Blog 3D – Tips to elevate your Food and Beverage Department

Food and Beverage can and should be a big profit center for golf courses.  For many golf courses that is not the case.  If not run properly F & B can lose money and be a financial drain on the operations. This should not be how it plays out and here are some of my thoughts on how to ensure F & B is profitable.

· It all starts with friendly service and a welcoming atmosphere.  Is your restaurant and patio clean and organized?  Are your staff dressed well?  Ensure that your team is friendly and outgoing and get to each table very quickly after they sit down.  This is the starting point and the foundation for success.

· The hours that your facility is open should match and be longer than you have tee times booked.  You need to ensure that golfers with early tee times can come in and get a coffee and a bite to eat if they desire.  The restaurant and kitchen should also stay open until the last golfer leaves the property.  Not having food and beverage service offered will upset the customers and take away from their overall experience that day.  In future visits, customers will make other plans to eat before or after their round.  You simply can’t pass up opportunity to make revenue.  If you are not open you can’t make sales.  As well, having your food and beverage open is part of the service that is expected by guests.  
· Food quality is very important at a golf course.  There is different niche of restaurants where people go knowing what to expect.  You don’t go to Mcdonalds expecting a great meal.  You get what you pay for.  Golf is not a cheap sport to play and when you are eating at a golf course the expectation would not be that they would get a lower end quality for food.  If that is what is being offered at your facility, I would recommend huge changes to your food and beverage plan. You don’t need to be offering premium food that would be offered in a fine dining restaurant but you want golfers to walk away feeling like the food was just a good as their round of golf and doesn’t lessen their experience at your facility.

· The menu should have some unique offerings and it is important to stay current with trends in the industry.  Choose to use some local suppliers if it makes sense. The landscape in the beer market has changed significantly in recent years.  Being on top of these types of changes and trends is imperative so that you are offering what your guests want to enjoy.  Another factor in the menu in my opinion is that you should not get to fancy with it. No matter what type of facility you have, the majority of golfers still want to enjoy pub style food after their round.
· It is always a good idea to have something to attract your guests to come into your restaurant before or after their round.  Specials that you may run such as a wing night, wine night etc. are always great ways to get people to choose to eat in your restaurant.  Once they make that choice you can them up sell them into other choices to elevate your sales and their experience.  Food vouchers as part of green fees has become a trend as well that can help entice players to spend money in the restaurant.

· Beverage cart service is a huge key in my eyes.  This is a huge opportunity to sell more product and grow your profit, but it is also a service that golfers expect and deserve.  The beverage cart should be out on the course from the moment alcohol service is allowed until close to the end of play at night.  Many courses do not do this and in my opinion it is the wrong decision.  Golfers are all paying the same green fee, so they all deserve the same service, including on days where the weather is not great.  The beverage cart still needs to be out there giving the guests proper service and helping them better enjoy their day.

· All of the things I have mentioned combine to offer what is the biggest key to success…..value. Value is about what you charge for products but it is far more than that.  The quality of food, service and overall experience are also key factors.  If your guests feel they are getting great value and a positive experience they will support you in your food and beverage department.

Never forget that your guests experience is not just about the golf course.  It is about everything they experience from moment they arrive until the moment they leave.  Food and Beverage is a huge part of the guest experience so it needs to proper attention to ensure your guest have a great day!
