


mation at no charge. These include 
a downloadable Poster of the Month, 
available on the golfsafety.com web-
site, that comes in Spanish as well as 
English versions. Brief, to-the-point 
articles also are available on a regular 
basis, with titles like “15 Items That 
Should be In Your First Aid Kit” and 
“OSHA Violations – Who’s Fault Is It?”

While the superintendent should 
spearhead turf-related safety and 
your chef should do the same for 
food safety, training and motivating 
the whole staff is the best practice. 
A golf operation that’s serious about 
its “culture of safety” will respond 
to a kitchen worker who wants a 
promotion by assigning him to view 
and summarize the most recent 
food safety and inspection stream-
ing videos available from the federal 
government’s Food Safety and Inspec-
tion Service. Requiring a step like this 
links safety to advancement in every 
team member’s mind.

Likewise, the assistant golf pro-
fessional, who is primed to become 
first assistant, could be required to 
gain safety expertise via a no-charge 
American Red Cross course in first 
aid, CPR or use of an AED (automated 
external defibrillator). Associating 
raises and promotions with improved 
safety skills is a cornerstone of safety 
culture within an organization.

Whenever management wishes to 
develop high awareness of a company 
value, there’s the carrot-stick option 
of rewarding desired behavior or 
punishing undesired behavior. The 
safety-culture experts tend to favor 
positive reinforcement, but they 
see value in basically token penal-
ties for slip-ups. One example is the 
$1 fine jar for failure to comply with 
PPE (personal protective equipment) 
guidelines. So running a leaf blower 
without ear plugs or performing club 
repair without a pair of goggles on 
would require contributing to the jar.

“Part of educating the workforce 
is acknowledging that many tasks can 
be done more quickly if the safety 
factor is skipped over,” says Rehanek. 
“A piece of turf equipment with no 
safety guard is quicker and easier 
to clean. A heavy object might get 
moved sooner if you don’t have to 
find a fellow worker to make a team 
lift. Those are the shortcuts that 
might be tempting but in the end will 
cost you dearly.”

The best way to get started on a 
true safety culture is to understand 
that the same level of detail that 
makes your product and service 
excel is what’s needed to prevent un-
wanted calamities. And keep in mind 
that “safety first” is the one direc-
tive to employees that provides them 
peace of mind about coming to work 
each day. 

David Gould is a Massachusetts-based freelance writer 

and frequent contributor to Golf Business.

T
he term “overchoice” was 
coined by Alvin Toffler 
in his 1970 book Future 
Shock, which described 
the detrimental effects 

of too much change in too short a 
time frame. Toffler wrote about the 
anxiety and psychological paralysis 
of having too many choices. He had 
no idea what the next 50 years would 
bring, especially with the advent of 
the internet. But he did get the broad 
concept of overchoice correct. Do you 
get your diet-caffeine-free soda plain or 
with cherry, vanilla, orange, raspberry, 
sweet cream, mango, tangerine or 
lime flavoring? How do you choose 
from the 100 Cabernets with a 90 or 
above rating? Which shows do you 
binge-watch next when you have 2,000 
options on various streaming services? 
The process can be maddening. 

Club operators might not use the 
term “overchoice,” but they know the 
concept better than most, especially 
when it comes to food and beverage. 
Specialty restaurants have become 
ubiquitous, even in smaller markets. 
Whether it’s Westchester, New York or 
Windermere, Florida, the options and 
turnover rate in the food industry, make 
it possible for a person to eat every 
meal in a different restaurant without 
ever going to the same place twice.

In order for clubs to compete, 
operators have to offer more than 
standard post-round sandwiches and 
beer. They need to develop a sense of 
community within the club, something 
that goes beyond just menu items. To 
borrow from the old television show 
“Cheers,” people want to go where 
everybody knows their name. 

Themed Menus 
Build Sense Of 
Community

Themes are a great way to start.   
“We create themes around golf events and adjust that to the audience we 

expect to be at the club on any given day,” said Jason Trujillo, the executive 
chef at Santa Lucia Preserve, a private club just a few miles inland from Pebble 
Beach, California. “Like for the men’s golf day, we have cooked pigs outside in 
the ground, just to give them a feeling that they’re out with a group of friends, 
something different that they can’t find anywhere else.”  

The concept is the antithesis of elaborate. Trujillo and his staff dig holes 
in the dirt and build fires with mesquite. Then they wrap a pig in native 
fronds and bury it in the ashes and embers. Between 12 and 20 hours later 
(depending on the size of the pig) they pull it up and have it ready to serve as 
players come off the course.  

“We are there to cut and serve it, which is about the only difference between 
what we do and the traditional ‘pig pulls’ that you had in the old days,” Trujillo 
said. “Neighbors used to come together and roast pigs like this. And then all the 
families would come over for a meal. We’re trying to recreate that same feeling.”  

The themed menu concept doesn’t necessarily have to coincide with an 
event. At Boot Ranch in Fredericksburg, Texas, executive chef Casey McQueen 
rotates Thursday-night themes. The club then markets those events to the 
membership early in the week, generating buzz about the theme for the 
week. A “Texas Barbecue Night” includes brisket, fried chicken, trout, corn 
chowder and okra and beans. And a “Comfort Food Night” includes fried 
catfish, black-eyed peas, cheese grits and greens. 

“The results are huge,” said Barbara Koenig, marketing director at Boot 
Ranch. “(We have) a full dining room (60-80 guests) on Thursdays, which used 
to be dead. Year-over-year F&B revenue is up 12%.”  

“It’s not just golfers and it’s not just men,” Trujillo said about designing 
themes to create a sense of community. “We know that the ladies at this club 
have a lot of options so we create specialized menus that cater to them. Fruits, 
salads, lighter items that have a broad appeal to the women here. It’s been 
a huge success, not because they can’t get those same items elsewhere but 
because we build events around those menus, around belonging at Santa 
Lucia Preserve. It’s part of the community.”

B Y  S T E V E  E U B A N K S 
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What’s Cooking

At Boot Ranch in 
Fredericksburg, Texas, 
executive chef Casey 
McQueen (white hat) 
rotates theme nights 
such as “Texas Barbecue 
Night” or “Comfort 
Food Night.”
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TO LEARN MORE,  
VISIT TROONMGT.COM

D I S C O V E R  T R O O N

West Bay Club
Estero, Florida 

El Macero Country Club
El Macero, California

F R E E  G O L F  A P P S

D O W N L O A D F R E E T R O O N
G P S G O L F A P P S I N  I T U N E S

A N D G O O G L E P L AY

Featured clockwise from top: Tiburón Golf Club, Naples, Florida; Bahía Beach Resort & Golf Club, 
Rio Grande, Puerto Rico; The Reserve Club at Woodside, Aiken, South Carolina.

At Troon,® every member of the Troon Privé® team brings a competitive passion 

for enhancing the success of our private clubs. By utilizing the professional 

expertise of our team and collaborating with our clients, we reinvigorate private 

club communities, making them relevant, healthy, and sustainable, resulting in 

membership retention and growth. To learn more, contact the Troon business 

development department at 480.606.1000, or visit TroonMGT.com.

YOUR CLUB, OUR PASSION. YOUR SUCCESS, OUR PROMISE.
T H E T R O O N E X P E R I E N C ED I S C O V E R
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Fabulous locations. Perfect fairways. Outstanding service.
T H E  T R O O N  E X P E RI E N C ED I S C O V E R

Your club, our passion. your success, our promise.
T H E  T R O O N  E X P E RI E N C ED I S C O V E R

Santa Maria Golf & Country Club
Panama City, Panama
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