Food Service Advisory Committee

Open Meeting Minutes - 1pm, April 23, 2024

Committee Attendees: Mitzi Lane, Skyler McClurkin, Tom McPhee, Tom Lee, Jim Barton, Lisa
Herrinton, Ray Ruoff, John Orr (Board Liaison), Lisa Farmer

Guest Attendees: Gordon Young (FAC Liaison), Betsy Wilkowski (CAC Liaison), Phil Brenner
(LRPAC Liaison), Judy Bedford (CFO), Otto Stutz, Nancy Mariani (HOA Liaison), Linda Jamison

- Meeting was called to order at 1pm by FSAC Chair, Tom McPhee. The meeting took place at
the POA Conference Room.

- Minutes Approval: The minutes from last month’s meeting, March 26, 2024, were approved.

- Financial Report: Reviewed the March and YTD financials after meeting with the FAC for
clarity of reporting this month. Sales for the month came in at $412K which is 36% better
than budget and March 2023. Even with Food Service being “down” for most of January,
sales YTD are up 6% over prior year.

- KPI Overview: The recommended KPI’s that were presented to the POA Board last week
were reviewed and discussed. At this time, Sales, Variable Labor, Food Margins, Beverage
Margins, Gross Profit as a percentage of Sales, Other Expenses as a percentage of Sales,
Staff Retention, and Financial Performance to Budget will be the KPI’'s Food Service will use
for tracking important data moving forward.

- Business Plan: The Tellico Food Service LLC Business Plan was reviewed. This plan
included a vision statement, a mission statement, the target audience, marketing strategies,
market analysis, organization and structure of Tellico Village Food Service LLC and the 2024
financial objectives. It was emphasized that revenue growth of at least 10 percent of 2023 is
an important objective as well as the a move toward a break-even amenity in the future.

- Staffing: Discussed the staffing needs at all restaurants. At the time, there is a need for
cooks and experienced servers. Several servers are currently being trained at the Yacht
Club.

- ALOHA Update: The Food Service data systems are now “talking” to each other in all three
restaurants. The next step is the training and testing of the data system as needed. In the
near future, the Loyalty Program and online ordering will be activated using the ALOHA
system.

- Burger Promotion: Due to popular demand and after careful consideration, it was
determined by Skyler that this promotion will continue on Wednesdays. In order to add
business to Saturday afternoons at the Yacht Club, other menu ideas, such as posting a QR
code by the dock gas fill area, were suggested.



Beverage Pricing: After consideration of the committee’s recommendations to “round out”
the drink prices, it was decided not to change the prices at this time. If the food service staff
notices a change in their cash tips over the summer, this recommendation will be
reconsidered.

Seasonal Menus and Special Events: Discussed upcoming seasonal menus and Brunch
menu. Brunch at the Yacht Club will begin on May 19th. Menus for Toqua and Kahite need to
be reviewed in the future. Upcoming special events such as Mother’s Day Brunch, Music at
Toqua, “Grab-n-Go” breakfast (at Toqua and Kahite) and possibly adding a Saturday evening
“Pizza Night” at Kahite were discussed.

Loyalty Program: Reviewed what the first phase of this program will look like. With the
customers’ permission, collection of phone numbers and birth dates for the implementation
of Phase 1 will occur. The committee will need to further discuss any incentives and benefits
related to joining the Loyalty Program moving forward.

Food Service Suggestions (from audience)- It was suggested that live music at the Yacht
Club be moved to an outdoor area (weather permitting) for noise control. Also, there was a
discussion about reporting any Food Service problems directly to the service staff or
manager on staff for immediate attention.

Meeting was adjourned at 2:10pm.

Next: FSAC Workshop: May 7th, 11:30am, Lunch at Toqua. 1pm, POA Conference Room

May 14th, 8:30am, Yacht Club, Bridal Suite
FSAC Open Meeting: May 28th, 1pm, POA Conference Room



