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

December was a strong close to the calendar year. Consistent dining traffic throughout the month made up for a lack of 
holiday events that went unscheduled due to the planned clubhouse improvement project. While many of these parties were 
cancelled in 2020 as well, the club would generally see anywhere from 18 to 25 events hosted during the holiday season. The 
budget was very conservative the revenue side with projections mirroring a covid affected 2020. With that said, despite fewer 
events, revenues managed to significantly outpace budget, beating projections by 18%, and finished ahead of 2019 actuals. 
Overall payroll and expenses finished in-line with budget allowing us to pass these revenue increases to the bottom line, 
finishing the month with EBITDA of $35k above expectation.        
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Financial Performance: 
 
Revenues:  
 
December was an excellent revenue month for the club, outpacing budget by 18% and prior year by 33%. Overall, revenues 
were at $225.5k on a budget of $191.2k and a previous year of $169.2k. Strong membership numbers continue to provide a 
solid monthly starting point, but the dues line missed budget by 2% for the month. This is due to a miss in late year additions. 
With that said, membership dues finished ahead of prior year by 13%. 
 



The main revenue driver in December was Food & Beverage which outpaced budget by $38k or 107%. Strong membership 
support throughout the month and a consistent weekly dining approach led to food & beverage success. The club continued 
Kids Eat Free and Bingo on Wednesday evenings and added Soup, Salad & Breadsticks on Thursdays. Chef’s Friday Features 
continued to be popular along with Sunday Brunch. We will continue this scheduling in January with brunch moving to 
Saturday mornings. After modifying the event in 2020, we started the month strong by hosting Breakfast with Santa with 200 
members participating. We also supplemented the calendar with two Chef’s Tasting Dinners, a family-friendly Noon Year’s 
Eve event, and a New Year’s Eve dinner. 
 
Golf revenues were generally flat to budget and prior year. The weather was cold throughout the month. The course saw 
limited play with only 108 total rounds. The first week of the month provided an opportunity for play. For the remainder, 
rounds were scattered. We did have a nice stretch around Christmas that allowed our membership to play some bonus holiday 
golf. Merchandise sales finished up 7% versus budget within special orders being the main contributor. 
 
Two months into the fiscal year, revenues are outpacing budget by $24k (6%) and prior year by $65k (19%). Food & Beverage 
is contributing all revenue growth with golf greens and cart fees significantly behind budget due to poor weather. 
  
Payroll:  
 
Increased traffic meant increased payroll in December. The team managed their payroll well, finishing the month at roughly 
$93.3k on a budget of $89.8k. This 4% miss was more than covered by revenue increases and expense savings. 
 
For the fiscal year, the club is 6% below budget in payroll. This has mainly been driven by Administration and Course & 
Grounds. We have certainly been short-staffed in Food & Beverage and payroll is flat despite the increases in revenues. The 
focus as we start January will be on building our team and creating a great working environment.  
 
Expenses:  
 
Total expenses finished the month under budget by 5.5k or 8%. Administration and Course & Grounds were again the main 
driver of these savings. The grounds department did not use any of their estimated $2,500 fertilizer budget. The department 
missed this end of season application, but the team will apply during the offseason. These savings are temporary. On the golf 
side, the first invoice for GolfGenius tournament software was billed. This expense will be offset throughout the season once 
tournament and league play is underway as there is a fee structure built into events. Other larger expense misses to budget 
included laundry/linens, which didn’t appear to be budgeted, and equipment repairs and maintenance for the bar sink and 
dishwasher. 
 
Cost of Goods ran high in Golf as the department liquidated aged merchandise at the end of season. This is an annual trend 
and will correct as the season approaches and early pay discounts are taken. Food & Beverage COS were helped tremendously 
by unspent minimums that hit revenue at the end of December and came in significantly under budget. 
  
Summary: 
 
The club finished 2021 on a positive note and is in great position two months into the fiscal year. EBITDA is $48.7k on a 
budget of $13.7k. This success can be attributed to increases in F&B revenues in addition to controlled payroll and expenses. 
Great work by the LFCC team! Our major focuses for the upcoming year are to build the membership while preventing 
attrition and continuing to improve upon the Food and Beverage experience. 
 
Key Performance Highlights: 
 

• Total revenues $225.3k on budget of $191.2k and prior year of $169.2k. Food & Beverage revenues were $74k on a 
budget of $35.7k. 

• Dues finished at $140k on a budget of $142.5k, a miss of 2%. The dues line is currently $16k or 13% higher the 
prior year. 

• Payroll was over budget by $3.6k in December. 
• Expenses were $5.5k under budget. 
• COS finished at 92.7% for merchandise on budget of 90.0% and prior year of 86.8% and Food and Beverage will 

finish at 27.7% on budget of 42.8% and prior year of 42.6%. 
• Roughly 200 covers for the Santa Brunch at the beginning of December 



 
Key Performance Issues: 
 

• Staffing: The team is having difficulty recruiting employees for the Kitchen & Service Staff departments. In addition, 
the Membership and Communications and Office Controller positions remain open. 

 Controller: Will continue the relationship with CLA, which will assist in day-to-day accounting duties 
and assist with month-end processes. 

 Membership & Marketing: Rob Walls has taken on responsibility until this position can be 
reimagined or a candidate is hired. 

 Golf Course Maintenance: We have successfully hired a new mechanic with a start date in January. 
 
Key Actions to Drive Performance: 
 

• Consistent Weekly Programing: Wed. - Kids Eat Free / Bingo; Thurs. – All You Can Eat Soup, Salad & Breadsticks, 
Fri. – Chef’s Features; Sun. – Brunch. 

• Developed club calendar through end of February. 
• Finalized the 2022 golf calendar for approval at the January Board of Directors meeting.   
• Food and Beverage Manager is refining staff training manual to increase consistency and quality of our training 

program. 
• Grounds is working on a plan to improve water management techniques and bunker maintenance to improve overall 

playability for the 2022 season. 

Course & Grounds Recap: Scott Werner, Golf Course Superintendent 
 
A lot of bonus golf in December! Winter weather finally arrived right after New Year’s Day.  
 
Grounds notes for Dec: 
 
Limited outdoor work in December. Several vacations taken, and several Covid pauses limited the grounds staff considerably.  
 
The remaining few seasonal staffers worked their last few days. We did get a lead on an Equipment Manager candidate and are 
working through his potential hiring. I have not seen financials but would anticipate expenses to be close to budget projections 
for the month.  
 
Grounds projects during Dec: 
 
Applied two end of season topdressing applications to all putting greens. Continued limbing-up and other pruning of many 
trees around the course. Finished fall clean up and pruning of landscape beds. Finished all leaf cleanup and mulching.  
Monitored and repaired outdoor Christmas lights throughout the month. Began indoor work on course accessories.  
 
Dec Photos: 
 

  


