
 
MIKE HOLTZMAN 

PROFITABLE FOOD FACILITIES 

Minimizing  

Your Subsidy  

at Your Private Club !  



WHO IS PFF?  

 
Å 650 projects worldwide  

Å 210 country clubs  

Å Designed/Remodeled  over 200 kitchens  

 



WHO IS PFF?  

 

Å Recent Projects:   
Å Milwaukee Club/Tripoli, Pelican Bay, Overlake CC, Cog Hill,  

Å Top 100: --New Orleans CC, Farmington CC, Carolina CC, Eastlake  

Å American Clubs in Singapore & Taipei  

Å Greg Normans Clubhouse in Dubai  

Å CMAA in Asia, CMAA in Australia  

Å Congressional CC  

Å Valas  Pumpkin Patch  

Å Disney / MOA  

Å Consultant of the Year in Golf Inc. Magazine  

Å New Partnership with McMahon Group  

 

We are all about your success!   
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A SIMPLE STATEMENT:  

Almost All Country Clubs have a subsidy in their Food and 

Beverage  

 

Iõm a Club 

 

Therefore, I have a subsidy!!  

 

  





TOTAL REVENUE:  $18,146 

 

TOTAL SUBSIDY:  (87,884.00) 



TOTAL REVENUE:  $400,987 

 

TOTAL SUBSIDY:  (93,144.00) 



Restaurant Profits 

Country Club Subsidy 



GOALS FOR TODAY: 

1) Kitchen Challenges  

2) Food & Labor Costs  

3) Improving Service 
Standards (SOPõs) 

4) Club Marketing & 
Socialization  



THE CLUB MODEL HAS 

CHANGED IN JUST 10 YEARS!  
 

1)   Jeans in the Club  

2)   Cell Phone Policies  

3)   The average age of membership is dropping  

4)   There are more families with young kids  

5)   Formal Dining is nearly Extinct  

6)   Casual Dining is in huge Demand  

7) Members want more menu items  

8) Members want òMemorableó events ð different demographic!  

9)   Members want a òPool Experienceó 

10) Members want their food faster!  

11) Most chefs do not come from an a la carte background  

12)  Our Kitchens are strugglingéto keep up 

 

What do we need to change operations to keep up?  



WEõVE ALL HEARD THIS 

BEFORE:  

òWe continue to expand the clubs seatingé what do 

we do with the kitchen?ó 

ô 

òWe Continue to struggle on Friday night when all the 

members sit down at onceó 

 

òBut we donõt have any money for a kitchen 

remodelé.we need a new bunker on the 12th  hole!ó 

  





KITCHEN INNOVATIONé 
MACGYVER  AWARDS  

 

òWe make it workéó 















Air 

Conditioner! 





2 Foot Charbroiler 

--50% of the menu 



òWALL OF SHAMEó PICS 

 











  


