
 

 

 
Resumes to: 
McKenzie Busch, Director of Club Operations, mbusch@glenoakcountryclub.org 
 
Job Summary: 
 
The Director of Food & Beverage is responsible for the overall leadership, management, 
and execution of all dining, beverage, banquet, and hospitality operations throughout the 
Club. This role is focused on delivering an exceptional member and guest experience 
through elevated service standards, strong operational leadership, team development, and 
financial stewardship. The Director will work collaboratively with the Director of Clubhouse 
Operations, Executive Chef, senior leadership team, and department managers to ensure 
all food and beverage outlets operate eƯiciently, consistently, and in alignment with the 
Club’s culture and standards. A visible and hands-on leader, the Director of Food & 
Beverage is expected to foster a positive team environment, mentor managers and staƯ, 
implement training and operational systems, and drive continuous improvement across all 
areas of the operation. This position also oversees labor management, beverage programs, 
budgeting, inventory controls, and service execution while supporting Club-wide initiatives, 
events, and long-term strategic goals. The ideal candidate is a hospitality professional with 
a passion for service excellence, strong leadership presence, attention to detail, and 
experience managing high-end private club or luxury hospitality operations. 
 
Position Responsibilities: 
 

 Oversee all daily food and beverage operations to ensure service, product quality, 
and presentation consistently meet or exceed Club standards.  

 Maintain a highly visible presence during peak meal periods, member events, 
weekends, and club functions to support staƯ performance and elevate the 
member experience.  

 Directly supervise food and beverage managers and assistant managers, including 
reviewing and approving staƯ schedules to ensure appropriate labor allocation 
based on business demands.  

 Lead all beverage operations in partnership with the Bar Manager, including 
purchasing, inventory management, cost controls, and the development of 
seasonal wine and cocktail programs.  

 Collaborate closely with the Executive Chef and senior leadership team on menu 
development, event execution, and member service initiatives.  
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 Participate in committee meetings, including House, Sports Complex, Lodge, and 
Aquatics, to represent the Food & Beverage department and align operations with 
overall Club objectives. 

 Develop, implement, and oversee comprehensive training programs focused on 
hospitality standards, service consistency, and product knowledge.  

 Create and maintain onboarding materials, standard operating procedures (SOPs), 
and training resources that support employee development, retention, and 
operational consistency.  

 Mentor, coach, and develop managers and emerging leaders through clear 
expectations, accountability, and ongoing performance feedback.  

 Foster a positive, hands-on leadership culture rooted in professionalism, trust, 
accountability, and member-focused service.  

 Build strong relationships with long-tenured staƯ by demonstrating operational 
support, leading by example, and respecting institutional knowledge and club 
traditions.  

 Reinforce professional service standards, including floor presence, communication, 
member engagement, and attention to detail, while recognizing achievements and 
addressing performance concerns appropriately. 

  Partner with the Controller and Club leadership on annual budgeting, labor 
planning, purchasing strategies, and expense management aligned with operational 
goals.  

 Evaluate staƯing models and labor plans to ensure eƯiciency and proper coverage 
based on seasonality, event activity, and member usage patterns.  

 Oversee beverage ordering, inventory processes, and cost controls to maintain 
accuracy, accountability, and adherence to Club standards.  

 Ensure the Jonas POS system is properly maintained and programmed for all food, 
beverage, and banquet operations to support accurate reporting and seamless 
execution.  

 Identify operational ineƯiciencies and implement process improvements that 
enhance service levels, operational consistency, and financial performance.  

 Support facility improvements and post-renovation operational readiness with a 
strong focus on detail, presentation, cleanliness, and execution across all dining 
venues.  

 Lead weekly Food & Beverage meetings, participate in department head meetings, 
and promote strong communication and collaboration across all Club departments. 

 Maintain a flexible schedule, including evenings, weekends and holidays, based on 
peak-season demands, events and golf needs.  

 Provide active, on-the-floor leadership for all major Club events. 

 
Qualifications, Education and Experience: 
 

 Bachelor’s degree in Hospitality Management, Business Administration, 
Culinary/Hospitality Studies, or a related field preferred.  



 Equivalent professional experience in private club or luxury hospitality management 
may be considered in lieu of formal education. 

 Minimum of 5-7 years of progressive food and beverage management experience in 
a private club, luxury hospitality, resort, or high-end restaurant environment, 
including senior leadership responsibilities.  

 Demonstrated success leading multiple dining outlets, banquet operations, and 
beverage programs in a high-service environment.  

 Strong leadership and team development skills with the ability to mentor managers, 
build culture, and foster employee engagement and accountability.  

 Proven ability to maintain elevated service standards while balancing operational 
eƯiciency and financial performance.  

 Experience with budgeting, labor management, forecasting, inventory controls, and 
cost management.  

 Strong understanding of wine, spirits, cocktail programming, and beverage 
operations.  

 Experience developing and implementing staƯ training programs, standard 
operating procedures, and service standards.  

 Excellent communication, interpersonal, and member-relations skills with the 
ability to interact professionally with members, guests, staƯ, and Club leadership.  

 Highly organized with strong attention to detail, problem-solving ability, and 
operational follow-through.  

 Proficiency with POS systems and hospitality technology; experience with Jonas 
Club Software a plus.  

 Ability to work a flexible schedule including evenings, weekends, holidays, and 
special events. 

 
Physical Demands and Work Environment: 

 
 Ability to stand, walk, and remain active for extended periods. 
 This role involves regular interaction with members, guests and staƯ, requiring 

professionalism at all times. 
 Be able to work inside and outside with varying weather conditions depending on 

the club event. 
 Ability to lift and move equipment and supplies (up to approximately 50 pounds). 

 
Compensation and Benefits: 
 

 Base Salary Range: $ - $ (based on experience) 
 Benefits: Health insurance, paid time oƯ, retirement plan 

 
 
 






