
 

www.denehyctp.com 

Laurel Creek Country Club | Mount Laurel Township, New Jersey 

Director of Food & Beverage 

 

About the Club 

Nestled in Mount Laurel Township, New Jersey, Laurel Creek Country Club is a premier golf and country club just east of 

Philadelphia. Lush landscapes surround the Arnold Palmer-designed championship golf course, and the elegant 

Clubhouse offers fine dining and event venues for this ultimate family Club.    

 

Members enjoy four Har Tru tennis courts, 25-meter saltwater swimming pool and cabana complex, Ice Cream Shoppe, 

golf simulator and extensive junior programming making it a comprehensive leisure sanctuary. The Club is a versatile 

celebration venue with outdoor and indoor spaces, providing picturesque backdrops and panoramic views. The culinary 

experience features high-end and casual options, emphasizing scratch preparation with Jersey-fresh produce. Banquet 

rooms, including the Grand Ballroom, showcase elegant decor for events, with versatile setups and a welcoming 

atmosphere. 

 

The Club, hosting approximately 60 private events annually, boasts two kitchens, six dining venues, two event spaces, 

and two bars/lounges, generating a gross revenue exceeding $10 million with $3.2 million derived from F&B.. The 

Clubhouse is open year-round but closed on Mondays. Dining is available Tuesday-Sunday. 

 

About the Position 

Guided by the General Manager, the Food and Beverage Director plays a pivotal role in seamlessly managing front-of-

house (FOH) operations. Responsibilities include overseeing club events and private functions to ensure a superior dining 

and event experience marked by impeccable service and collaboration with the culinary department. The Director's 

extensive duties encompass budget planning, cost controls, hiring, training, development, scheduling, and supervision of 

FOH staff. Additionally, he/she actively oversees service and collaborates on service style, menu development, and 

pricing strategies with the Executive Chef and General Manager. He/she also manages financial aspects, maintains the 

F&B Northstar POS system, conducts inventories, and ensures compliance with industry standards to round out the 

Director's comprehensive efforts. 

 

About the Ideal Candidate  

The ideal candidate should possess a formal education, such as a bachelor's or related hospitality degree, with equivalent 

training and experience. He/she should have a significant background in managing high-quality food and beverage 

operations in a private club and/or resort environment, ideally in a senior role.  

 

The ideal candidate will have a successful track record in team recruitment, development, training, and budget 

management are crucial, along with solid leadership, communication, and interpersonal skills. Proficiency in relevant 

software and physical capabilities, including lifting 40 pounds, is required. He/she should demonstrate excellent food, 

wine, and spirits knowledge, exhibit attention to detail in product presentation and staff management and showcase a 

proactive and curious mindset for continuous improvement. 

 

Apply for This Position 

Interested candidates can complete the online candidate professional profile form and submit a compelling cover letter 

and resume for consideration to DENEHY Club Thinking Partners at http://denehyctp.com/apply-for-a-position/. For 

inquiries or candidate recommendations, please get in touch with Karen Alexander at 203.319.8228 or by email at 

karen@denehyctp.com. 
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