
 

 

 
 

Candidate Profile 
 

Clubhouse Manager 
North Carolina State University Club 
Raleigh, NC 27606 
ncsuclub.com 

 
Club Background 

 
 

Reports to: General Manager / COO 

 

The NC State University Club facility was founded in 1961 and serves NC State supporters including faculty, staff, and 

alumni. Funding was made possible by a gift from the Z. Smith Reynolds Foundation Inc. Over time, the Club's 

membership was changed from faculty and staff to allow NC State alumni, as well as friends of the University and Club, to 

join and the name was subsequently changed from Faculty Club to the current NC State University Club. The Club is a 

uniquely, family-oriented facility controlled and governed as a private club by the membership. 

 

The Club enjoys an active membership roster with over 900+ members in all categories. Total revenue is $4m with Food 

and Beverage revenue approximately $1.5m. The Club has several long-tenured employees who are well respected by the 

Board and membership, including the Controller, Executive Chef, Tennis Professional,  Membership Director, Grounds 

Manager, Facility Engineer, Dining Room Manager, and Bar Manager. The position of Marketing Manager is also open 

now.  Over recent years, a capital improvement included adding a new fitness facility, steam room, salt-water lap pool, and 

kitchen, as well as various other clubhouse dining projects. The Club is currently in phase 1 of a $25 million master plan. 

 

The Club offers the membership a full list of athletic options including eight lighted tennis courts, a practice area, and two 

tennis pavilions, which provide great viewing during competitions. The aquatic program hosting a 250,000-gallon pool is 

one of the most attractive features of the University Club. There is a diving well, six 25-yard lanes, a water slide and a large 

shallow area, a gated toddler's pool, and a salt-water lap pool. Overlooking the NC State Veterinary School, our Par-3, 

return six golf course appeals to all levels and is perfect for learning the game of golf, entertaining business clients and 

family, or enjoying light competition. The Devan Wolfpack Fitness Center offers its members robust programming and 

experiences high levels of member satisfaction. The Fitness Center is open seven days a week and includes cardio, strength, 

flexibility, and balance equipment. 

 

Clubhouse dining amenities include traditional member dining and a full calendar of events. Events range from the well-

attended wine dinners and several popular member functions scheduled during the year.  
 

Position Description 

 

The Clubhouse Manager (CM) will demonstrate the executive skills and leadership strength to identify and execute club 

industry best practices in the college/university setting while upholding the strong service traditions that are important to 

the Club membership. He or she must be a visible and accessible leader to both the membership and North Carolina State 

University community. A polished presence is mandatory, allowing the CM to engage with many diverse constituencies 

who enjoy the Club.  

http://ncsuclub.com/


 

 

The CM will report directly to the GM/COO and will be responsible for all day-to-day operations.  The CM will also 

partner with the GM/COO on strategic initiatives designed to improve the overall member experience at the Club. Direct 

responsibility of the CM includes all operating areas such as member dining and beverage services, culinary, catering 

sales/execution of club events and member engagement, fitness, tennis, aquatics, golf, housekeeping, and Club 

maintenance. The CM will coordinate event programming and membership development with the GM/COO and 

respective senior managers. In addition, the CM will execute and monitor HR policies with the coordination of the CFO 

and GM/COO. Food and Beverage and Clubhouse oversight/practices include but are not limited to: financial and payroll 

administrative procedures, function sales, execution and event billing protocol, food and beverage 

services/operations/training, inventory control, asset protection, Club programming, staff effectiveness and implementation 

of general HR practices, employee onboarding, training, and evaluations. Experience with successful staff training 

programs is critical.  

 

The CM will be charged with implementing a Platinum Club/member-centric service culture consistent with the top 

university club environments in the country. The CM will work with the GM/COO to implement a change in the service 

culture at the Club. The Club fully adopts the CMAA GM/COO business model. The ideal candidate is expected to develop 

and maintain a world-class service team in all operating Club departments with the goal of improved member engagement 

and satisfaction leading to continued long-term growth in membership development. The GM/COO expects proven 

experience in upscale member dining where the emphasis is on great food and warm friendly service, growth in catering 

sales and volume, coordination/communication between the heart of the house and the service team, development of a 

Club wine and craft beer program, and a proactive facility management program to keep the club up to date. Due to the use 

of technology in the Raleigh community, the CM will need to understand the importance of being a leader in the 

implementation of digital platforms, media, and e-communication at the Club and university level. 

 

The Club is seeking a proven leader whose executive presence will guide the Club with an immediate impact on Clubhouse 

and Food/Beverage operations resulting in a direct change to a member-centric service culture. The key role of the CM is 

to provide cohesive and collaborative leadership to the tenured staff allowing the GM/COO to give strategic leadership to 

the Board while avoiding the short-term focus of the day-to-day operations which is defined as the CM's responsibility.   
 
 

Responsibilities 

 

The Clubhouse Manager (CM) will provide leadership to the Club management team while maintaining and improving the 

standard of service excellence. The key requirements are:  

 

• Possess a working knowledge of all operational facets of Platinum Club and Distinguished Private Club operations with 

a strong emphasis on food and beverage services, athletic, fitness, tennis, golf, aquatic programming, membership 

growth, staff mentoring, and the ability to drive member utilization through program development.  

• Demonstrate a reputation as an active and visible service leader; exhibit a polished image with superior communication 

skills; represent the Club in the North Carolina State University community in a positive light. 

• Train, mentor, and develop staff into an efficient and cohesive team. Team building and the professional development of 

service, culinary, and maintenance staff is a critical function of this position. 

• Responsible and accountable for the financial guidance, reporting, and performance for all Club operations under the 

authority of the CM. Such duties will involve the formulation of departmental annual operating and capital budgets to 

be coordinated with the GM/COO and CFO. To work with the CFO to ensure budget expectations are met on a 

monthly and annual basis. 

• Develop and oversee Food and Beverage policies to ensure member services are at the highest levels. This includes 

managing labor, food costs and other operational ratios ensuring the balance of fiscal management and member 

expectations are in line. 

• Proper evaluation of compensation, benefits, and timely reviews of the staff, which must be applied consistently to Club 

policy and fall within the guidelines as mandated by the annual budget. 

• Oversee and coordinate the aquatics department with the CPO and GM/COO to ensure safety and member 



 

 

programming needs exceed member expectations. 

• Coordinate the tennis department with the Director of Tennis and GM/COO to ensure member programming needs 

exceed member expectations 

• Develop a world-class wine and craft beer program which will transform the Club into a destination rather than an 

amenity. 

• Develop and oversee a consistent engaging training program for direct reports and line staff with an emphasis on 

member experience.  

 
 
Requirements 

 

• Candidates will have a working knowledge of all facets of Platinum private club operations with a strong emphasis on: 

o Food and Beverage management with the ability to embrace new culinary trends in the club and collegiate 

dining environment.  

o A strong understanding of athletic, fitness, tennis, golf and aquatic programming is required. 

o Program development resulting in improved membership engagement, membership recruitment, and 

retention. 

o Financial management with best practices development.  

o Digital communications designed to make the club a leader in technology. 

o Club staff development, which will transform the existing service culture into a more member-centric 

environment. 

o A passion for this industry and an eagerness to learn and grow into the next level of Club Management.  

• A Hospitality, Business Management, or related degree is preferred.  

• Continued education in CMAA along with evidence of working towards the CCM designation. 

• A clear and steady path of career advancement including three to five years as a Clubhouse Manager, Director of 

Operations, or Senior Director of Food at a private club with similar volume to North Carolina State University 

Club. The Club prefers candidates with ties to the East or Mid-Atlantic region. 

• Impeccable and verifiable references, including past employers and mentors. All candidates will be subject to a 

thorough background review and testing. 
 

 
Compensation & Benefits 

 

• A competitive base salary and annual performance bonus  

• 401k 

• Individual health insurance 

• CMAA dues and education 

• Relocation assistance 

 
Professionals who meet or exceed the established criteria are encouraged to submit their resumes to:  

 

Scott McNett 

Senior Principal 

GSI Executive Search 

scott@gsiexecutivesearch.com  

314-854-1321 

 

mailto:scott@gsiexecutivesearch.com
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