager will make a “cul list” during the shifl. This
is the order servers can leave.
Before you ask the 5th cul if you can leave ask your self:
¢ Are all the stations restocked and ready for the next
shill?
Has the silverware been polished and rolled?
* Did | run my end of shift report?
* Are the glasses polished and put away?
Have all my tables been cleaned and sanitized
properly?
* Have | read over the side work list to ensure ALL my
tasks are done?
If the answer is yes, then proceed to check out with the
closing server.

We look forward to having you on the team!

If any of your tables are still there, hand them ofT to the
closing server and let them know what the table may
need for the rest of their dining experience. Transfer
the table in the POS to the closing server.

Important: Even il the closing server says you can leave,
you still must CHECK OUT WITH THE CLOSING
MANAGER and go over what side work you have
completed.




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

IVINEAS SEARIACO LN d Y SUCT AU 5/ BY THE END OF THIS LESSON
SRS V”"’ AN AN N e WILL BE ABLE TO:

Understand the layout of the
dining rooms/club

Perform service fundamentals
/12 steps of service

Become a vital part of the
team and contribute to daily
and weekly tasks.

The employee parking lot is just
across the street from the
goli/fitness building (the

smaller building next to the

clubhouse). All other spots

around the clubhouse are
reserved for members and their

guests.

PERSONAL APPEARANCE POLICY

+ Clothing should be conservative in style, neat, wrinkle free, and in clean condition

Jewrelry must be tasteful and kept to a minimum. Ear gages, facial piercings and
other exposed body piercings must be remeved, covered, concealed, and or
plugged with plugs matching the employees natural skin tone.

Clothing should be used to cover tattoos, to the extent possible, wherever
employees are working in areas where they are visible to the member.

Make up shall be consistent with skin tone and in natural shades. Bright and
unnatural colors should not be worn. Excessively thick or brightly colored eye make
up should not be worn .

The employee lot can also be

recognized by the fence that
runs throughout it.

cyond the tips of

1. Black Polo
2. Server Apron
3. Nametag worn on right

—

. White button up shirt

side 2. Black Vest

4. Black Pants 3. Nametag worn on right
5. MPCC Belt side
6. Server Apron | 4. Black Pants

*  Wine Tool 5. MPCC Belt

4 lS):wer Book 6. Black shoes and socks

» ns

7. Hair pulled back

1. Black Socks and Shoes 8. Clean shaved

8. Hair pulled back
9. Clean Shave

This is the
standard uniform
for both casual
and tavern dining
staff.




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

Our dining rooms typically open at
11:30 or 5:30. However, your call time
@ will be 10:30 or 4:30, This gives you

Dhjecuve-l of pre-shift
Go over daily specials (soup,
panini, lunch feature, weekly

feature)
+ Events through out the club
* Service Reminders

i
6454

DINING ROOM LAYOUTS

The Pool is

Tavern/Tavern Patio mieway: /

GO0 e 0000
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DINING ROOM LAYOUTS
Family Room &

O O @ Fam.lialythoom
O O 0 atio

__——-'-__-.
i... The Poolis This Way!!
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DINING ROOM LAYOUTS

The Pool is This Way!!

Byron Nelson
Dining

ol " “ § Y
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y

SETTING THE TABLE

Standard Table Settings in Family Room/Casual Patio

SETTING THE TABLE

Standard Table Settings in the Tavern/Tavern Patio




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

What is
wrong with
this table set

" Types of menus:

Casual Dinging: Family and Pine Room
Gluten Free and Vegetarian

Tavern Menu

Byron Nelson

Beverage listings are featured on each
dining rooms menu

VIENUS!

£
Family/Pine Family/Pine
Dinner Lunch

SAMPLE FAMILY/PINE
DINNER MEN

Sample

Tavern Menu

SAMPLE
BYRON
NELSON
MENU

Whatis
wrong with
this table set

up?

f.ﬂ’dﬁf%{‘

AppETiZERS
Oktabrerfess Sampler i
Hasenpant
Tabta Sids Putats Piroggs o -

Sours anp SaLane

Potato Sated <

Apphe st St Potet Sou +

EnTReES
8 ot Pork Farerion




SERVICE CULTURE & MEMBER SATISFACTION TRAINING

WATER SERVICE

» This filtered water station can fill both still and g
water.

» Each water bottle will fill two glasses

* Ex:if you have a table of 6, you will need 3 b
fill every glass at the table
Family Room we ty
ter prior to k
n are given age

Bacon, Cheddar,
Cream, Butter

Service Reminder:

* Trays should be used in
casual dining areas for
all beverage orders

+ Tavern does not require
trays to be used.

« Serve the beverage from
the right with your right

To prepare soda & iced tea sexrvice:

Tavern:

+ All beverages are served in the water
glasses.

Casual Dining:
+ Water, sweet tea, and soda: water glasses

Once entrees have been » Poured Table Side

Casual

cleared, offer the table Dinin + Delivery and Refilling
dessert and coffee. i from silver coffee
Coffee/Tea pitchex
Service *+ Tea box brought to

+ Casual service

* Bring the filled cup
directly to the table

* Tea box

* Proper Chinaware and
Cups or Mugs
* Regular vs. Decaf

AR EN L SAE WY

Orice you have completed serving & table andthey do not want

anything else, printyour chit and place itwith a cormment card.

* Remember to split your chitif needed!!

* If you are near a door and see a member heading out, go
above and beyond by opening the door for them

* USE THE MEMBERS NAME WHEN SAYING GOODBYE.
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COVID-19 RESPONSE

We created a manual outlining all of the club’s offerings to our members and staff through-

out the Covid-19 pandemic.

THE MPCC
POST-QUARANTINE
F&B PLAYBOOK

Myers Park Country Club
outlines a path forward for the
post-quarantine, pre-vaccine
era ofthe COVID-19 pandemic.

mpCcC

(Soy, Gartic. T

THE COVID-19 PANDEMIC WILL CAUSE MORE CHANGE IN A SHORTER PERIOD OF TIME
THAN AT ANY OTHER EVENT IN THE HISTORIES OF AMERICA'S OLDEST PRIVATE

CLUBS.

The concept of luxurious hospitality has been
completely inverted. It's now defined by minimal
contact as oppesed lo the fraditionally accepted
high-touch model. Country clubs that are, by def-
nition, gathering places where individuals come
together as part of a community for mutual enjoy.
ment, The COVID-19 pandemic has changed that
model and, for clubs 1o remain relevant, we must
now rep! salety, i i ocom*
fort, reliability and convenience.

North Carolina has been on a mandated quaran*
tine since March 30, 2020 and began reopening
in three phases, beginning on May 8, 2020,

Myers Park Country Club (MPCC) served its last
pree COVID-19 dinner service on Friday, March
13, 2020 and then closed for a three- day deep-
clean before reopening for curbside service on
March 17, 2020.

The goal of this whitepaper is to highlight
MPCC's COVID-19 response and to understand
the changes that the club will make cperationally
and culturally in order to continue navigating the
crisis,
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THE BASICS

SANITATION

Handwashing will be required for MPCC
staff &t least every 30 minutes. Hands
must  be washed thoroughly and each finger
must be washed individually, including  under
fingers nails.  Staff is to use warm waler
and soap, washing for no fewer than 20 seconds.

Hand sanitizer will be available in abundance
in multiple locations throughout member areas.

Food and beverage staff in the clubhouse must
wear masks which will be provided by the club.

Service staff will wear single-use lalex gloves.
They will change gloves and wash hands as
necessary.

Front and back of house staff will all become
ServSafe cerlified by the beginning of Phase
2. Managers will take the COVID-19-specific,
curbside module.

Facilites will be lerminally sterilized daily with
a 40-micron fogger,

HEALTH

Physical contact between employees is  pros
hibited. This includes but is not limited to
handshakes, high fives, fist bumps, and hugs.

Staff will have temperatures taken upon arival
for each shift. Any employees demonstrating a
temperature of 99.5F or higher, or demanstrating
symploms, of COVID-19 will be sent home
imme- diately.

MPCC will strongly discourage travel for its
staff

MENU MANAGEMENT

Buffets will be eliminated in favor of action stas
tions and attended stations.

MPCC will reduce menus to improve efficiency
and help manage food cost and waste.

MPCC will maintain curbside offerings in
addition to limited a la care service in phases 2
and 3

MPCC QUARANTINE PHASE

MARCH 17TH - MAY 7TH 2020

MPCC'S GOAL DURING THE QUARANTINE PHASE WAS TO CONTINUE TO BE A RESCURCE
FOR THE MEMBERSHIP, COMMUNITY, AND CLUB INDUSTRY, WHILE SAFELY OFFERING
RESOURCES TO THE TEAM AND SIMULTANEOUSLY PROTECTING THE CLUB'S CULTURE

Curbside pickup was available from 4:00 p.m. to
7:00 p.m. Tuesday through Salurday and 11 :00
am. to 2:00 p.m. on Sunday.

Two family meals that fed between 4 and B people
were available. They were served cold with reheats
ing instructions and each was comprised of one
protein, one starch, one vegetable, one salad, and
one dessert. The cost for a family meal was $70.

Two a la carte meals. cooked and served hot for
ane parson, were also available. They consisted of
a side salad or cut frut, protein with appropriate
sides, and dessert for an average price of $35.

Take and bake pizzas were available. They were
par-cooked, topped and flash frozen. Pepperor
ni, cheese and a specialty pizza of the week were
available for $12 each

MPCC offered 8 pickup version of Sunday
brunch for 4 to & people. It included bacon,
sausage, bis- cuits and gravy, deviled eggs, fried
chicken, fruit and vegetable for $70.

MPCC's Market Menu inchsded staples. such
as steaks, composed salads, and cut fruit,

MPCC offered build-your-own-cupcake kits for
§15 each.

MPCC offered theme nights including Home Cooks
ing, Sushi Night, Seafood Night, Virtual Wine Tasts
ing, Tavem Happy Hour and a Cocktail Tutosal.

Beverages offered included beer, wine, tea,
and lemonade.

MPCC's virtual wine tasting with food pairing was
ofiered via Zoom with over 60 members taking
part,

MPCC coordinated at the outset of Quarantine
with Frash list 1o offer a menu of groceries for
mems ber purchase on Monday. Owders were
placed by Tuesday and filed orders were picked
up on Satur= day at the club batween 11 :00 a.m.
and 2:00 pm.

During grocery pickup, MPCC  offered a
curbside grill with hamburgers and hotdogs, selling
an avers age of 120 hamburgers and 50 hot dogs.
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SERVICE TO EMPLOYEES

MPCC CREATED A SAFE ENVIRONMENT FOR EMPLOYEES DURING THE QUARANTINE

PHASE IN THE FOLLOWING WAYS:

MPCC began using of a 40-micron mister which
negatively charges ions fo disperse an ammos
nia-based chemical that sterlizes contact surface
es immediately and continues 1o kil viruses for 5
days

The same treatment s used for aperating rooms and sup:
phed by tsoilean Carolinas. This chemical reatment reducs

os contact surfaces o below 30 RLU within 15
minules,

which Is the CDC recommended level for invasive
surgery

MPCC ensured proper, frequent handwashing and
appropriate glove usage. MPCC also introduced
mandatory temperature-taking with infrared thers
mometers lo help ensure that infected employees
weren't in the building,

MPCC  provided reusable masks with an
optional slot for a filter.*
The CDC states that the probabilty of transmission is re

duced 1o 1.5% when two people are both wearing masks
proparly.

MPCC supplied N85 masks to employees in
charge of  sanitation, in  line  with
by chemical :

MPCC broke the feam inta four pods with
minimal overlap in order lo promote social
distancing

MPCC Employees worked four 10<hour days
with three days off per week.

MPCC offered to fudough employees for whom it
would be financially beneficial in addition to con®
tinuing their paid benefits with a guaranteed job
at the beginning of Phase 2 MPCC

the pay of i ' with
a $150 weekly bonus in order to bridge the gap
between their pay and federal unemployment and
in appreciation for their continued efforts to
support the leam. Man- agement also assisted
each employee with proper- Iy completing their
unemployment information to ensure they received
benefils as soon as possible,

MPCC offerad pre-packaged staff meals with
sine gle-use utensils for take home foods which
were over-produced from curbside delivery.

MPCC Identified maintenance projects for service
employees who volunteered to work through the
Quarantine Phase. Those projects are listed below.

+ A team of employees painted the upstairs halls
ways on each side of the ballroom, the entire
ball reom, tavern, all tim in downstairs hall
ways and dining rooms, the President's room
and the Carolina’s room.

+ A team of employees made phone calls to
the membearship as a friendly gesture to offer
the club's services and assistance if needed.

MPCC continued o cover all benefits
premiums during the furlough process to
ensure no team member lost benefits
coverage.

MPCC's curbside program yielded overproduction
since the club allowed members to place orders up
until the night before pickup. This resulted in
BXCESS

product being purchased and prepared.

Excess product was distributed three days per
week lo the Harvest Center of Charlolte, which
feeds and houses wulnerable members of the
population.

Product was distributed two days per week to Big
Rig Kids, who offer shelter to women and
children from abusive situations.

Product was delivered one day per week to
Char-

lotte Rescue Mission, which aids individuals
recov

ering from substance abuse issues.

Meals were prepared for medical professionals

order to boost morale and offer thanks for their ser
vice. This included a 30-meal delivery tothe ICU
unit

of CMC Main, which housed the largest
concentras tion of COVID-19 patients. Boxes were
colored by children from the MPCC community
and a message

of thanks was recorded by our
team.

Groceries were sourced from 25 different local
farms. In Aprl, MPCC averaged over 1,000
items per delivery to over 100 members,
generating over

S50k for local farms, helping to keep farms working
and to keep the local supply chain uninterrupted.

MPCC assisted local restaurants in the
community by purchasing gift cards and using them
as "golden tickets” to place in takeout packaging
al random.

MPCC also promoted those restaurants on social
media as dining options during Monday closures.

MPCC also purchased product from local
restaur
rants to supplement curbside offerings.
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SERVICE TO OUR INDUSTRY

A concerted effort has, and is being, made by Mr,
Bado and Chef Craig to communicate to industry
colleagues through the Club Management Associa+
tion of America, American Culinary Federation,
Club and Resor! Chef magazine and the Club +
Resort Chef Association.

This ongoing effort is an atlempt to collect
ussble data as it relates to MPCCs
operation, and to disseminate that information to
peers in order to assist the industry at large
with safety and recavery efforts,

QUARANTINE PHASE SUMMARY

MPCC's model aliowed the club lo keep almost
all culinary team members employed, as well as
mem= bers of the club's service slaff.

Curbside sales averaged $8,538/day from March
17,

2020 through April 22, 2020, This provided
comfort and stability to the club's membership.

Grocery sales supported the local eccnomy
and the supply chain and kept members out of
grocery stores

Three charitable organizations received significant
contributions. The medical community received
meals and messages of thanks while they cared
for the community, Local restaurants and other
busi+ nesses received needed support in the form
of pur chased product, gift cards, and social
media promo- tion.

MPCC REOPENING PHASE 1

MAY 8, 2020 UNTIL APPROXIMATELY MAY 23. 2020

Since MPCC continues lo operate, Phase 1
will mimor the Quarantne Phase without
change. Mother's Day, which was May 10,
2020, consist~ ed of curbside pickup just as
Easter was exe* cuted.

MPCC will introduce @ new series called
Quar antine Cooking Arcund the Country.
During the month of May, MPCC wil also offer
a weekly cooking class, with video instruction
and a pick- up kit of scaled ingredients with a
recipe book, Gues! chefs are from different
regions around the United States. The cost will
be $55 each.
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MPCC REOPENING PHASE 2

APPROXIMATELY MAY 23. 2020 UNTIL MID- TO LATE JUNE

The Banquet department will remain closed, in
line with the “limited gathering" verbiage sup*
plied by the NC State government.
Banquet menus will be re-written to replace
buffets with attended stations

MPCC's casual dining restaurants  will
open around Memorial Day weekend, operating
with a single limited menu and limited capacity.

Tables will be removed, both inside and out, to cre=

ate spacing. Seals at the bar will be
removed.

Additional covered seating will be added outside
on the patio, replacing the soft seating with tables

under a large tent.

Starters will be supplied from the Tavern kitchen,
entrees will come from the Casual Dining kitchen.

Members will be dining on a reservation-only
basis for both lunch and dinner.

Seating will be restricted to 6 people per table

and the club will discourage people from different
households to share the same table,

MPCC's formal dining outlet, Byron Nelson, will
remain closed until Phase 3. (The labor from
that outlet will support the continued curbside
delivery program.)

Shark Shack, the poolside snack bar, will open
aleng with the pool, on a date to be determined.
Hiring and training of Shark Shack employees will
not take place before mid-May.

Creation of menu, order guide, SOPs and cleaning
schedule took place during the Quarantine phase

A reduced menu for the summer will be highly
likely bul will be augmented by attended stalions
to include grills, grain bowls, BYO salad
stations. Thesewill be minimal touch stations.

The summer season will be abbreviated due to
a late opening and earlier-than-normal return to
school.
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Personal menus will be eliminated in favor of
table= top menus displayed in clear
acrylic holds ers. Menus will also be available on
the club's web- site so that they can be viewed on
personal

vertical,

devices and will also be displayed
prominently on easels at the casual dining pickup
window. Tabletop menus will be wiped down

between each dining reserva- tion

The salad bar will not reopen. It is laden with
touch points and represents a threat to public
health. It will be replaced with a "build your own
salad” op- tion on a single-use menu.

Brunch will not be served during Phase 2, except
for curbside brunch pickup

Bar snacks and snack mixes wil be in
prepackaged in disposable containers.

Mint jars will be removed from all areas of the club+
house,

All staff members will always be required to wear
face masks while on property.

Individual, touchless hand sanitizer stations will be
added all throughout the clubhouse and sports
club.

All staff members are required to have their tem-
peralure taken when they report for their shift.
Any employees reading a temperature of
99.5F or demonstrating symptoms of COVID-18
will be sent home immediately. They may not
return to the property until they have a medical
diagnosis.

MPCC will create a "Sanitation Officer”™ (SO)

position. The details of this position are below:

* 80 will be employed for four hours
day, five to six days per week.

* 50 will be a ServSafe certified
offering classes to employees

* 80 will measure and record hot and cold
hold- ing temperatures, check rinse lemperature
of dishwasher, will check chemical PPM
levels, and will check RLU levels of frequent
contact surfaces throughout the club on a daily

per

trainer,

basis.

« 80 will ensure that all employees are
following

updated sanitation procedures.

* SO create a weekly report with findings

and recommendation

BT

fle

Days and Hours of Operation:

Tuesday - Sunday
Lunch: 11 :30am -2pm
Dinner: 5:30-8pm

Reservations only- no walk-ins accepted

Tables reserved with a 2-hour dining window.*
*Allows adequate lime lo carefully clean and

resel lables and for the kitchen to execute din-
ing reom menu, To-Go, Curbside and pool deck.
Only exception is the Men's Lounge. with first
come first served and occupancy limit,

No bar service. All bars are sarvice bar format only
Beverages served exclusively at tables

Takeou! orders must be placed by 3:00 p.m. for
curbside delivery from 4:00-7:00 p.m.

A limited number of takeout orders will be available
each evening based on pickup times.

MPCC will be able to fill five takeout orders per %
hour block, and will increase that number over time
once establishing product can be served efficiently

Dining Venues and Services Open to Members:
= Curbside Pick-

up
5, Fresh List
Groceries

-Saturday grocery pickup will feature locally
sourced items from 11 :00 a.m.-2:00 p.m.
-Hamburgers and hot dogs will be available
from the grill from 11 :00 a m.-2:00 p.m

. Men's

Lounge

* Tavern, Tavern Lounge, Tavern
Patio

* Family Dining Room, Family
Patio

. Pine

Room

* Extended Patio areas (Tenls span soft seating
area/

fire pit)
= GolfTum

.. Half-Way
House

The following operations will be paused for Phase 2
= Byron Nelson
= Sunday Brunch Buffet
« Virtual tastings and happy hours

Menu changes:

MPCC will no longer offer any buffets, including sal-
ad bar, Men's Lounge chili bar and popcomn. Men's
Lounge items will come from the Tavern kitchen. A
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Protective Measures in Front of the House:

* All staffmembers will be ServSale certified by May 315t

+ Specific stalf will be designated only for deaning
and sanitizing versus serving food and beverages

+ Chix cloths with sanitizing agents will be used to
clean tables and surfaces.

+ Staff temparatures will be taken bafore each shift
and must be 100.4°F of below,

+ Staff is required lo wear masks and gloves
from clock-n to clock-oul with frequent glove
changes and hand washing required.

- Masks are nol to be removed in any club area

anytime.
« Distancing of all tables
*proposed seating diagram on following page

Seccial  distancing  of staff  in
workspaces

« Written cleaning protocols communicated to staff,

Dining Service & Operations Changes:

+ MPCC will avoid shared phone use at podiums
and in kitchens. Staff will disinfect or use speaker
phone.

« There wil be a high level of FOH management
visie

bility. Must be firm in enforcing reservations palicy

and timing of reservations lo membership,

. Bar snacks eliminated

altogether.

+ The following are acceptable greetings
Verbal, smiles and head-nods (MPCC  will
cre- ale a video of club managers performing
these grestings to make it fun and ghthearted
butalso to get the point across to staff.)

= MPCC will train staff on acceptable ways 1o cough
and sneeze,

= MPCC will eliminate check presenters and find

“Hftive way to present checks as a folded receipt

BehipnlgoPers sl o reand ARREERSD S ougne
to the table upon request. Condiments will be
served in ramekins.

- Table settings and glassware will be brought to the
table from sealed containers. Tables will be bare ex-
cept for tabletop menu displays.

« The S0/50 rule will be strictly enforced (touching
bottom half of a glass or silverware). Staff will never
place a finger on @ plate surface, even If a glove
ison,

< Hand  sanitizer will be visible and
accessible throughout dining rooms.

- Staff will promote social distancing In work areas
as much as possible for FOH and BOH

Protective Measures within the Culinary De-
partment:

= Al staff members wil be ServSafe certified by May
31st

- Staff temperatures will be taken before each shift
and must be 100.4°F or below,

- Staff is required to wear masks always and
gloves as needed,

- Sccial distancing must be observed as much
as

possibla
= All kitchens must be terminally sterilized at the end
ofthe evening

MPCC WILL USE THE FOLLOWING DIAGRAM FOR SEATING IN REOPENING PHASE 2

14 seats
Taver. 26 seals

Tavern Lounge: 12 soats
Tavam Pati: 36 seats

Pit Patio: 36 a: Jseals

g: 28 sa0t

Room: 26 seals
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MPCC REOPENING PHASE 3

MID- TO LATE JUNE THROUGH AN UNDEFINED DATE

Furloughed employees will be invited to return
to work.

All precautions will still be in place, with employ-
ees wearing masks and  having
temperatures taken at the beginning of their
shifts. Menus will continue to be displayed in
upright, clear acryl ic holders, on the website
and on easels at the takeout stand.

MPCC will develop app-based ordering with
a goal of having the app ready by late October.

Banquets  will become busier as the
number of people allowed to congregate will
increase to  an as-yet unspecified number,
which will be defined by additional guidance
from the State government.

Members will reenter the dining rooms in larger
numbers but reduced from pre-quarantine ca+
pacities.

Tables will be removed, or spaced within
guide= lines, in order to allow for continued
social dis* tancing.

Formal Dining will reopen with reduced
capaci*
ty. Outdoor dining will be encouraged.

Downstairs dining will transition from a single
menu back to distinct menus for the Tavern and
Casual Dining.

Brunch will be served downstairs as attended
slations on Sunday mornings untl  moving
back upstairs in September.

Grocery pickup will move to Sundays from
Sat- urdays since parking lot will be less full
MPCC will also encourage utilization of brunch
and curbside pickup.
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MACRO

ISSUES FOR CONSIDERATION

ECONOMIC FORECAST

. While Blue Chip Economists predict
declin+ ing economic growth through Q1 2021, it is
reasonable to assume that there will also be
consolidation within the private restaurant ine
dustry which could funnel a la carte business to
private clubs. It is reasonable to expect a
delta between actual vs. budgeted banquet
revenue as  large gatherings are prohibited
through the second quarter of FY20, however
some of that loss may be offset by increased
curbside, take= out, and dining room sales.

EXAMINATION OF GROUP
COMPOSITIONS AND NUMBERS

» As MPCC reopens in Phases 2 and 3, the club
will need to define how people can gather in ore
der to prevent transmission of virus. MPCC
will allow a maximum of six people to a table
and discourage  anyone  from different
households from sitting together at the same table.

THE ROLE OF STEWARDS

IN MPCC'S OPERATION

* MPCC stewards have historically been
come prised of lower-skilled labor and have been
supplemented heavily by temporary labor as
needed. Stewards will now be the club's most
exposed employees, handling potentially con-

taminated flatware and glasses. They will also
be the operation's greatest line of defense
against the spread of COVID-19 by sanitizing
flatware, glasses, dishes, containers,
pots/ pans, and by cleaning and sanitizing
produc- tion areas. They will require additional
training and supervision by the club's newly
appointed "Sanitation Officer? They will require
additional PPE to include elbow-length gloves,
full length vinyl aprons, and possibly face
shields, which isin line with practices currently
in place at Caroe linas Medical Center for the
protection of their stewarding siaff and
constituents.

DECREASED RESOURCES

DEDICATED TO CUSTOMIZATION!
PREPARING ITEMS TO ORDER

+« An increase in takeout, curbside delivery
and grab and go product, in  additon to
regular ala carte service, will tax labor.
Rescheduled banquet events will compound with
existing banquet events, which wil tax labor in
the ban- quet, garde manger and pastry
departments. Pared  down menus  and
streamlined produc- tion wil be necessary to
provide timely and efficient service for the
membership. A dise tinction will need to be
underscored between service to  individual
members and service to the institution

CONTINUED BLURRING OF CHANNELS

= Additional forms of service will continue in
addition to a la carte.

= Curbside delivery will continue in Phases
2

and 3, in addition 1o a la cane service. MPCC
exs pects a continuation of curbside delivery,
even if the days of service are reduced from
six lotwo. It is reasonable to expect that
dining hab- its have changed in the six weeks
of quarantine, and some members will have
anxiety regarding social environments. Some
families will preferlo continue to dine at home.
There will also likes ly be an increase in a la
carte takeout in addiion to our quarantine-era
takeout products.

. Grocery orders will continue  into
phases two and three. R is reasonable to
assume that members are atracted to the
quality and wul tra-local nature of MPCC
product and have chosen to shop with the club
in large numbers throughout quarantine, even with
all grocery stores remaining open.

. In  addiion lo safisfying member
demand, it is wise to maintain  this
infrastructure in or- der to quickly switch back
to MPCC's Quar antine Model to remain
profitable if there is a COVID-19 resurgence
Clubs to include Balis more Country Club,
Sedgefield Country Club and Druid Hills Golf
Club also anticipate a con+ tinuation of this
model.

REVENUE
¥ Questions have been raised in the
private club industry regarding the

percentage of revenue which can be
considered  “non-tradi tional!l This term  is
subjective, and although the 5% number has
been tossed around as an example, there is
no definitive number. The case can easily be
made that what was non-radiional in the
pre-COVID 19 culture has now become a
traditional way to service a membership as
contact must be minimized for public safety
and peace of mind. The ver- biage  regarding
"non-traditional revenue” is that is must be
"de minimis® in relation to other sources of
club revenue. This is, again, a subjective term
and cubside revenue would still pale in
comparison lo  banquet, golf and dues
revenues.
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THE NEW, CONTACTLESS INCREASED LABOR COST,

MEMBERSHIP EXPERIENCE PAPER GOODS COST,

- The model of hospitality has been inverted, CLEANING SUPPLIES COST

and contact-free service is now a luxury, as « Additional staffing will be required to attend

opposed to high-contact service. stations, especially during wedding season and

« MPCC's salad bar wil no longer exist in the holiday season. This could take the form

its of part-time employees or interns, with the least

traditional form. There are too many touch- appealing option being temporary labor.

points to control effectively, All clubs surveyed + Cost of paper goods will increase with

communicated a similar opinion. Additionally, in* creased consumption as MPCC continues

multiple colleges, universities, casinos, and curbside delivery. A la carte takeout will likely

national chains are eliminating buffets and be increased, which will also drive paper goods

salad bars as part of their reopening plan. consumption. Events on the golf course and at

«  Buffets will be eliminated in favor of tennis will likely now receive packaged meals

stations. This will vastly reduce touchpoints instead of buffets, when stations aren't a vias

while offer- ing fresher product and increased ble aption.

opportunity for member interaction.

+ Options will need to be further explored res THE CLUB WILL ALSO

garding clubhouse touchpeints: Foot pulls for CONSIDER THE FOLLOWING:

doors which cannot be propped open, touche . Higher pay rates for “essenliak

less sinks and towel dispensers, touchless employees!

hand sanilizer stations are all options MPCC + Investment will need to be made in

is considering new equipment to include movable sneeze
guards.

+ Increase in purchase of protective items
o

include gloves, reusable masks,

elc.
SUPPLY CHAIN INTERRUPTIONS RE-EXAMINATION OF THE FOOD
+ Even as MPCC moves into Phases 2 and AND BEVERAGE MODEL
3, it is reasonable to assume that there will bo Lhe club  will consider an across the
a

continue to be localized outbreaks through out
the country. MPCC wvendors have advised that,
while there may nol be a shorlage of beef, ¥ E %
there may be interruptions in the clubis ability life forms for the cominuauon. of existence
ta source specific cuts, depending an increased Sanitation is now more crucial than ever.
demand and reduced supply. Those employees who procure and prepare
« MPCC has shored up relationships with Jaod.. heve:peysnibeon: oM. IMporant: to; oo:
local suppliers in order to minimize supply chain dely, sspecially. the ones who . chose 1o keep
interruptions and  has reasonably  stocked werking ' to. seve, thelr Insitytions .and, come
freezers with product that could potentially murdy, ac, opposed (10 NG 4 pay Incraase
become wunavailable. MPCC will continue to from dra\mng unempioyment. 1
monitor  supply, Substitute with local or pre sviHaving: expernipnoed short?ned hours; curing
stocked ingredients as necessary, and will quarant\ne“ emplwt?es are likely to come out
amend menus as necessary. of quarantine looking for another industry or
= MPCC has stocked a position in which they can experience the
workfife balance that the Quarantine Phase
provided. The club will need to consider how
to offer a better workilife balance.

= Many who enjoyed the rewarding experi

pay increase for essential employees. Eating
is the primary function for all carbon-based

disproportionate amount of "Beyond Meat" as
it is a wversatie protein substitute and can
also appease vege elarian and vegan
members. Shares in  Besyond Meat have

risen 65% in the past four (as of 4126) ence of helping others during the crisis may
on the stock market want to incorporate this into their work/lives going

forward. MPCC will continue to support the
community in ways that are useful and re-
sponsible,




CONSTRUCTION & PROJECT MANAGEMENT
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We created a “Construction Playbook” for our membership with all of the important information
regarding closure dates and offerings around the club during the renovation project.

Myers Park Country Club
Food & Beverage Construction Playbook

April 2021 - August 2022

May 1+, 2021

Jordan Kovalcik
Clubhouse Manager

Chef Scott Craig, WCMC
Director of Culinary Operations

R - -
Exterior Construction Details | T S

+ Construction Dates, Visual Representation

e MYERS PARK COUNTRY CLUB RENOVATION
CHARLOTTE, NORTH CAROLINA




CONSTRUCTION & PROJECT MANAGEMENT

April 1 2021 — Wood Fired Pizza, Milkshakes resume

Details of Transition:

No transition related to construction projec; Wood Fired Pizza and Mile High Milkshakes will
resume following the easing of COVID-19 restrictions and seasonally warmer weather. A 6" faux
hedge will be utilized this year to improve the aesthetic of the pull-behind oven trailer, hiding the
hitch and extra wood.

Member Impact:

Members will now be able to order hand-tossed, wood-fired pizzas once again, prepared on the
Tavern patio, on Thursday evenings. Members will also be able to order Mile High Milkshakes once
again on Thursday evenings.

Operational Impact:
Additional labor will be required on the wood-fired pizea oven, up to three additional culinary staff
members as well as one front of the house server as a food runner.

FOH Staffing (busiest periods):

Tavern: 1 host, 1 busser, 2-3 bartenders, 3 servers, 1 food runner
Casual: 1 host, 1 busser, 1 bartender, 5 servers, 2 food runners
Drive Thru/Curbside: 5 staff

Men's Lounge: 2-3 bartenders

April 21st through July 13" - Curbside and Drive Through Closure

Curbside and Drive Through will be paused, as labor will need to be redirected to the Banguet department as COVID-
19 restrictions lessen

and parties are being planned for the period prior to the beginning of construction (July 1° 2021).

Details of Transition:

Take our from the full downstairs menu will become available once again during this period, after the closure of the
Drive Through, Although takeout will be available from the lower-level kitchens, this feature will not be advertised to
mitigate volume.

Member Impact:
The Drive Through and Curbside options which have become available during COVID-19 will be put on
pause. Members will be able w0 book and attend banquet functions as allowed by state COVID-19 protwcals.

Operational Impact:

The Culinary Banquet and Garde Manger Teams will be freed up to focus on banquet production as COVID-
19 restrictions lessen and we experience seasonally warmer weather. We antieipate heavy banquer volume,
with many rescheduled events from 2020 taking place.

FOH Staffing:
Drive Thru and Curbside staff will be transitioned to the To-Go Window and to assist with banquet events

May 21" 2021 - Shark Shack Reopens

Details of Transition:
Shark Shack will open, with no grill station outside as we had during the months of COVID-19 opera
*Corill will b set wp on the Pood Deck o opening weekend, and on July 4° weekend

Member Impact:
Members will be able 1o enjoy offerings from the Shark Shack on the Pool Deck as they have in the past.
The feel of this on will more closely resemble years past, with a return to a full menu of offerings.

Operational Impact:

Due to impending construction closures, the typical number of culinary staff for the Shark Shack will not be
hired as usual. Approximarely four new hires will maintain salads and ready to ear foods from the Shark
itchen, while hot food is transmitted to, and produced from, the Casual Dining kitchen. will ast
until September 1% 2021, when the Casual Dining kitchen will close as a result of construction. All food
producnon will then be based inside of the Shark Shack kitchen, bolstering that team with around five
employees from the Casual Dining culinary team. FOH staffing will require 4-5 bartenders per day, along with
12-15 Shark Shack food runners

July 7+ 2021 to August 1* 2022 — Pine Room, Patios, Fire Pit closed
Details of Transition:
Pine Room, Family Room Patio, Fire Pit Area, Tavern Patio arc all closed. Tavern and Casual Kitchens remain ¢ pen

The it menu to the 17

avern kitchen will offer an independ, em dining room and Men's Loun, he G
normal. Casual Dining will offer an independent menu to the Family Dining Room, as well as

ack operation.

continue 1o operate
support the Shark 3

Member Impact:

Members will still be able o enjoy food and beverage service in the Tavern, Men's Lounge and Family Room, but will
not be able w dine outside or in the Pine Room. The Tavern and Casual Dining kitchens will now offer two distinet
menus and features will, unfortunately, not be able to be shared between the two spaces since they will no longer be
connected.

Operational Impact:

Tavern staff will now only be able to access the Tavern Kitchen, Men's Lounge,
exterior entrances of the building. Product will need to be delivered by golf
door of the n
Tavern and ual Dining kitchens will now offer two different, distinet menus, as follows:
FOH Staffing:

Tavern: 1 host, 1 busser, 2 bartenders, 4 servers, 1 food runner

d Tavern Dining Room from the
from the loading dock to the exterior

hen.

food runners

Casual: 1 host, 1 busser, 1 bartender, 4 servers,
Men's Lounge: 2-3 bartenders

September 7* 2021 through August 1* 2022 — Downstairs Kitchen Closures

Details of Transition:
All downstairs operations, except for the Shark Shack, will close. This includes the Casual Dining and Tavern kitchens, The

Shark Shack kitchen will remain apen unril September 19 to allow for the end of the pool season. Once the Shark Shack has

closed at the beginning of September, all remaining staff will transition to the upstairs Culinary team,

Golf Turn Operations will rransition o a new Concession Trolley, scheduled 1o arrive by May 2021, Reggic Spencer and
Kenna ("Brien will lead a team of five for the Concession Trolley culinary operation.




CONSTRUCTION & PROJECT MANAGEMENT

Member Impact:

Following September 19, 2021, members will no longer be able to access any lower level a la carte options, except for the
Shark Shack until that kitchen closes on Seprember 19,

Members will have g

new Conces:

m Trolley which will be located on, or near, the staging
operation for the Trolley will be from 8 am. — 8 p.m (ean be adjusted as needed).

The hours of

Ala Carte Dining will be offered in the President’s Room, Byron Nelson, and C
offer ¢

olinas Rooms. Our resources dictate that we

single

arte menu, due to the constraints which we face on

1 carte line whose size was reduced in the previous
construction project. We will have approximately 75 seats available for members for lunch and dinner, with the breakdown as

follows:

Byron Nelson: 25 seats, 5 bar stools
Carolinas Room: 25 scats
President’s Room: 15 seats, with age restriction in place

Operational Impact

Most eulinary employees will move to the upstairs o

ary operation while construction is underway downsts
Approximarely fifccen employees will move to the Main Kitchen, five employees will transition to the

For Trolley service, five culinary employees will cover twenty-eight shifts throughout the week; two in the moming
2p.m.), two in the evening (1 pan.- CL) and one person working “swing” to cover both shifis during the week. The
will be open seven days per week.

Trems for consideration:

» The Tralley will require shore power; this ma

v come from the Golf and Fimess building, or be provided by a 3,000w,
rolley will also utilize two 30 Ib. propane tanks. Onee a propane tank ie
exhausted, it will need to be replaced immediately to prevent an interruption in service

or higher, mobile power station. The

*  Trolley service will require the use of a golf cart as well as three walkie talkies, to ensure constant conact with the
main kitchen and to maintain contact with food runners

Culinary emplayees will likely need to work on Mondays and very carly or very late shifts to accommodate the larger
number of employees working in the upstairs kitchens,

«  Equipment has been ordered for the Trolley 10 include a Fry Dump Station and Hot Dog Steamer

President's Room
Total of 20 seats

FOH Staffing:
Upstairs A La Carte: 1 host, 2 bussers, 7 servers, 2 bartenders, 2 food runners
Golf Bar: 2-3 Bartenders (current Men’s Lounge Staff will be transitioned there)

Drive Thru: 4-5 staff

Food action station \




CONSTRUCTION & PROJECT MANAGEMENT

August 1 2022 — February 28" 2023

Ballroom, Carolinas Room, President’s Room, Byron Nelson, Donald Ross are all closed for construction.
New kitchens and dining areas open downstairs,

HINT | HARRIS INTERIORS

P FAMILY DINING
ks

HINT| HARRIS INTERIORS

Details of Transition
‘The culinary operations dow
migrate, most

The Culinary
vemn kitchens.

ctairs in Casual Dining and Tavern will resume in our new faciliie:
downstairs 25 we open the new open kitchens and repopulate the Casual and T

Member Impact
All ala carre dining will resume on the e

er level, in our new and renovated facilities.

Operational Impact
Some of our Culinary staff will remain upstaies to accommuodate staff meal production, Drive Through, Curb Side, and any
small banguer production which is needed.

FOH Staffing anticipated needs:

Adult Casual Dining Room and Family Room:

*  3hosts
® 0 bartenders
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Created a Member Bar Trailer for additional beverage service at
the golf facility while the club is under construction.

SRS
Purchased a food trolley to use as our Golf Turn while the club is
under construction.




Exterior Back of Clubhouse

Mecklenburg Room




Family Dining Room
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BUDGET FORECASTING & ASSUMPTIONS

Myers Park Country Club
2021-2023 Budget Assumptions

1. 2020 Op g Year End P as of 10/31/2020 is a negative ($648,400)

* This projection is adjusted by adding back $200,000 employee retention tax credir,
§250,000 North Carolina Retention grant and the $100,000 over acerual of health
care adjustment; this projection is now a negative ($98,392) as part of the 2020 cash
flow.

2. 2021-2023 Operating Dues and Charges
® 2021 — Fees other than dues will have ne change; Men's locker charge will be
prorated to 75% because of construction.
* 2022 and 2023 - See Schedule

3. 2021 COVID-19 Projection: Tt is expected that the COVID-19 pandemic will affect MPCC
activity through the year and currendy all club social events except Snow Day sledding will
be deferred until after April 30.

4, Construction Phase 1

»  Mecklenburg Room and Pine Room construction will run from July 1, 2021 through
August 1, 2022, The temainder of lower level will be closed feom September 1, 2021
through Auguse 1, 2022,

*  Upper level will be available with the exception of the Mecklenburg Room

*  Ala Carte available from September 1, 2021 through August 1, 2022: Byron Nelson,
Carolinas Room and President’s Room

*  DBanquet Available: Ballroom, Library and Donald Ross

#  Shark Shack available until end of 2021 swim season

* Food truck services for golfl turn available

5. Construction Phase 2:
»  Construction will run from August 1, 2022 through February 28, 2023
*  Lowet level will be available for a la carte dining
*  Very limited Banquet business
*  Shack Shack is available for dining throughout pool season

6. Golf, Tennis, Finess and Pool operations will not be affected by construction

7. 2021 Banquets & Dining:

*  Banquets: There are currently 16 large events scheduled; 10 of the events are scheduled
in the first 5 months of the year and several of these events can be moved to the last
half of the year, The primary Centennial Celebration event is being rescheduled until
after construetion in 2023,

* A la Carte: Nozmal operations until September 1, 2021 with the exception of the Pine
Room which will be closed beginning July 1, 2021; limited after September 1, 2021,

Upstairs A La carte Dining, Drive Thru and Curbside available; possible use of the

pool bar.

8. 2022 Banquets & Dining:
5: available until Phase 2 and will be yery limited once Phase 2 begins
Al Carte limited in Phase 1 and active in Phase 2

* Bangqu

9. Food and Beverage (in thousands):

Budget 2020 2021 2022 2023
Ala Carte 5 2,800 $ 2129 $ 2,400 $ 2,600
Banquet $ 1,934 $ 1,150 5 620 $ 1,645
$ 4732 § 3,279 $ 3,020 $ 4,245
Other F&BRev 5 640 $ 385 5 266 s 585
Cost of Goods
sold 5 1,846 51,357 $ 124 5 1682
Other FEB
Expenses $ 5550 $ 4,880 $ 4,780 $ 5625
10. Payroll:

> Payroll Assumption: 3% raise on March 1, 2021
* Food & Beverage — current futloughed and staffing levels remain in place through
first quarter of 2021. Minimal staff resizing throughout 2021 ineluding reduction of
F&B Manager and Executive Sous Chef positions,

*  Golf - first assistant position remains open through first quarter of 2021,

+  Grounds - positions to remain open: Assistant Horticulturist, 1 temp laborer and 1
seasonal worker

* Clubhouse

i Housckeeping — reduced work scheduled remains in place
i, Repairs & Maintenance — 2 positions remain unfilled
*  Admin - communications position not to be filled immediately; accounting staff
positions being evaluated
Tennis — Craig Lemley to retice on or about September 1
Locker Roam — Marcos to remain on staff; other furloughs once lower level closes

Sept. 1

11. Cash Flow:
* [nitiation Fees:

a) Based upon movement of Residential Members to Senior 1 category cach
yeat, it is expected that 50% of new members will pay up front and
remaining will take advantage of payment plan.

by In 2019, 75% paid up front

€) March — July 2020, 100% payment plans.
d) August theough Current, 100% paid up front.
€) Itis anticipated that Initiation Fees would increase from §85,000 o
approximately §95,000 for new applicants. However, in order to be
conservative, the initiation fee does NO'T rake the increase into account.
*  Effective February 1, 2021, applications received:
o Resident - $85,000 to $95,000
o Social - $63,750 to $73,250
o Legacy Under - $42,500 o $52,000
o Legacy Over - §63,750 to $73,250
* Deferred Initiation Fees:
a) Increase is due to 50% of the new members using payment plan instead of
only 25% or less in 2018 and 2019. Also, the payment plan will change from
20% each year over five years to 55% up front with three remaining annual
payments of 15%. Finally, the interest rate will increase from Prime + 3 to
Prime + 6%,
*  Capital Dues:
a) Increase by $25 per month for Resident and Social and proportional for
other classifications effective January 2021
¢ Leases/Debt
a) Leases — Golf Cart and Equipment leases updated and renewed
b) Debt - $8,025,000 refinanced at 3.15% 10 year/15-year amortization;
$860,000 (Hunt Property} at 295% 5 year/15 year amortization
*  Opetating Capital — see Capital Schedule

12. Master Plan:
*  Asscssment:
a) 39,500: Resident & Social
$4,750: Seniox [
$1,250: Non-Resident

b) Payment Options:
1, Lump Sum: Due February 2021
2, Two Payments: Due February 2021 and August 2021
3. Four Payments: Due Febmary 2021, Augunst 2021, February 2022 and
Auguse 2022
4. 12 Quarterly Payments: February/May/ August/November 2021
February/May/ Aupust/November 2022
February/May / August/November 2023
*  Capital Dues: increase by $25 per month for Resident/Social and proportional for
other classifications effective January 2021.

*Nore: A R calcul. based upon Membership Census August 31, 2020
plus 75 of the membets on the wait list. (Calculations based upon 113 an wait list fess 20 for
parking lot in census and 18 due to atttion from assessment/ather.) See Calculations for
ather assumptions.

¢ Short-Term Debt: up to $12,000,000 at 2.15%

*  Long-Term Debe: §10,000,000 at 3.15%

*  Projected Costs: $26,900,000 includes $2,700,000 contingency, $770,000 in 2020
includes 812 & DD plans {mainly architectural and testing/verification of existing
conditions).

13. 2023:

®  January through March 2023 will have normal 4 la carte operations and yery limited
banguets

*  Once construction is plete, normal banquet oy will resume

e Staffing levels for F&B, Housekeeping and Locker Room will be adjusted based on
availability of services during and after construction

14. Beginning March 2023, all Club facilities will be available/open,
15. 2021 — Additional Assumptions

o Centennial Plans - Budget: §75,000 for Celebration/Gala - June 2023
$30,000 Iron Byron Band - October 1
e Administration — New CFO b ing full time in October 2020
¢ Professional Development — Conferences have gone virtual and participation is
based upon financial performance of the Chab
¢ Insurance/Healtheare — Plans marketed and health care and benefits MPCC costs
are flat from 2020 budget.
o Praperty & Casualty — fluid siruation but projected stable especially with
revenues and payroll projections reduced fram 2019.




BUDGET FORECASTING & ASSUMPTIONS

2020 2021 2022 2023
Budget Projected Covid 19 Budget Budget
Food Revenue $ 3285000 $ 2,149,961 $ 2,286,949 S 2,150,000 $ 2,945,000
oGS $ 1,396,125 $ 1,068,241 50% 5 1,029,127 45% 5 946,000 44% $ 1266350 43%
¢ 1,888875 S 1,081,720 § 1,257,822 5 1,204,000 5 1,678,650
Beverage Revenue $ 1,450,000 5 301,130 $ 997429 s 870,000 $ 1,300,000
COGS $ 449500 S 306,428 34% $§ 327500 33% § 295800 34% 5 416,000 32%
§ 1,000500 S 594,702 $ 664924 $ 574,200 S 884,000
F and B Gross Profit S 2,889,375 $ 1676422 $ 1,922,748 $ 1,778,200 $ 2,562,650
Other F and B Revenue 5 640,000 $ 279,863 $ 385,000 4 266,000 $ 585,000
$ 3529375 § 1,956,285 S 2,307,746 $ 2,084,200 $ 3,147,650
Golf Shop Merchandise $ 1,000,000 § 927,643 5 1,000,500 $ 1,100,000 $ 1,105,000
COGS S 740500 $ 690,439 74% $ 745000 74% S 819,050 74% S 822,750 74%
$ 259500 § 237,204 5 255,500 S 280,950 s 282,250
Other Revenue
Dues $ 9,870,000 $ 9,819,495 $ 10,287,000 % 10,754,000 $ 11,210,750
Golf Income S B25000 $ 560,274 $ 770,600 $ 850,000 S 850,000
Other Sports $ 532,000 5 283411 $ 394,789 5 532,104 5 533,296
Other Income $ 20000 5 19,628 $ 21,000 $ 22,000 $ 23,000
$ 11,247,000 5 10,682,808 6 11,473,349 512,158,104 $ 12,617,046
Total Revenue $ 15,035,875 $ 12,876,207 $ 14,036,595 $ 14,483,254 5 16,046,946
Expenses
F & B Services S 5,550,000 5 4,645,538 S 4,880,000 $ 4,780,000 $ 5,625,000
Golf $ 3,016,501 § 2,660,177 S 2,853,846 $ 3,101,673 $ 3,153,553
Other Sports 5 1,308,001 5 1,085,163 $ 1165833 $ 1,206,538 $ 1,314,051
Administrative S 2,050,000 5 2,057,702 $ 2,165,149 S 2,022,000 S 2,263,000
Clubhouse $ 1535000 5 1,205410 $ 1,417,041 $ 1,528,528 $ 1,599,370
Unilities $ 410,000 S 356,348 5 400,000 $ 404,000 S 408,000
Insurances/Taxes $ 1475000 S5 1,475,500 51,444,140 $ 1526853 § 1,592,800
Other Expenses $ 45000 5 38,851 $ 40,000 $ 41,000 $ 41,000
5 15,389,502 S 13,524,689 S 14,366,009 $ 14,611,592 4 15,996,774
Net Results from Operations S (353,627) 5 (648,392) 5 (329,414) $  (128,338) B 50,172
Variance per month
Cumulative
Tax Credits $ 200,000
NC Grant $ 250,000
Health Care Over Accrual $ 100,000
Projected Year end 5 (98,392)

Myers Park Country Club- Cash Flow $9,500 Assessment plus a $25/mo capital dues increase for Resident/Social and $10,000,0000 Loan

FYE 2020 FYE 2020 FYE 2021 FYE 2022 FYE 2023 FYE 2024
Budget Projected Projected Projected Projected Projected
Beginning Cash-12/31 -] 1447581 5 1447591 § 1,447,165 § 3583640 $ 2536340 § 3,042856
Revenue
Initiation Fees 3 1620000 $ 1950000 $ 3,216375 § 2336625 §$ 33868750 $ 2,248250
Deferred Initiation Fees 5 975000 5 900,000 § 770500 $ 904,375 § 838,500 $ 1,060,250
Interests on Deferred Fees s 130,000 % 120000 $ 118,000 § 160,100 § 160600 $ 367,000
Capital Dues S 565000 $ 580,000 § 821000 § B28,000 % 840,000 § 845,800
Loan for 2626 Sharon Rd $ 850,000
Proceeds from 2018 A s 20000 § 37,300 § 30,000 § 18,000 $ =
5 3310000 S 4427300 $ 4956875 3 4247100 $ 5225850 $ 4,621,300
Expenditures
Leases 3 465,000 % 375000 % 420,000 $ 430,000 © 430,000 $ 450,000
Debt Service: Existing § 846,380 § 659,334 § 745400 $ 745400 § 745400 § 745,400
Oper Capital-Curr & Carryover 3 1886500 S5 1,450,000 % 1,234,000 § 524000 S 850,000 $ 1,200,000
Purchase of 2628 Sharon § 1,075,000
Operating Deficit $ 354,000 3 98,382 § 350,000 §$ 130,000 - $ .-
$ 3851880 $ 3857726 % 2748400 5 1,828400 $ 2025400 $ 2395400
Net Cash Flow $ (341,880) $ 769.574 $ 2207475 § 2417700 $ 3200450 $ 2225900
Master Plan
Proceeds from 2021 Assessment $ 7229000 & 2185000 § 1154000 S 76,000
Loan for Master Plan- Short Term 3 9,500,000
-Long Term $ 9,500,000
Debt Service
Short Term-Debt $ (150,000) S (9.585,100)
Long Term Debt 3 (462,834) §  (793,430)
Master Plan Capital Expenditure $ (770,000) $  (7.200,000) $ (15.000,000) $ (3,300,000)
$ (770,000} § (71,000) $ (3.455000) 5 (2,683934) § (717.430)
Net Cash Flow 3 (341,880) 5 (426) $ 2136475 $ (1,047,300) 3 508516 § 1508470
Ending Cash Balance § 14471685 S 3583640 $ 2,536,340 $ 3042856 S 4,561,326
Ending Debt Balance 5 88483867 § 8170589 § 7677424 5 7,168,378 S 6,643,569
Plus: Long Term 5 9209448 S 5698784
Short Term $ - 9,500,000
Ending Debt Balance $ 8648367 S 8,170,589 §$ 17177424 § 18377828 $ 15342353
New Members 45 55 45 80 45
Resident to Senior 12 25 16 30 14

Enxisting Debt Note: $8,025,000 3.15% and $860,000 2.95%
Master Plan Debt Note: Short Term Debt (Construction) up to 12,000,000 @ 2 15% and Long Term Debt $10,000,000 @ 3.15%




EVENT PHOTOS

Sledding Day Event
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Member Picnic
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Wine Society Events

BASTILLE DAY

WINE DINNER N WRIGHT CELLARS
uiy o, WINE DINNER

Ju

FIRST COURSI
oTH

WINE DINNER

HORS D'OEUVRE

2018 CABREO LA PIETRA CHARDONNAY

2018 TENUTA

KORBIN KAMERON

— WINE SOCIETY DINNER —

AUGUST 21, 2021

- 0

Wine Dinner

September 17, 2021

HORS D'OEUVRES

201 €. ac

I1ST COURSE

HORS DY OEUVRES 3IRD COURSE
2019 Korbin Kameron Sauvignon Blane 2014 Korbin Kameron Merlot
15T COURSE

2019 Korbin Kameron Sauvignon Bianc
i e i

4TH COURSE

2018 Cakebread Cabermet Sauvignn

5TH COURSE

2018 Cakebread Cabernet Sauvignon




LETTER OF RECOMMENDATION

HousToN COUNTRY CLUB

Mark A. Bado, MCM, CCE

October 8, 2021

To Whom It May Concern:

It is with great pleasure that I write this letter of recommendation for Jordan Kovalcik in his pursuit
of the General Manager position at Lemon Bay Golf Club.

Due to his stellar reputation, M. Kovalcik was directly recruited to work at Myers Park Country
Club. During his tenure at Myers Park, Mr. Kovalcik has proven himself to be a dedicated,
competent, skilled employee able to multitask and work with a professional attention to detail. In
fulfilling his position as Clubhouse Manager, Mr. Kovalcik demonstrated, among other skills,
innovation in creating new ideas and programs to enhance revenue, staff development at all levels
throughout the clubhouse, and a management style that proved to be firm yet nourishing in guiding
and leading the staff.

As Mt. Kovalcik progressed through the position at Myers Park, he gained skills in multi-tasking,
prioritizing, delegation, and supervision while maintaining efficiency and productivity. He has a firm
grasp of the club financial and budgeting processes and has dedicated himself to continually
improving and expanding his knowledge and understanding of the club operations as a whole. In
each task he has completed, Jordan proved eager to learn and grow and provide the best service
possible to the Club, the membership, and the staff. Mr. Kovalcik is respected by his employees, his
peers and the membership he serves and would prove to be a valuable leader of any club’s
operation. With his experience, broad depth of knowledge, and ability to inspire and lead, Jordan is

prepared to lead a club to its next level of excellence.

If you would like to discuss further Mr. Kovalcik’s qualifications, please feel free to contact me at

the number or address listed below.

Sincerely,

WLt

Mark A. Bado, MCM, CCE
General Manager/COO

ONE Poromac Drive  Houston, Texas 77057 713/465-8381 FAX 713/465-7455



LETTER OF RECOMMENDATION

HousToN CoUuNTRY CLUB

October 8, 2021 Mark A. Bado, MCM, CCE

To Whom It May Concern:

It is with great pleasute that I write this letter of recommendation for Jordan Kovalcik in his pursuit
of the General Manager position at Ielly Greens Golf & Country Club.

Due to his stellar reputation, Mr. Kovalcik was directly recruited to work at Myers Park Country
Club. During his tenure at Myers Park, Mr. Kovalcik has proven himself to be a dedicated,
competent, skilled employee able to multitask and work with a professional attention to detail. In
fulfilling his position as Clubhouse Manager, Mr. Kovalcik demonstrated, among other skills,
innovation in creating new ideas and programs to enhance revenue, staff development at all levels
throughout the clubhouse, and a management style that proved to be firm yet nourishing in guiding
and leading the staff.

As Mr. Kovalcik progressed through the position at Myers Park, he gained skills in multi-tasking,
prioritizing, delegation, and supervision while maintaining efficiency and productivity. He has a firm
grasp of the club financial and budgeting processes and has dedicated himself to continually
improving and expanding his knowledge and understanding of the club operations as a whole. In
each task he has completed, Jordan proved eager to learn and grow and provide the best service
possible to the Club, the membership, and the staff. Mr. Kovalcik is respected by his employees, his
peers and the membership he serves and would prove to be a valuable leader of any club’s
operation. With his experience, broad depth of knowledge, and ability to inspire and lead, Jordan is

prepared to lead a club to its next level of excellence.

If you would like to discuss further Mr. Kovalcilc’s qualifications, please feel free to contact me at

the number or address listed below.

Sincerely,

iz

Mark A. Bado, MCM, CCE
General Manager/COO

ONE Potomac Drive Houston, Texas 77057 713/465-8381 FAX 713/465-7455




