
 
 

 
 
 
Green Bay Country Club, established in 1995, is a private club that provides a spectacular 
year-round golf, racquets, swim, dining, and social experience for members, staff, and guests. 
The cornerstone of the club is a nationally recognized 18-hole course, designed by Dick 
Nugent. Upon opening, our championship course garnered national recognition when Golf 
Digest named it one of America’s Best New Private Courses.  
 
Like the greater community we are proud to serve, Green Bay Country Club is family-centric, 
welcoming, and lavish without pretension. The Club arose out of a shared passion for the 
game of golf, inspired by rolling pastureland and funded by a community of like-minded 
people who were willing to take a risk on a dream. More than 25 years later, the drive to 
improve and evolve is the legacy we are proud to continue. The Club recently completed an 
$8 million upgrade and expansion of both clubhouses on our campus, which has provided a 
state-of-the-art modern club experience unlike anything in Northeast Wisconsin.  
 

• The Pub and Fireside Lounge: The open concept with cohesive, modern décor and 
open shelving fully transitions these two rooms into one, with some smaller nooks that 
members can use if they want more privacy. Features of the design include a fireplace, 
televisions, and two sets of Nana Wall panels to extend the space onto our beautiful 
outdoor veranda. 

• The Bourbon Room: Our premiere event space, both for private member events and Club 

social events. The room includes a bar, humidor, two fireplaces, the latest technology for 

events and presentations, and (of course) a selection bourbon. 

 



 

• The Vista Dining Room: For those who wish to enjoy a sit-down dining experience, we 

have renovated our Vista Dining Room. Aptly named for the stunning views of the 

course, the upscale Vista Room now includes a wine wall, and our members have the 

option of joining a Club within a Club, our new Wine Club. 

• The Golf Shop & Simulators: The Golf Shop doubled in size, in addition to being more 

cleverly situated off the first tee, The Golf Shop also boasts two new golf simulators, 

available for member play year-round. 

• Outdoor Spaces: Our outdoor spaces tripled under the renovation plan, with functional 

covered and open-air outdoor spaces that include a wood-fired pizza oven, heaters, fire 

tables, televisions, and luxury lounge furniture 

• Pickleball Courts: GBCC members are embracing this hot trend in racquets sports with the 

addition of four new pickleball courts. 

• Poolside Cabanas and Tiki Bar: With the addition of the cabanas and tiki bar, our Sports 

Center is a resort-style experience that instantly transports you to a place of fun and 

relaxation. 

Known as much for our vibrant social scene as the beautiful golf course, it is our family of 
members that makes the Club a welcoming home away from home for our membership with 
year-round activities and events. Our Club is younger than average, with our most rapidly 
growing age range being ages 35 – 45.  Nearly half of incoming members are new to town 
with in the past two years due to welcoming nature of the membership. Green Bay Country 
Club is an excellent setting to make new friends.  Home - Green Bay Country Club 

Job Title 

Food & Beverage Manager 

Brief Job Description 

Green Bay Country Club, a private club located in Green Bay, Wisconsin, has an immediate 
opening for The Food and Beverage Manager.  An amazing opportunity exists for a candidate 
with a successful track record of leadership in high-quality F&B operations management, 
specifically in private clubs or high-end establishments in the hospitality industry with excellent 
service standards. 

The successful candidate will be responsible for the general operation and supervision of staff 
work performed relating to Main Clubhouse dining spaces including the 19th Hole and Patio, 
Pub, Fireside Lounge and Veranda, and Vista Dining Room. The Food and Beverage Manager 
will plan, implement, train, and supervise team members. A positive and highly motivated 
candidate is very important. We are in a high-level private environment where mediocrity cannot 
be allowed by our team. 

The successful candidates must have five years of experience in club or related Foodservice 
management. The successful candidate must be willing to work nights, weekends, and holidays, 
as well as possess a hands-on mentality. Green Bay Country Club will provide the successful 
candidate a very competitive salary, full benefit package with a significant opportunity for a 
performance bonus commensurate with experience and skills. 

 

https://www.greenbaycountryclub.com/


 

Candidate Qualifications 

• Work closely with Executive Chef and Director of Events and provide strong leadership 
for service staff 

• Ensure that the guest dining experience is of the highest quality; solicit guest feedback, 
ensure any errors are corrected promptly and provide appropriate feedback 

• Serve as a leader, mentor, and role model for service team members 
• Maintain a work environment free of harassment, favoritism, or poor work practices 
• Identify, hire, and train staff to meet service standards; coach, correct, discipline poor 

performers. Determine areas for improvement in service and implement changes as 
needed using appropriate training techniques, clear expectations, and accountability 

• Meet food and beverage financial objectives through forecasting; assist preparation of 
an annual budget, scheduling expenditures, analyzing variances, and initiating corrective 
actions 

• Be knowledgeable of and conform to all regulations of alcohol service. 
• Have a strong working knowledge of fine wines and spirits 
• Maintain a safe and healthy environment by establishing and following all sanitation 

standards; supervise the maintenance of equipment to protect assets while maintaining 
the highest level of service 

• Remain on the cutting edge of trends in the profession by participating in educational 
training, reading trade and professional publications, and participating in professional 
organizations 

• Respond to guest needs, inquiries, or problems in a timely and professional manner to 
ensure a quality experience and enhance future sales prospects 

• Willingness to work nights, weekends, and holidays to meet the expectation of the 
business 

• Perform all other duties as requested 
• The expectation is that this role would be integral with monthly beverage inventory, wine 

programs, in house events 
• Responsible for correct pricing and POS Clubessential changes 
• Provides End of Shift/Sales Reports as requested 
• Direct Staff Reports: Front of the House Food and Beverage Employees 
• Other duties as requested 
• Reports To General Manager 

Educational Requirements 

• Bachelor's degree in Hospitality Management or similar course of study preferred 
• Five plus years proven success in a F&B leadership role at an upscale club, hotel, or 

resort. 

Please forward resume and cover letter to: 

Jerry Geiger 
General Manager, Chief Operating Officer 
Green Bay Country Club 
jgeiger@greenbaycc.org 
P.O. Box 28436 
Green Bay, WI 54324 

mailto:jgeiger@greenbaycc.org

