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Design 101 for Successful
Food and Beverage
OperationsBUILDING

BLOCKS 
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A  L I T T L E  B I T  A B O U T  U S

P R I V A T E  C L U B S



W H O  W E  A R E  
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what we do 
K I T C H E N  &  B A R

E Q U I P M E N T  
D E S I G N  &
P R O J E C T

M A N A G E M E N T  

B R A N D E D
S O L U T I O N S

S U P P L I E S  

F U R N I T U R E  

C O N S U L T I N G  

The Importance of



MEMBER & TEAM
SATISFACTION

Design Drives

Operational Efficiency

Brand Identity

Enhancing Experiences

Sustainable Growth





PROJECTS VS.
PLANNING

Design is critical to both



SUCCESSFUL DESIGNS 
Begin in Operations 



1. 2. 3. 4.Ticket Times Labor Supply Expenses Space
Limitations 5 Food Cost

OPERATIONAL INSIGHTS FROM
THE TEAM 

Thoughtful 
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TO MEASURE SUCCESS Tools 
WEEKLY DASHBOARDS



TO MEASURE SUCCESS Tools 
FUTURE CONCEPTS



TO MEASURE SUCCESS Tools 
PROCESS, STANDARDS, PROCEDURES 

Introducing Dishes

Protein 6 o’clock 

Menu Knowledge



TO MEASURE SUCCESS Tools 
SURVEY TOOLS



TELLING THE STORY 
Explaining the need



QUESTIONS
YOU CAN 
 ASK

Important

Is there an opportunity to visit
other food and beverage
operations that have done what
we are hoping to accomplish?

What policies or house rules will
accompany these new spaces?

Are we being inclusive of all our
demographics in this this new
concept/operation. 

How will this new
experience/concept affect other
outlets?

What is your process after the
equipment is procured?

Are we looking to increase
revenue after this investment?
Are we planning on keeping our
same staffing model?

What are we adding that is new
to the member/guest/team
experience?

Do we have training hours and
soft openings built into the
timeline and budget?



Completion

Grand Launch

Inspection

Construction

Permitting

Engineering Specifications

Design Development

WHAT IS A TYPICAL TIMELINE?
Where can operators provide value?



Budget

Identity Crisis

Long-Term Goals

Too many
decision makers

Value
Engineering “VE”

Types of Service
Member vs Banquet

Phases

Delays in
Construction

IN DESIGN 
Obstacles 
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Where we start. 



REFRIGERATION

FUNDAMENTALS
Foodservice 

COOKING 
Chef’s Line

PREPARATION STORAGE DISHWASHING VENTILATION 
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Where we end.



FUTURE GROWTH 

PURPOSE

FLOW 

ISLES/LANES

FOR DESIGNERS AND
OPERATORS

Considerations 





Let’s Build!



COOKING 

PREP

REFRIDGERATION

DISHWASHER

STORAGE

Teams Define
other colors!

Team Challenge
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DESIGN SUBMISSIONS
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Kitchen
Concepts 



Carrie Eyler
Director of Private Clubs 
ceyler@boelter.com

Cam Willox
Project Manager
cwillox@boelter.com

Thank you!


