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ABOUT MEDINAH COUNTRY CLUB 
 ÁClub founded in 1924 by the Shriners 

Á928 Members / $19M in revenues / $5M in F&B 

Á3 Golf Courses on 644 acres 

ÁIconic clubhouse ς restaurants and bars, locker rooms, ballroom, meeting rooms 

ÁGolf Pro Shop / Golf Learning Center 

ÁGun Lodge / Swimming Pool / Tennis Courts/ Paddle Courts / Warming Hut 

ÁGolf Tournaments 
ÁBMW Championship 2019 
ÁRyder Cup 2012 
ÁPGA Championship 1999, 2006 
ÁU. S. Open 1949, 1975, 1990 
ÁU.S. Senior Open 1988 

 
 



ÅPurpose first ς function second 

ÅThinking outside the box is great but you must have a 
purpose and an objective. What problem are you trying to 
solve? 

ÅStart with why you want to do this? 

ÅWhy you are doing it is far more important than what you 
are doing. This provides framework. 

ÅEvery one of these ideas was designed to address a specific 
objective 

ÅBe sure you have a story to tell! 

Å5ƻƴΩǘ ŦƻǊƎŜǘ ŀōƻǳǘ ōǊŀƴŘƛƴƎΦ 

 
 

GUIDLEINES FOR THINKING OUTSIDE THE BOX 



ÅBack to why the club was 
created to begin with 

ÅA family club founded by the 
Shriners in 1926 

ÅA retreat from the city where 
they can spend the entire 
weekend 

ÅGolf was not the reason why 
we were created 

 
 

What was our why? 

ÅA host of activities for the 
family 
ÅHorseback riding   

ÅTennis and Paddle courts 

ÅPetting zoo ς we had a bear 

ÅArchery 

ÅIce skating 

ÅToboggin 

ÅSki jumping 

 

 

 
 



In our case,  
we were trying to slightly rebrand the club by 
challenging some public assumptions about   

Medinah Country Club. 
 

The story we crafted was to bring back Medinah 
back to the reason why it was founded to begin with 

 
 



As a perceived Golf Centric Club,  

Food and Beverage was our 

greatest opportunity to get 

attention. 

 

 
 



 
ÅaŜŀŎƘŀƳΩǎ DŀǊŘŜƴ 
ÅChicken Coup 
ÅVegetable garden 
ÅMaple Harvest 
ÅHealthiest Clubs in US 
Å¢ƘŜǊŜΩǎ ŀ ǎǘƻǊȅ ƘŜǊŜΗ 
ÅBranding 
 

aŜŘƛƴŀƘ ŘƻŜǎƴΩǘ ŎŀǊŜ ŀōƻǳǘ Cϧ.Κ 



a9!/I!aΩ{ D!w59b 
 



2018 GARDEN LAYOUT Å37 raised beds growing over 40 different items 
ÅRotating seasonal growing chart so product is 

always available  
ÅNot only are items grown in the garden, we 

have trees and plants all over property for 
fruits, nuts and other vegetables 
ÅSitting area for members to have coffee and 

enjoy the scenery 
ÅSelf sustaining where the chickens fertilize the 

garden and the garden makes the feed for the 
chickens 
ÅFamilies are constantly there feeding the 

chickens and learning about the produce 



ÅUSDA Certified chicken coop housing 40 hens and 2 roosters 

ÅWe breed and hatch our hens on property so we can monitor them from 

birth to earth 

Å¸ƛŜƭŘǎ ǊƻǳƎƘƭȅ пр ƎǊŀŘŜ ά!!έ ŜƎƎǎ ǇŜǊ Řŀȅ ƛƴ ǇŜŀƪ ǎŜŀǎƻƴ 

ÅControlled diet for the chickens to influence yolk color and flavor 

Åάtƭŀȅέ ŀǊŜŀ ŎǊŜŀǘŜŘ ǎƻ ƘŜƴǎ ŀǊŜ ǘǊǳƭȅ ŦǊŜŜ ǊŀƴƎŜ ƘŜƴǎ 

The Coop 



THE MAPLE SYRUP HARVEST 
 



ÅProject began in 2014 when we tapped 6 trees  
ÅWe produced 4 gallons of syrup and the word spread 

fast! 
ÅThe next year we doubled production and now 

producing almost 30 gallons of pure maple syrup 
annually 
ÅIt takes roughly 38 gallons of maple sap to yield 1 gallon 

of syrup 

MAPLE HARVEST 
 



ÅYearly Maple Harvest Event 
 

ÅSells out every year with an 
even split of kids and adults 

 

ÅMembers tap the trees with 
chef, learn how to make syrup, 
then sit down to a maple 
themed brunch 

MAPLE HARVEST 
 



MAKING MAPLE SYRUP 
 



House Cured Ham Johnny Cakes/Maple Sausage 

Maple Quinoa Granola Pork Belly Hash House Cured Maple Ancho Bacon 

Old Maple Acorn Squash Ravioli 



How do we use all of these products? 
 
Å9ƎƎǎ ŀǊŜ ǳǎŜŘ ƻƴ ǘƘŜ ƎƻƭŦŜǊǎΩ ƳƻǊƴƛƴƎ ōǊŜŀƪŦŀǎǘ ōǳŦŦŜǘ 
ÅVegetables are used on specialty menus in the restaurants 
ÅHerbs are used throughout the club in both cocktails and recipes 
ÅFruits are used to make both pastries and preserves for a multitude of 

different uses 
ÅMaple syrup is given with every order of pancakes and waffles in our 

restaurants 
ÅGreens are used in our healthy smoothies at our Poolside Cafe  
ÅThe practices are featured in both our Junior Program and Culinary 

Training Program 



ÅGolf Boards for Course 2 Opening / Rebranding 

ÅIntroduce policy for denim over the winter 

ÅIntroduced Golf for Life program ς Branding 

ÅFood Truck ς Branding  

ÅAlso bought it to serve food for new Paddle / Tennis 
Center and Golf Performance Center 

 

 

 
 

Medinah is no longer relevant or fun 



GOLF BOARDS 
 



GOLF LEARNING CENTER  
 



RAQUETS CENTER  
 



THE FOOD TRUCK 
 
ÅA fully mobile kitchen 

capable of operating 
wherever it stops 
 

ÅUsed as main food service 
for Golf Learning Center, 
Racquet Center and Junior 
Programs 
 

ÅA fun addition to events, 
allowing us to do multiple 
items out of 1 source 
 

ÅRealized savings in set up 
crews, buffet equipment, 
product waste and building 
expenses 



Equipment 
 
Å2 upright coolers 

Å1 reach in freezer 

Å1 sandwich prep cooler 

Åосέ ǇǊƻǇŀƴŜ Ŧƭŀǘ ǘƻǇ 

Åнпέ ǇǊƻǇŀƴŜ ƎǊƛƭƭ 

Å2 basket propane deep fryer 



Some of Our Popular Items 

House Ground Medinah Burger Old Fashioned Doughnuts 

Sriracha Lime Elotes Buffalo Turkey Legs 



ÅStocked lakes for fishing ς no big deal 
for you but huge for Medinah 

 

ÅCross Country tracks ς bought a 
groomer and attachment  

 

ÅBuilt an Ice skating Rink 
 

Medinah offers golf and nothing else 

CROSS COUNTRY 
 



ÅLast year we spent $13M to 
ÅBuild a Racket Center (4 Paddle and 4 
Tennis Courts with Warming Hut) 
ÅGolf Performance Center with 5 bays 
 

ÅThis year $7M to update rest of F&B venues 
(Restaurant and Member Bar) 

 

Medinah offers golf and nothing else 



OASIS REMODEL (19th Hole) 
 



RAQUET CENTER 
 

GPC 
 

CABANA BAR 
 



BAR - Casbah 
 



GRILL 
 



ÅOver 20 articles written about the various initiatives 

ÅWe are founders of Americas Healthiest Clubs(only club without a 
Fitness Center) you should join! http://americashealthiestclubs.com  

ÅLast 10 years we averaged 35 new members a year / we now average 78 

ÅLargest growth is from our junior category (39 year and younger) - by the 
way they pay $50K ς 60K to join 

ÅWe have more members today then we did in 2009 ς 928 

ÅStaying away from adding additional membership classes 

 

Was all this successful? 

http://americashealthiestclubs.com/


PRESS COVERAGE 
 


