Lake Mohawk Country Club Dining: A Holistic Culinary Experience

Member Dining: Cultivating the Community Hub

* Member Dining is a core community amenity, though it faces challenges in fully realizing its potential.
* Members seek varied dining options, from casual to upscale, with a focus on locally sourced menus.

* A strategic approach is proposed, involving enhancing current offerings, introducing seasonal and innovative menus, and leveraging chef-driven specials to
elevate the experience.

The Tiki Bar: A Vibrant New Destination

* The upcoming Tiki Bar initiative is designed to provide a fresh, casual, and seasonal dining option for members.

* A strategic approach for the Tiki Bar is suggested, focusing on offering a distinct atmosphere with light bites, refreshing beverages, and a relaxed outdoor setting,
complementing the main Member Dining experience rather than competing with it.

An Integrated Culinary Approach for LMCC

Together, Member Dining and the new Tiki Bar, it is believed, will create a comprehensive and dynamic dining portfolio at LMCC. This integrated approach will
ensure a diverse range of culinary experiences for all members, from formal dinners to relaxed lakeside gatherings, solidifying LMCC's role as a vibrant community
hub. A seasonal strategy is proposed that will focus on maximizing sales from May through September during the peak season. F or the late fall and winter months,
the plan recommends exploring additional possibilities such as take-out services and off-season dining options to maintain year-round revenue and engagement.



Comprehensive Dining Implementation Plan

Member Dining Revitalization

Elevating Member Dining as the primary community hub through strategic enhancements:

Varied, locally-sourced menus will be introduced, catering to both casual and upscale
preferences.

Seasonal and innovative culinary offerings will be implemented, featuring chef-driven
specials to maintain freshness and excitement.

The strategy is to address competitive challenges by continuously improving service quality
and value.

Strategic Pricing & Financial Goals

Implementing a balanced pricing strategy to ensure financial sustainability and member
satisfaction:

A Two-Tier Menu system with "Value" and "Premier" options will be introduced to cater to
diverse member preferences and budgets.

The strategy is to price food items below market for break-even, aiming for profitability
primarily from alcohol sales.

Pricing will be regularly reviewed against local competitors to ensure optimal value and
competitiveness.

Tiki Bar Launch & Integration

The plan is to establish the Tiki Bar as a vibrant, casual, and seasonal dining destination:

A distinct menu of light bites and refreshing beverages will be developed for a relaxed
outdoor setting.

The Tiki Bar should complement, rather than compete with, the main Member Dining
experience.

Initial projections focus on driving volume with a unique atmosphere and casual fare.

Temporary water supply solutions will be implemented to support operations efficiently.

Operational Enhancements & Engagement

Boosting member engagement and convenience through innovative services and programs:

Specialty Nights with themed dining experiences will be organized to increase attendance
and create unique memorable events.

Flexible Service options, including convenient take-out services and rotating weekly
specials, will be offered.

A Frequent Diners Rewards loyalty program will be launched to incentivize repeat visits
and build a dedicated customer base.
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