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Designing for what comes next!

Geneveive Guthrie, Executive Chef, Coral Bay Club
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1]

~ JACF
=

Club
esSort

ASSOCIATION

&
‘ O ' @achefandherknife

Geneveive Guthrie
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The coolest chef on the block!!



Our Property

a

Omal Bay ik

e N
yan v

=y Voth Caofints Gyl Cosl

D 35°16°02”N 75°31’54 "W




Time & Growth Go
Hand in Hand

Established in 1958

Summer Destination

Seasonal Club

1969 - Added Air Conditioning

1973 - Expanded Fountain Room
1974 - Acquired Sound Side Property
1990s & Relocated Tennis Courts
2010 0 Expanded Coral Bar Lounge
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2015 0 Last Major Renovation
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Next Phase of Growth

A

What should the next phase of
growth look like?

Do we force renovation into an
already outdated format?

How does this impact the rest of
the clubhouse?

How do we meet members
diverse needs and expectations?

How can a renovation address
existing member concerns?

How do we maximize every
square foot?

Existing Floor Plan / Program

O ygr=10
kitchen
troo!
square footage
01 kitchen 1050 sf
02 dining 650 sf (40- 45 seats)
03 bar/lounge 250 sf (15-20seats)

04  bar storage 130 sf
05 ladies locker room 1050 sf
06 men's locker room 625 sf

07  maintenance 60 sf
08 offices 590 sf
09 game room 450 sf
10 storage 105 sf

11  laundry and utilities 360 sf
12 additional restrooms 35 sf




Main
Kitchen

Main Source of Food
Production &
Employee Retention

What is the long -term
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Next Steps

Develop a vision (graph paper).
Start researching & planning
early.

Consider flow & efficiency.

Plan for future growth.

Create a wish list.

Under st and what
know & be prepared to answer
guestions.

Reach out to your colleagues &
follow up on references.
Choose the right kitchen
designer, one that is a true
advocate for you and your
team.

Fight for your team.
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Well -Maintained Equipment Pays Off

Team Responsibility __: Instill in staff the
importance of taking care of themselves and how to ONE MILLION DOLLAR BUDGET
properly maintain all equipment (i.e. consistent
cleaning schedules) Installation Costs
Poolside Snack sﬁ‘i‘éli‘“? 9%
The Dream : A brand -new kitchen fully equipped 1% 2%
with all new equipment Bar Equipment Kitchen Hood System

9% 32%

The Reality : Budget restrictions require strategic
decision -making

Cost Savings _: We reused 80% of our existing
equipment, saving thousands of dollars - helping
us successfully meet our budget goals

Strateqic Trade -Offs : Identify short -term sacrifices
that can be addressed through future capital

investments Walk-Ins
8%

Future Growth Mindset : When asked if there is Kitchen Equipment

additional equipment needed outside of original 30

wish list, the answer is yes!
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Member Input & Ice Cream Machines

12/24 Q7

12QT: 12 quarts (11 liters) per batch
24QT: 24 quarts (22 liters) per batch

Omwgkmnp.m

BesT BuiLT BATCH FREEZERS SINCE 1905
ALL E.T. MACHINES ARE NSF AND UL APPROVED

A Listen to member input
A Know what you and your
operation needs

YOUR PRICE
CB-100 1.75-QT = Plug In Power - 115V $4.200.00
AIR COOLED - ONE SPEED - COUNTER TOP
USA - ONLY
CB-200 3-QT - Plug in Power - 115V $7.950.00
AR COOLED - ONE SPEED - COUNTER TOP
Gelato, Super Premium and kces
CB-200 3-QT - SINGLE (1) PHASE - 220V $7,950.00
AIR COOLED - ONE SPEED - COUNTER TOP

Gelato, Super Premium and ices

Siadso 6-QT - SINGLE {1) PHASE - 220V $14,20000 1 7] o0 (i;f.n,
o1 Seiler AIR COOLED - INFINITE OVERRUN CONTROL )
Counter Top Stand for the C8-200 & CB-350 $885.00
12NW-I0C 12-QT - WATER COOLED - SINGLE (1) PHASE - 220V $30,850.00
INFINITE OVERRUN CONTROL
12-QT - WATER COOLED - THREE (3) PHASE - 220V $30,850.00
INFINITE OVERRUN CONTROL

12LA-10C 12-QT - AIR COOLED - SINGLE (1) PHASE - 220V $31,850.00
INFINITE OVERRUN CONTROL
12-QF - AIR COOLED - THREE (3} PHASE - 220V $31,850.00
INFINITE OVERRUN CONTROL

[24NW-IOC 24O < WATER COOLED - SINGLE (1) PHASE - 220V $32,85000 | 19 2 [ now

ANFINITE OVERRUN CONTROL
24-QT - WATER COOLED - THREE (3) PHASE - 220V $32,850.00
INFINITE OVERRUN CONTROL

24LAYOC |, 24-QT - AR COOLED - SINGLE (1) PHASE - 220V $33,850.00
INFINITE OVERRUN CONTROL
24-QT - AR COOLED - THREE (3) PHASE - 220V $33,850.00
INFINITE OVERRUN CONTROL

44BLT-I0C 44-QT - WATER COOLED - THREE (3) PHASE - 220V $46,500.00
INFINITE OVERRUN CONTROL - Seif Contained
44-QT - AIR COOLED - SINGLE (1) PHASE - 220V $48,500.00
WITH REMOTE CONDENSING UNIT
INFINITE OVERRUN CONTROL
44-QT - AIR COOLED - THREE (3) PHASE - 220V $48,500.00

WITH REMOTE CONDENSING UNIT
INFINITE OVERRUN CONTROL

= ©

Prices effective January 1, 2023
wTae Subject to change without prior notice. LISTED

DXPORT MACHINERY requirng cther than 208-230 voit 40 hertz voltage wil caery aa sdctionsl chaege, The folowing export vollages are avakable: 380, 400 or 440 and
50 hottr. ABRONS! eas wil be required for export INPRING which Inchude: Full Wood Export Crating, Export Documentation and Centificate of Orign

Locking casters are standaed on a1 12 and 24 qr. models. Due 10 the $ire and weight of The 44-quart MACKNeL, Ctars M8 HOL reconmmanded but are avalable &t s
adctonsl cost. A prices quoted ae L0 . Brocksvile, FLUSA. Pricing. specifications, svalabity and terms of offer may change without notice, Taxes a0d INDPING
Chaiges are the responaitisty of the purchaser and ace not SUB{ECt 10 3 Jacount. A¥ Drices are bated on new purchases only. Emery Thompson Maching & Supply
Company €annot be tesponsible 10¢ e1ors in typography o photograghy.
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A Move Out began after Labor Day 2023

A Demo started December 2023

A Commitment to Membership - We will
only be closed for one summer and
will reopen by Memorial Day 2025

© March8-10,2026
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Bridging the Gap
I




EQUIPMENT LAYOUT

The Mobile Wa e
y Drawing Mumber 1; . ?_4])1 1S,

Unit number:

S

UTILITY CONNECTIONS

Electrical - 100 2 , single Phase

Supphy Water - Standard hose bib connection Electric Brakes & Heavy Duty

Gray Water - 4" PUC Connaction Extra 120 volt, 20 volt outlets

Propane Gas - APprok. 750,000 BTUH of aluminum walls & Aluminum
connected equipment plate floor

Lights
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Carteret C ommunity College
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Summer 2024
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Equipment Installation

EQUIPNENT LIST - OTOHEN EQUPNENT UST - KNTCHEN

EQUIPMENT LIST - BALLROOM BAR
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FOUIPMENT LIST - SAND DAR

CORAL BAY BEACH CLUB
1901 W. PORT MACON RO, ATLANTIC BEACH, NC 20512

| | FOUPMENT LIST . KITCHEN CONT




The Power of Bacon

House -made Bacon = GSD
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