FSAC MINUTES
May 20, 2021

The meeting was called to order at 1:04 pm by Guy Munday.
Agenda approved. No current Minutes available.

Members Present: Jeff Gadzia, Hillary Gilmartin, Tom Gilmartin, Bob Reynolds, and Sue Sharp.
Absent: Deanna Hurst.
Staff Present: Malissa Rodriguez, Wes Shryock, Gina Silva
Guest: Judy Reynolds
Guest, Judy Reynolds, wanted to thank Food Service for supplying so many meals and dinners to the
community during the recent pandemic shut down saving many from wondering where their dinner was
coming from.

Wes Shryock – General Manager
Malissa Rodriguez is the new Director of Food and Beverage.
F & B almost made budget (99%). The Mulligan Room carried the Oaks going over 50% of pre-covid
Budget predictions. Cost of goods are down. Gross profit is 84% better.
The Mulligan Room currently has a $21,000 subsidy to upgrade. Current plans are to double the size of
the current patio beginning with a tent and eventually having a permanent roof covering which needs
County approval.

Malissa Rodriguez – Director, Food and Beverage
They will be having a beverage cart on the Golf Course and adjacent areas offering beer, soda, snacks,
and hopefully fruit. This will take the stress off the Mulligan Room Window and give faster service to all.
The plans are to have a patio kitchen off the Mulligan Room which will have the same equipment as the
kitchen.
They are still having problems with staffing. The dining room needs 4 – 6 cooks and at present they only
have two. Interviews are ongoing and they are beginning to see some of the old staff returning. The
staff are all getting along very well.

Questions/comments from Committee members:

Tom Gilmartin – Would it help in the hiring of new personnel to offer $1.00 or so more an hour
to those traveling from the outlying areas? Malissa answered that many of the locals are
returning. Tom said this can be brought up again in the future. Happy to see the Chef getting
along with everyone.
Guy Munday thanked Malissa for the great job she is doing
Jeff Gadzia questioned how the Mulligan Room would be remodeled.
First, the patio
Next, the outdoor Chef’s Station
Then redo the kitchen, the interior, and the bathrooms, sometime in the fall.

The Mulligan Room Menu – for now, will remain the same as there are no items that don’t sell.

The meeting was adjourned at 1:57 pm.

Next FSAC meeting on Thursday, June 17.2021.

