
 
 

 

 

 

Overview 

Minocqua Country Club offers the finest golf and social experience in the Wisconsin Northwoods. Our 

premier club offers the ideal blend of elegance combined with a relaxed, family friendly atmosphere. 

Minocqua Country Club is Northern Wisconsin’s Premier Private Club Experience. 

Minocqua Country Club is situated in the “Lakeland Area” consisting of Minocqua, Hazelhurst, Lake 

Tomahawk, Woodruff, Boulder Junction, Arbor Vitae and the surrounding area is an outdoors 

destination for all seasons. An active lifestyle is always possible with boating, fishing, biking and hiking 

trails. During the winter we benefit from a very active snowmobiling community. Ice fishing, 

snowshoeing, and cross-country skiing are also winter favorites. Our area offers year-round hunting 

and is a destination for generations of whitetail deer and ruffed grouse hunters. Residents and guests 

benefit from the Lakeland Area’s active calendar of fairs, entertainment, and athletic events, boutique 

shopping, local dining and brewing, lakeside resorts and parks. The Minocqua CC Clubhouse is open 

approximately May to October of each year and will allow enjoyment of the great resources our local 

community provides to active individuals. 

 
History 

Marketing of the Lakeland area in the Northwoods of Wisconsin as a vacation paradise go back 

many years. Men of vision journeying to the north in the early 1900's realized the potential of the 

area... and began the business of the promotion and selling of what we know today as The Minocqua 

Country Club. 

In 1910 Vic Lamson of Fairfield, Iowa purchased the land known as The Minocqua Country Club 

Complex. Vic divided the property into 100-foot shoreline lots, and in 1911 the first private cottages 

were built. The golf course was designed in 1915 by C.C. Clark and Hubert Howard. The clubhouse and 

the course were built and opened in 1917. 

O.E. Heisser of the Minocqua Heights Hotel Co. and a professional golf expert, J.J. Sturm of Chicago, 

were hired as instructor and director of the course in 1922. The Clubhouse was expanded to 100 feet 

long and 50 feet wide, adding a kitchen, lobby, lounge, and screened veranda and the first Clubhouse 

cottages were also built. The remodeled facility opened in July of 1923. It became a popular place 

with two major golf tournaments held each year. 

Vic Lamson continued to sell his lots until his death in 1926, although the ownership of the budding 

resort complex changed hands many times, and there were a variety of plans announced for its use, 

including a 100 room hotel, that never came to fruition. 

This complex operated under a board of directors from Chicago until 1934. Under a reorganization in 

1934, three principals incorporated under the name Minocqua Country Club. 500 shares of stock in 

the Club were offered with a face value of $100. This sale was completed in 1939. 

In 1959 a new kitchen and air conditioning were added, and the golf course was re-done. In 

1965 they started planning the second nine. They completed architectural studies but were 

not able to arrange financing. 



 

Expansion! 

In July of 1998, the shareholders of the Club approved expansion plans, which included construction 

of a completely new golf course. Plans to move ahead were contingent upon the Club raising 

$2,000,000.  This was accomplished on November 1, 1998 by signing up 150 golfing members and 

obtaining pledges of $50,000 each from ten individuals. 

On July 4th, 2001, all 18-holes of this championship golf course officially opened for play. 
 

Today 

The club is filled with an active membership who enjoy the finest golf and social experiences.  The 

original clubhouse remains today, although numerous renovations and updates have been made, 

adding to its Northwoods charm. The kitchen features a full fare of dining choices. Other 

improvements include the bar area, a new deck and dining room overlooking beautiful Lake 

Minocqua, winterizing the club's offices, as well as a new roof and air conditioning. The clubhouse 

grounds have also been beautified with the addition of a new parking lot and a complete, automated 

irrigation system. In addition, there are two tennis courts with a budding tennis program beginning 

to take shape. 
 

Since its opening, the golf course has had nothing but rave reviews and is maintained in pristine 

condition. While it proves to be quite a challenge from the championship tees, six sets of tees allow 

players of all abilities to enjoy playing it on a regular basis. The golf course is consistently in 

tournament condition and provides a first-rate practice facility that includes a full driving range and 

a short game practice area. 
 

MINOCQUA COUNTRY CLUB 
Executive Chef 
 

Job Knowledge and Core Competencies 

• Exceptional cooking skills. 

• Plan and monitor all food related costs.  

• Menu development and planning. 

• Develop food purchase specifications and standard recipes. 

• Maintain food quality and sanitation standards.  

• Knowledge of and ability to perform required role during high stress situations.  
 

EXECUTIVE CHEF SUMMARY 
Responsible for all food production including that used for dining rooms, banquet functions and member events. 
Develop menus, food purchase specifications and recipes. Supervise staff of up to 10. Develop and monitor food 
and labor budgets for the kitchen. Maintain highest professional food quality and sanitation standards. 
  
ESSENTIAL DUTIES AND RESPONSIBILITIES  

• Plan seasonal menus for the club.  

• Schedules and coordinates the work of chefs, cooks and other kitchen employees to assure that food     
preparation is economical, technically correct and within budgeted labor cost goals.  

• Performs or approves the requisition of products and other necessary food supplies. 

• Ensures that high standards of sanitation, cleanliness and safety are always maintained throughout all     
kitchen areas.  

• Establishes controls to minimize food and supply waste and theft.  

• Safeguards all food preparation employees by implementing training to increase their knowledge about safety, 
sanitation and accident prevention principles.  



 

• Develops standard recipes and techniques for food preparation and presentation which help to assure 
consistently high quality and to minimize food costs; exercises portion control for all items served and assists in 
establishing menu selling prices.  

• Works closely with the Clubhouse Manager to prepare necessary data for applicable parts of the budget; 
projects annual food, labor and other costs and monitors actual financial results; takes corrective action as 
necessary to help assure that financial goals are met. 

• Attends food and beverage staff and management meetings.  

• Consults with the Clubhouse Manager about food production aspects of special events being planned.  

• Ensures proper staffing for maximum productivity and high standards of quality; controls food and payroll costs 
to achieve maximum profitability.  

• Evaluates food products to assure that quality standards are consistently attained. 

• Interacts with club management to assure that food production consistently exceeds the expectations of 
members and guests.  

• Evaluates products to assure that quality, price and related goods are consistently met.  

• Establishes and maintains a regular cleaning and maintenance schedule for all kitchen areas and equipment.   

• Visits dining areas to greet members and ensure complete satisfaction.  

• Perform other duties as directed.  
 

SUPERVISORY RESPONSIBILITIES  

• Interview, select, train, supervise, coach and discipline all employees in the kitchen.  

• Provide, develop, train, and maintain a professional work force.  

• Ensure all services to members are conducted in a highly professional and efficient manner. 

 • Ensure a safe working environment and attitude on the part of all employees in areas of responsibility.  
 
OTHER SKILLS AND ABILITIES  

• Ability to interact positively with management, coworkers, members and guests to promote a team effort and 
maintain a positive and professional approach. 

 • Ability to produce a high volume of work in a timely manner, which is accurate, complete, and of high quality.  

• Ability to come to work regularly on time, to follow directions, to take criticism, to treat co-workers, supervisors 
and members/guests with respect and courtesy, and to refrain from abusive, insubordinate and/or violent 
behavior.  
 

QUALIFICATIONS  
To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The 
requirements listed above are representative of the knowledge, skill, and/or ability required. Reasonable 
accommodations may be made to enable individuals with disabilities to perform the essential functions.   
 

EDUCATION and/or EXPERIENCE 
Bachelor's degree from four-year college or university; or four years related experience and/or training; or 
equivalent combination of education and experience. Prior Private Club experience is preferred but not required.  
 

COMPENSATION  
Minocqua Country Club offers a competitive compensation package including Health, Dental, and Vision 
insurance, paid vacations, and golf privileges. The club operates seasonally from May through October with 
ample time off in the winter. This is a year-round salaried position. Position to be filled by February 28th  
 

Please submit cover letter and resume to:  
 

Rick Dewling, General Manager 
Minocqua Country Club 
9299 Country Club Road 
Minocqua, WI 54548 
Rickd@minocquacountryclub.com 
NO PHONE CALLS PLEASE!! 

mailto:Rickd@minocquacountryclub.com

