
2018 Utah Best of State – Dining Establishments 
FINE DINING : PRIVATE CLUB 

 
 
 
Park Meadows Country Club 
 
Background Briefly describe the nominee's background and participation within this field (one to two 
paragraphs). This information is not part of the scoring, but serves as background information for the judges. 
 
Executive Chef Alex Woodside arrived at Park Meadows Country Club in early 2017. Previously, he was at nearby 
Glenwild Golf Club & Spa, where he served as executive chef since 2003. Prior to Glenwild, he was executive chef 
and main kitchen chef at Snowbird Ski & Summer Resort for nine years. Chef Woodside has also consulted with 
restaurants on kitchen design and recipe and menu development, and ran his own catering business. 

 
 
Achievement (50% of score) Achievement in the field of endeavor. This section of the nomination is for the 
overall quality and excellence of the nominee's performance, products or services. Explain how the nominee has 
demonstrated achievement and excellence in their field of endeavor and has produced superior results and 
outcomes. Please provide specific and detailed information with supporting documentation so the judges can 
effectively rate the nominee's candidacy for the Best of State Award. Evidence for this achievement could include--
but is not limited to--recognition from peers, development of superior products, financial data showing growth and 
expansion of their enterprise, and previous awards or competitions won. 
 
Park Meadows Country Club (PMCC), Park City, Utah, is a three-time recipient of the Utah Best of State Fine 
Dining: Private Club award – 2014, 2015, and 2016. In fact, the category was created when PMCC first submitted 
an application in 2014. The Clubhouse underwent a major renovation in 2017 and was not available for dining the 
entire year.  
 

The newly renovated Clubhouse opened in December 2017 to much acclaim. The modernized private dining room 
and bar offer lunch and dinner Wednesday through Sunday, frequently selling out during the prime dinner hours. 
The views offered in these spaces are incomparable – no matter the season, diners enjoy a sweeping mountain 
panorama of all the Park City ski resorts, along with the expansive driving range, practice areas and fairways. 
 

Executive Chef Alex Woodside was able to plan the new kitchen layout with the architect and space designer 
(“every chef’s dream,” he said), arranging for optimal efficiency and a comfortable work environment for his staff. 
The kitchen was put to the test right away with several large holiday parties and weddings, and also serving 300-
plus members a special grand opening buffet. Since then, we’ve seen buffet events in the dining room handled 
flawlessly, while simultaneously diners in the bar order off the regular menu; or the reverse with small parties 
catered in the smaller flexible dining room while regular dinner service continues in the main dining area. 
 
Country clubs where members dine frequently are a special audience for executive chefs, who need to provide a 
broad menu for a variety of tastes. Chef Woodside’s daytime and dinner menus are extensive, and he also offers 
eight different specials weekly: Breakfast, Salad, Sandwich and Entrée for lunch; and Pasta, Seafood, Poultry and 
Meat for dinner. Plus, he’s happy to customize dishes for gluten-free, dairy-free, vegetarian, vegan or allergy 
requests; even going so far as to do so during a recent five-course plated wine pairing dinner event.  
 
Not only are the options varied, the Park Meadows Country Club model offers member-friendly pricing, for 
everything from haute cuisine to great pub food. The dining venues range from a sports bar to a large dining room 
with floor-to-ceiling glass showcasing amazing views; plus private rooms for special member functions. And the 
members can’t wait to begin using the sheltered deck with gas fireplaces overlooking the course and mountain 
range. 

 
 
Innovation (30% of score) Innovation or creativity in approaches, techniques, methods or processes. Describe 
how the nominee has achieved superior results and created positive differentiation from others within their field 
through innovation or creativity in approaches, techniques, methods or processes. Explain the technique or 
approach and how it has led to superior results. 
 



 
Prior to opening the new Clubhouse in December 2017, construction was ongoing throughout the year. During the 
busy summer months, Chef Woodside had no hot kitchen, and a temporary cold kitchen was built using a modular 
office building. Keeping expectations low, Chef knocked the socks off the members as he cooked up burgers, hot 
dogs, tacos, brisket, tri-tip, smoked chicken, and a daily fish using outdoor grills and smokers. Salads and 
sandwiches were also available and several popular events were held in a temporary event tent. Extensive buffets 
were served, impressing members and their guests with the quality of food received during the five months of 
transitional food service. The membership was happy and patiently awaited the opening of their new dining room 
and bar; with much anticipation for the full unveiling of Chef’s talents in his new kitchen. 
 

The Club creates many themed social events for members to get together with friends and family, and Chef 
Woodside develops special menus to extend the fun, such as Greek, Italian, Mexican, seafood, après ski and other 
styles. He has the full confidence of staff and membership that he can create a delicious menu for the smallest 
gathering or budget, to one serving hundreds, making him one of the Club’s greatest assets. 
 

He’s also a certified butcher and determines the best cuts of meat and methods for cooking, providing members 
with superior dishes. 

 
 
Quality (20% of score) Contribution to improving the quality of life in Utah. Describe how the nominee's work 
within the field has improved the quality of life in Utah. Examples could include community service, charitable 
contributions (financial or goods and services), family-friendly employment policies, environmentally sound practices 
or policies, increased employment opportunities, community beautification, education, contribution to a strong 
economy, cultural contributions, or any other way that the nominee has contributed to improving the quality of life in 
a neighborhood, community, city, or the state. 
 
During the 2017 season when food service was primarily outdoors and no dishwasher was available, a large 
amount of disposable food containers was required. To offset the waste, compostable containers were specifically 
ordered, and several recycling containers were placed near trash receptacles. 
 
In the new Clubhouse, a filtered water fountain for refilling water bottles was installed near the fitness center, and 
the locker rooms and administration office also have water cooler stations. 
 
In a town full of resort workers, Park Meadows offers full-time staff many benefits not offered by other local 
restaurants and hotels, including health insurance, PTO leave, and a higher-than-average hourly wage. Chef 
Woodside even personally picks up and drops off his Peruvian dishwasher from home since he doesn’t have 
transportation to the Club. 

	


