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By R O B E R T E. L O V E 

THE planning of menns for golf club 
food service is one of the most im-
portant as well as one of the most 

difficult aspects of the club food depart-
ment. Successful menu making is now a 
science as well as an art, especially so in 
the golf club restaurant. The club steward 
should study the psychology of human be-
havior, and learn to anticipate the desires 
and requisites of the people who might 
visit his dining room. He must always 
bear in mind the fastidious and high class 
patronage of the golf club restaurant, and 
should arrange his menu accordingly. Here 
again it may be emphasized, as in the pre-
vious articles of this series, that the best 
quality and only the best quality foods 
should be served at all times. 

From the standpoint of the patron, the 
appearance of the menu, and its effect in 
bringing about a genuine desire for the 
dishes thereon described, is the important 
item for consideration. A neat, clean, and 
attractive menu is very essential for a 
successful restaurant business. There is 
nothing that can start a meal off in the 
wrong way any quicker than a soiled and 
worn-out menu. Fresh, immaculate, and 
artistic menus start the patron off in the 
right frame of mind. Next, the bill of 
fare must be cleverly but clearly arranged, 
so that the guest experiences no trouble in 
finding what he wants. Special items 
should be described with the proper size 
and type of printing. Soft color tones and 
combinations with the surroundings can 
be worked out to advantage. Depending 
on the type of club and service in vogue, 
the personal touch and appeal may be in-
culcate 1 quite successfully in the menu. 

15 Points of Menu-Making 
From the standpoint of the club steward, 

he strives to draw up his menu in such a 
manner that it will result in the greatest 
satisfaction to the patrons, coupled with a 
reasonable profit according to the policies 
of the club. In the planning of menus 
there are fifteen impoitant points for con-
sideration as follows: 

1. Type of clientele. 
2. Style of service. 
3. Raw food cost. 
4. Simplification. 
5. Attractiveness—appeal. 
6. Seasonable foods. 
7. Proper use of left-overs. 
8. Dietetic balance. 
9. Contrast between courses. 

10. Temperature—hot and cold foods. 
11. Texture — hard, soft, whole, or 

minced. 
12. Flavor—bland or highly flavored. 
13. Variety in preparation as to form. 

broiled, etc. 
14. Pleasing color schemes. 
15. Division of labor. 
In consideration of the first point, 

"Type of Clientele," it will suffice to say 
that the patrons of the country club din-
ing rooms are used to the best quality 
foods, delightfully prepared and served. 
Therefore the steward must ever strive to 
serve the best of quality foods, deliciously 
prepared. 

The "Type of Service" in vogue at the 
club has much to do with the drawing up 
of the menu. If the service is a la carte, 
it calls for one type of menu, and if table 
d'hote, special luncheons or dinners are 
served, the menu will be arranged in a 
different manner. The "Raw Food Cost" 
is important, but as has been emphasized 
before, it is not the dominating factor in 
food selection. The all-important item in 
club food buying is intelligent and eco-
nomical purchasing of quality foods. 
Never permit a few cents difference in 
price trip you into the disastrous practice 
of serving inferior quality foods. It is 
well to always bear in mind that QUAL-
ITY and SUCCESS are inseparable com-
panions. 

S imp l i f y the Menu 
Many of the larger dining rooms and 

restaurants throughout the country have a 
menu with plenty of variety due in part to 
the many different types of patrons which 
frequent these public eating places. How-



ever, since the clientele of the golf club 
restaurant is composed mainly of one class 
of people, variety in the menu is not so 
essential. In fact, simplification of the 
club menu according to the wants of that 
particular type of patronage will result in 
larger, easier profits and better satisfac-
tion to all concerned. The "attractiveness 
of menus" was considered above, and too 
much stress cannot be put upon this im-
portant point. The menu should be so 
drawn up that it causes immediate atten-
tion and creates a genuine desire on the 
part of the guests for the food products 
thereon described. The use of foods "in 
season" is both economical and good prac-
tice. As for example when strawberries 
are ripe in a certain locality, people expect 
fresh berries to be featured in various 
forms in the menu. It always pays to be 
honest in every way with your patrons, 
and when foods are fresh, say so, and if 
food is canned, do not serve it as "fresh" 
food. The menu should be drawn up with 
an intelligent idea as to how the left-overs 
may be disposed of. As much of the left-
over food as possible should be used the 
following day, cutting the waste to a mini-
mum, always, however keeping the high 
standard of best quality food products at 
all times. The modern age has brought 
science into menu planning, and "dietetic 
balance" comes in for its share of con-
sideration, with the selection of food com-
binations with the proper ratio of vita-
mines, fats, carbohydrates, and so forth. 

Happy Medium in Menus 
There should be a distinct "contrast" be-

tween courses, which tends to make the 
dinner more enjoyable and appetizing. For 
instance, if a fruit cocktail is served, a 
fruit salad would not be in order on the 
same menu, but a vegetable or some other 
type of salad should be substituted. The 
"temperature" of foods is an item of espe-
cial importance, in golf club food service. 
As the players come in from a hot round 
of golf, they are tired, thirsty, hungry, 
and have an appetite as keen as a whistle. 
If they ask for a cold meat plate and some 
cold drinks, be sure that the food and 
liquid is ice cold, serving them in dishes 
chilled in the refrigerator or in ice. If 
hot orders are requested, make positive 
that the foods are served piping hot on hot 
dishes. There is nothing quite as bad as 
warm orange juice, or a cold steak, and 
the like. 

There should be variety in the texture 
of the food served. There should be a con-

trast on the menu between hard and soft 
foods, and whole and minced foods. The 
flavor of the food should be carefully 
watcherl and checked, and the dishes 
should not all be highly flavored, or all 
mildly flavored. A happy medium should 
be struck between the bland and highly 
flavored foods. The flavor should be 
evenly distributed throughout the product, 
and not just on "top" or in parts. 

There should be good variety in prepara-
tion as to form, whether broiled or fried 
and the like. As if cream soup is on the 
menu, it is not good practice to serve 
creamed potatoes on the same bill of fare. 
Likewise if creamed potatoes are on the 
menu, you would not serve creamed onions 
on that setup. Pleasing color schemes are 
very essential to a well planned menu. 
Many otherwise perfect dinners or lunch-
eons are ruined simply because of poor 
color combinations, or no color at all. The 
beginning and ending of the meal, or what 
is commonly known as the cocktail and 
dessert are two of the most important 
items on the menu. If a dinner is started 
right and finished right, it is usually 
bound to be successful. 

Therefore, it is well to have a dash of 
color in the cocktail, and this accomplishes 
two purposes in the fruit cocktail supreme. 
In this set-up a large glass tumbler is 
filled with ice and a drop of liquid color-
ing matter either red or green is added 
which turns the ice to a brilliant color. 
Then the cocktail proper is set in the 
tumbler on a polished metal holder, and 
thus the cocktail is both very attractive 
and also icy cold when served. A fresh 
sprig of green parsley and a piece of bright 
yellow lemon cut fresh should garnish the 
fish dishes. Vegetables of different colors 
should be used wherever possible, and 
when feasible always avoid using two foods 
of the same color on the same plate. A 
few bits of diced carrots will greatly add 
to the appearance of a cabbage salad. A 
bright red candied cherry will decisively 
augment the attractiveness of a half-grape-
fruit or sliced oranges. 

Last, but by no means least, is the prob-
lem of division of labor. This item is of-
ten overlooked, and may cause serious dis-
aster in the food service. The menu should 
be planned with a view to the division of 
labor in the kitchen—that is just how 
much time the various dishes will require, 
the number of workers required for the 
different tasks, the skill necessary, and 
lastly the equipment on hand. Do not put 
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anything on the menu which your kitchen 
force with its equipment on hand, cannot 
prepare right and on time. 

Proper menu making is an art, a sci-
ence, and an asset. Years and years of 
persistent study are usually necessary be-
fore an operator can make out an attrac-
tive, well-balanced, satisfying, and profit-
able menu each day of the year. However, 
if the club steward or chef, or whoever has 
charge of the menus will consistently study 
his menus and his clientele, noting and 
correcting the flaws, ever striving to serve 
the best quality foods in the most delicious 
as well as the most economical manner pos-
sible, success is certain. 

1.68 TEES R E W A R D ACE SHOOTERS NEW YORK CITY—Premier Sport Prod-
ucts Co., 121 West 17th st., is adding 

four boxes of its popular "New 1.68" tees 
for makers of aces. The tee is made espe-
cially for the new ball, with a longer shank 
and a concavity in the head of the tee of 
the same arc as the 1.68 ball. 

An attested copy of the score-card show-
ing the ace should be sent to Premier by 
those entitled to the award. 

ATER the greens before starting to 
weed by hand. The plants pull out 

easier and more completely from a wet 
soil than from a dry soil. 

• * * 

POST on the bulletin board in the locker-
room a sign telling the members at 

what hours on week-ends congestion is 
worst at the first tee. With so many 
hours of daylight in summer, there is lit-

W 

tie reason to start play during rush pe-
riods; a little publicity in the matter will 
spread play over a longer interval and 
make things more pleasant for everybody. * * * 

UNLESS you are prepared to keep a 
water hazard in good clean condition, 

fill it up and cultivate rough or put a sand 
trap there instead. Nothing is worse on 
a golf course than a scum-filled pond of 
stagnant water. 

A Better 
G O L F S W E E P E R 
Sweeps clean—Reduces labor. 
One man does the work of five. 

A»k Your Dealer or 
Write U* Direct 

Springfield Lawn Sweeper Co. 
Springfield, Ohio 

Alto maktrt of tractor drawn twitptrt 

Racks HANDICAP Cards 
John Willy Handicap Racks and Cards are 
standard with practically all the leading 
American golf clubs. Write for booklet. 

J O H N W I L L Y , tt^^S 

»—COUPON S C O R E C A R D S -
MEDAL P L A Y TOURNAMENT CARDS 
MATCH PLAY TOURNAMENT CARDS 
GRAPHIC HANDICAPPING CARDS 

TOURNAMENT RECORD BOOKS 
Write for Descriptive Circular« 

THE GRAPHIC SCORE BOOK CO. 
100 Main St.. Park Rid«e, III. 


