
                      February ’22 Client Report 

To:  Dave Jones, President LFCC 
From: Rob Walls 
CC: Board of Directors, Morgan Gonzales (KS) 
Re: Lincolnshire Fields Country Club 
 
Overview:  
 

February proved to be another poor revenue month for the club. The budget was hyper aggressive on the Food & Beverage 
side with $43.7k budgeted versus a prior year actual of $26k. February was a cold month, and the club was forced to close on 
three days during the month due to snow. In addition, expenses were high as we realized expenses relating to Chef Brian’s 
departure and the interim help we brought in to allow for a smooth transition. Overall EBITDA finished at $11.5k on a 
budget of $14.8k. For the fiscal year, we currently sit $43.7k ahead of budgeted EBITDA. 
     

 
 
Financial Performance: 
 
Revenues: 
 
February revenues finished far behind budget with totals of $161k versus a budget of $190k and prior year actuals of $176.5k. 
While there were no membership additions in February, a promotion was approved, and several memberships should be 
added in March. The dues line continues to miss by approximately 1%. With some member adds in March and April, we 
should start to make up some ground. For the year, the dues line is approximately, $10k behind budget. 
 



The largest revenue miss was again in Food & Beverage. Heavy snow and difficult road conditions caused the Club to close on 
three different occasions in February. These closures were in addition to limited days and hours of operation. The budget was 
aggressive with a 46% increase versus prior year. The cold weather, limited hours of operation, and lack of programming due 
to uncertainty in our staffing situation contributed to this miss. The month of March will see a new menu, more aggrerssive 
event marketing, and warmer weather. We are hoping to be back on track and start gaining ground. 
 
There were no rounds of golf in February as we had consistent ground freeze throughout the month. Merchandise sales 
finished at $1.9k on a budget of $4k. The department saw the final special-order sales from this past year realized. With snow 
on the ground, little traffic, and low inventory, our out-of-shop sales continue to be slow. There are some new arrivals coming 
in March and April and golf season is right around the corner.   
 
Through the first quarter of the fiscal year, revenues are now trailing budget by $26k while outpacing prior year by $65.5k 
(9.7%). 
  
Payroll:  
 
Payroll provided the largest savings for the month. As stated earlier, we were forced to close for an additonal three days with 
already limited hours of operation. The team finished the month at roughly $76.2k on a budget of $94k. This $18k savings 
helped to offset the revenue miss. 
 
The largest savings came in Food & Beverage which operated 18% under budget for the month. There were additional savings 
in Golf, as I have moved into my new role, and Administration, as we continued to operate without a Membership & 
Marketing Director or a Controller. The Course & Grounds payroll was over budget by $1.5k. This is attributed to late 
termination of employees. While most of these staffers stopped working in December, they were kept on payroll through the 
holidays for bonuses. When they were terminated in February, we paid out all vacation hours which was unbudgeted. 
 
For the fiscal year, the club is 12% below budget in payroll, saving approximately $47k. February was a transitionary month at 
LFCC. We hired a new chef in Adam Shallenberger and a Clubhouse Manager in Ted Ralph. With these key new hires and the 
shift in responsibilities and roles for a few positions, budget numbers will be flexible. Certain departments will run significantly 
under budget while other may run over. We will be monitoring the overall payroll numbers to insure we operate under budget 
monthly. 
 
Expenses:  
 
Total expenses finished the month over budget by $3k. OPEX were $63.8k versus a budget of $60.6k. The main driver of this 
miss was Food & Beverage as we incurred significant outside service costs for the Interim Chef ($6.5k) in addition to expenses 
incurred during the Executive Chef search. As discussed last month, we were billed late for our contract cleaning service and 
this month’s expense was doubled. Other expense drivers included computer supplies and building maintenance repairs. To 
give Chef a fresh start, we had some lighting work completed in the kitchen, had an ice machine repaired, and were forced to 
drain the septic tank. 
 
We are still seeing some artificial savings versus budget because we have not been billed for the annual audit. This work is still 
in progress and should be finalized in March. In addition, our CLA accounting bill was not received until February was closed 
so we will see expenses for multiple months in March. These expenses should be accrued for in the future as they are recurring 
and anticipated. 
 
Cost of Goods were low in Golf as we started receiving inventory and utilizing early pay discounts. The department should 
run lower over the next several months as inventory continues to roll in. Food & Beverage COGS were higher than budget as 
we continued to clean out freezers and aged inventory. Chef Adam is much more confident in the inventory position as March 
starts. He is ready to launch a new menu in March. 
  
Summary: 
 
Despite a significant revenue miss in Food & Beverage, the Club operated within $3.3k of budget EBITDA in February. For 
the year, EBITDA is $75k on a budget of $31.3k. Warm weather and golf season as right around the corner, and we have a 
solid team in place after a transitionary period. We are in a great position to drive revenues while continuing to operate 
efficiently. 
 



Our focus is always to build membership while preventing attrition. A membership promotion put in place at the end of 
February should help drive new membership. There is still strong interest in the club with inquiries daily. An improved Food 
& Beverage operation, a clean and fresh Clubhouse, and new, creative programming will help with attrition. 
 
Key Performance Highlights: 
 

• Total revenues $161k on budget of $190k and prior year of $176.5k. 
• Dues finished at $141.3k on a budget of $142.3k, a miss of 1%. The dues line is currently $7k higher than prior 

year. Membership sales success will be important in March as we need to start making up ground with our YTD 
totals lagging. 

• Payroll was under budget by $18k in February. 
• OPEX were $3k over budget with some artificial savings built in. 
• COS finished at 57.4% for merchandise on budget of 70% and prior year of 80.7% and Food and Beverage 

finished at 49% on budget of 40.4% and prior year of 39.4%. 
• Ted Ralph started as our Clubhouse Manager and Adam Shallenberger started as our Executive Chef mid-month. 

o They have both hit the ground running with a focus on cleanliness and efficient operation.  
o Both are evaluating our current teams. We have some restructure ideas for March. 

 
Key Performance Issues: 
 

• Weather was a significant factor in February as we were forced to close operations on three different occasions due to 
snow/unsafe driving conditions.  

• High OPEX driven by Interim Chef, Executive Chef search, and building maintenance.  
• We continue to operate without a Controller or Sale & Marketing position. 

o These positions were budgeted, but we are no currently seeking applicants. 
o CLA is contracted to help with financials and month end procedures. 

• Lack of membership incentive led to zero membership sales in February. 
 
Key Actions to Drive Performance: 
 

• Full programming and reimagined concepts on the Food & Beverage side will begin in March. 
• Kids Eat Free continues to drive crowds on Wednesday evenings. 
• Ted Ralph & Adam Shallenberger will continue to evaluate the Food & Beverage operation.  

o  Cohesive vision and more direct oversight. 
• Golf has continued to book golf outings with eight now confirmed and on the calendar. 
• The Golf Shop & Women’s Locker Room have been painted and a new bag storage area has been created. 

o New look and feel to the spaces. 
o We are hoping to have a downstairs refresh by the end of April. 

• Grounds is working on a plan to improve water management techniques and bunker maintenance to improve overall 
playability for the 2022 season. 

 
 
 
 
 
 
 
 
 
 
 
 



 
Grounds Recap Feb: 
February included much winter weather and no opportunities to open the golf course. 
 
 Grounds notes for Feb: 
The grounds staff was able to continue some progress on tree removals and tree trimming during the month, 
with most other work being done in the shop. 
The big news for our staff was the successful hiring of John Chitwood as the new Equipment Manager, a 
position that has been vacant since July. John has a background in auto mechanical work as well as serving in 
the same role for a local Landscape Maintenance company. John will be working to pick up the specialized reel 
maintenance skills that are required for the golf industry.  
 The grounds budget continues within projections year to date. February expenses were a little high as some 
seasonal staff vacation payouts in payroll were timed differently than we had planned. Due to continued 
supply chain issues that will delay the delivery of several new equipment items, we will incur some additional 
equipment repair expense in operations, as we now will have to prepare some of the older items that were 
planned to be replaced for another golf season. The same delays will create considerable savings in the Capital 
budget for 2022.   
 
Grounds projects during Feb: 
Assisted contractor with several tree removals around the course. 
Continued limbing-up and other pruning of many trees on holes 16-18. 
Performed snow/ice removal after several winter weather events. 
Continued indoor work on course accessories.  
Assisted new equipment manager with getting his tools and equipment installed in the shop. 
Assisted new equipment manager in catching up with much delayed service and maintenance on equipment 
fleet. 
 
Feb Photos: 

 
Winter continued! 

 
 
 


