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NGCOA Canada's Quarterly Pulse Surveys, presented by Deluxe Payroll, provides operational 
benchmarking data to assist you in developing strategies for your operation. Surveys are released 
in February, May, and August annually and focus on one aspect of a golf operation. 

Results 
 

Our August 2022 survey focused on Course Food & Beverage Services and results were separated 
to show the differences based on type of facility. 

 

The single most common delivery method for on course F&B is a combination of half-way house 
and circulating beverage cart. This arrangement is utilized by just under half of our respondents. 
Very few clubs operate only with multiple mobile carts, and about 1 in 5 use just a single cart. 
64% of respondents utilize a half-way house.  

 

 

Some form of on-course F&B is provided at almost all clubs surveyed, with service 7 days a week 
provided by the majority. 
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Although it likely costs more to deliver F&B on the course, the vast majority of operators price 
products the same as in the clubhouse. 

 

 

Including a gratuity with the product price is almost exclusively a private club practice. 

 

 

While not perceived to be a major problem by many, the golfer practice of bringing their own 
alcohol is widespread and occurs at all types of courses. It is judged to be an “ongoing issue” or 
“major problem” at more than half of our respondents. 
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A variety of staffing arrangements is evident. With somewhere between 60 and 80 hours of 
service required weekly, three quarters of clubs utilize at least 2 employees to deliver F&B on 
the course. 

 


