
2013 Chef-Manager Workshop - Tuesday, December 3, 2013   

Club:               

Name(s):               

               

All reservations should be e-mailed to info@metcf.org and payment mailed to:                                

MCF/49 Knollwood Road/Elmsford, NY 10523                                                                                        

(Checks Made Payable to MCF)  

The Eric Caspers  

Chef-Manager Workshop  

Tuesday, December 3, 2013  

  North Hills Country Club                                                       
200 North Service Road, LIE - Manhasset, NY 11030 

Presented by the Metropolitan Club Foundation                                                                                                        

Chef-Manager F&B Boot Camp 
by PAUL HADREAS, Managing Partner, REID F&B  

Mr. Hadreas’s proven success in food and beverage management spans the past two decades.  
He has held top leadership positions with Troon Golf Management, Congressional Country 
Club, TPC of Avenel and Pebble Beach Resorts prior to establishing himself as a club      
consultant. Paul’s extensive experience over the past 20 years has provided numerous food 
and beverage operations with guidance and direction to resolve varied complex issues        
including revenue growth, more efficient operations, lowering costs while simultaneously 
improving service standards and product quality.  

Topics Covered Include:                                                                                                                                            
- Current Club Trends Affecting Food and Beverage                                                                                                                               

- Common Mistakes & Opportunities                                                                                                                                  
- Understanding & Using Menu Engineering                                                                                                                  

- A Closer Look at Pricing & Menu Development                                                                                                     
- Training, Coaching & Accountability for Standards 

9:30 a.m. - Registration                                                                                                                                                      10:00 a.m. - Morning Session                                                                                                                                                                                         1:00 p.m. - Lunch                                                                                                                                                                                                                    

2:00 p.m. - Afternoon Session                                                                                                                                                                                                                4:30 p.m. - Exam                                                                                                                                                                                                                    5:00 p.m. - Event Conclusion                                                                                                                                                                                                      

  $75 for the 1st Attendee - $50 for the 2nd Attendee - $25 for Each Additional Attendee     
Professional Dress  


