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abstract 

The intent of this program is to 
compile and synthesize pertinent data 
for the design of a sports complex to 
facilitate national and international 
level competition in both golf and tennis 
plus the daily functions of a country 
club. The analysis is not only focused 
on the needs and functions of such a 
complex, but also on the psychological 
goals to be achieved. 
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purpose 



p u r po se__ 

Golf and tennis growing as they have 
in popularity both as physical exercise 
and visual entertainment have created a 
large following in the West Texas area. 
Lubbock, as it continues to grow, is faced 
with the problem that it has no facilities 
to accomodate national and international 
level competition. The purpose of this 
project is to provide such a facility for 
Lubbock and the Lubbock region. 
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goals of project 

The goals and aspirations of the client. 
Jay McClure and designers are expressed as: 

—to promote golf and tennis as an exciting 
competitive sport. 

--to reflect the prestige of the sports in 
every aspect of architectural design. 

—to produce a facility by which future 
facilities are judged. 

--to use the facility for local, regional, 
state, national, and international com
petitions. 

—to create a facility whose functional oper
ation is highly efficient. 

--to create a facility that has a clear 
logical order of spaces to avoid user 
confusion. 

--to create a facility sensitive to its 
environment. 

—to provide optimum visual observation of 
competition by all three user groups: 
spectator, media, and officials. 
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object ives of project 

The objectives by which the golf and 
tennis facility will ultimately be judged 
are expressed as: 

—the facilities ability to perform in 
response to the building criteria set 
forth by governing bodies. 

--the manner in which operational require
ments of activities and amenities enclosed 
are satisfied. 

--the ability of the facility to operate 
with economic efficiency-

—the way in which each space clearly 
represents its own functional personality. 

—the ability of the spaces to integrate 
activities that express a mutual need 
or beneficial relationships. 

--the ability of the spaces of the facility 
to segregate activities that express a 
need for separation, for security, clarity, 
and for operational purposes. 

--the ability of the enclosure to satisfy 
the environmental comfort standards by 
adequate heating, cooling, and lighting 
systems. 
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Golf originated in the 17th century 
as a game which provided royalty the chance 
to relax and enjoy nature. Today, with 
increased leisure time, heightened interest 
because of television, and expected rewards 
from participation in the game, upwards of 
12,000,000 people in the United States play 
golf. The National Golf Foundation has 
demonstrated this growing interest in the 
sport with these statistics: 

Total ^ nf Cnur.qPB 
1950 i|,931 
1965 8,323 
1967 9,336 

The potential of golf appears to be 
unlimited but the pace of construction does 
not meet the demand. Golf courses are in
creasing at a net annual growth of anywhere 
from 100 to 5^. The estimated grovrth in 
number of players is 10'̂  per year. In 1975, 
256 courses were constructed and in 1976, 190 
were built. At the present time, over ̂4-00 
courses are under construction. 

Communities are becoming aware that 
golf courses can be tremendous assets. 
They provide healthy and enjoyable recrea
tion, raise property values in surrounding 
areas, stimulate civic pride, and create 
new businesses. 



The modern game of tennis bears little 
resemblance to the game which was played 
in ancient Greece. The boundaries, the 
shape of the court, and the equipment are 
little related to their modem counter
parts, li/hat is important is that the 
Grecian game "sphairistike" and the "court 
tennis" or "racquets" of the l870's are 
the forerunners of todays game of tennis. 

Throughout the past one hundred years 
the number of participants in the game 
of tennis in the United States has increased 
beyond belief. The game has spread from 
private clubs catering to a select few to 
public recreational centers open to all. 
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location 

CcnnEJtci^L 

The site of the proposed golf and tennis 
complex is located within the canyons of the 
Double Mountain Fork of the Brazos River. 
The area is on the southeastern edge of 
Lubbock, Texas, five and nine tenths miles 
west of the community of Lake Ransom Canyon. 
The project borders the city limits of 
Lubbock, Texas. The site is on Farm Road 835 
three tenths miles east of Loop 289. and three 
and two tenths miles west of Farm Road 1729. 

The golf and tennis complex v/ill be 
located on the 200 acre site previously 
occupied by the Rimrock Amusement Park. 
This is just southeast of the intersection 
of east Fiftieth Street and Olive Avenue. 
The complex will share part of the site 
with the Northern end of Canyon Lake No. 6. 
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existing structures 

Presently the proposed site is occupied 
by the ruins of the old Rimrock Amusement 
Park. The parking lot still exists but is 
not paved. The structures which remain 
are of wooden construction and are in very 
bad condition. The structures and their 
foundations will have to be removed before 
new construction can begin. 
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topography and geolQ ŷ_ 

The topography of the site is extremely 
varied with slopes ranging from 0 to 5 percent. 
This imposes some restrictions on the place
ment of the proposed facilities as the site 
is also below the 100 year flood plain in 
certain areas. 

"The Frio and colluvial soils of the 
Double Mountain Fork tributary are derived 
from Tertiary and Quaternary deposits in
cluding the caliche caprock."! 

The soils of the site consist of three 
series of land types, the Brackett series, 
the Frio series, and Steep Broken Land. 

The Brackett series includes three soil 
types; gravelly loam, fine sandy loam, and 
loam. The light-brown or ash-gray surface 
materials are six inches thick and are under
lain by six to ten inches of subsoil. Chalky 
clay marl usually underlies the subsoil. The 
Brackett loam, colluvial phase, is present 
on the slopes below the ca-.̂ wn wall of the 
Double Mountain Fork. 

The Frio loam occurs as a narrow al
luvial belt less than a quarter of a mile 
wide along the Double Mountain Fork tributary. 
There is no sharp distinction between the 
Brackett loam, colluvial phase and the Frio 
loam. The surface layer of the Frio loam is 
a brown to dark-brown, friable alluvial 
material five to twelve inches thick. It 
is underlain in places by brovm clay or clay 



loam grading to light-brown with depth, 
and in other places by light-brown or 
yellow clay loam becoming gray and cal
careous at depth. Gravelly material occurs 
below 2i to 4 feet. 

Little or no soil cover is present a-
long the steep bluffs of the canyon walls. 
The upper part of the -./all is light-colored, 
impure caliche rock. These stony, eroded 
areas supply most of the material in the 
development of the brackett loam, colluvial 
phase.2 
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The site as is all of the Panhandle of 
Texas is located in a Zone 1 seismic area.3 
Earthquakes in this seismic classification 
can cause minor damage to property. Very 
few earthquakes have been recorded in the 
Lubbock Region. The most recent, in 1978 
near Snyder, Texas (approximately 65 miles 
south-southeast of Lubbock) measured 4.6 on 
the Richter Scale. 

Based on the available lata, the site 
appears to be as safe as any in the general 
area. The proposed construction of the fa
cility is possible if all structuires are 
designed and constructed to meet or exceed 
the building codes of the area. 
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flora and fauna 

The 200-acre site for the Rimrock Golf 
and Tennis Club is presently covered with 
trees, shrubs and grasses of these species:^ 

Trees 
Cedar 
Cottonwoods 
Willow 
iJild China 
Plum 

Grasses 
Stipa meo-
mexicana 

Spartea 
Muhlenbergins 

W-i 1 df 1 nwers 
Astragalas 
Buckwheat allies 
Spiderworts 
iJild Onions 

Along the ledge 
are shrubs of:-' 

Condalia 
Ephedra 
Yucca 
Nolina 
Howards Oak 

and on the side of the canyon 

Plum 
Acacias 
Mimosa 
Mesquite 

The Double Mountain Fork of the 
River, in which the site is located, 
by small mammals, birds, and reptile 
al varieties. The United States Fis 
life Service and the Texas Parks aind 
Department indicate that "mammals su 
cottontail rabbit, jack rabbit, race 
skunk and ground squirrel; and repti 
bull snake, diamond-back rattlesnake 
al species of ground lizards make us 
area. Song birds, dove, sparrow, pi 
blackbirds are among the species of 
sighted in the area." 

Brazos 
is utilized 

s of sever-
h and Wild-
Wildlife 
ch as 
oon, oppossum, 
les such as, 
, and sever-
e of the 
geons and 
birds 
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The site proper has two streets as means 
of access and regress; Fiftieth Street and 
Olive Avenue. The site is bound to the East 
by property owned by J. F. Gray and the Lubbock 
Christian College Investment Corporation and to 
the South by a public recreation area owned 
by the City of Lubbock. This leaves Olive 
Avenue and Fiftieth Streets as the Western 
and Northern boundaries respectively. 

The Lubbock area has access to the site 
via Loop 289 and FiT"tieth Streets from the 
west and Lake Ransom Canyon via Farm Road 835 
from the east. 

transportati o_n 

There is no public transportation for 
the area. The Lubbock Citibus system does 
not have any routes within 2 miles of the 
site. One taxi company, Yellow Cab Company, 
presently serves the site as part of its 
coverage. 
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f i re -pol ice service 

There are presently three fire stations 
within a four mile radius of the project site. 
Fire Station No. 3 is located at 30th Street & 
Texas Avenue, Fire Station No. 5 at East 10th 
Street & Zenith Avenue, and Fire Station No. 10 
at 49th Street & Quirt Avenue. The combination 
of which provides four pumpers, two boosters, 
and one hose wagon. At the present time, Slaton 
Fire Department supplies coverage of the site. 
Annexation plans now before the Lubbock City 
Council will include the site and make avail
able coverage by units of the Lubbock Fire De
partment . 

The project is outside the jurisdiction 
at the present time of the Lubbock Police De
partment. Present police protection is pro
vided by the Lubbock County Sheriffs Depart
ment and the Department of Public Safety. If 
present city annexation plans are implemented 
the site will be included in the city limits. 
If and when this occurs, District four of the 
Lubbock Police Department will have responsi
bility for the protection of the area. 

14-
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Utilities 

The water supply for the proposed faci
lity will be purchased from Lubbock Power and 
Lught and will meet applicable state standards. 
Water will be provided to the site by connect
ing to the existing 10-inch line running par
allel to Southeast Drive a 6-inch line to serve 
the facilities domestic load and a fire pro
tection requirement of 5»000 gallons per minute 
at 20 psi residual pressure.7 Water supplies 
for maintenance of landscape and golf course 
will be provided by on-site water wells. 

The sewage generated by the facility shall 
be handled by septic tank or tanks of adequate 
capacity to serve the facility." 

Electrical power service by the 12.5 KV 
above grade system along Farm Road 835- Connect
ing lines from supply to the facility will be 
underground. Installation of the lines will 
cause some temporary inconvenience to travelers 
on Farm Road 835. 
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Climate. 

Rain falls primarily in the summer and 
early fall months (May through October). Al
though flooding is a rarity, the chance still 
exists and protection should be provided.° 

Temperature in the area is generally mild 
with warm days and cool nights. The monthly 
average temperature ranges from the highs of 
78°,80°, and 79°F in June, July, and August 
respectively to lows of 41°, 39°, and 43OF in 
December, January and February. Although the 
temperatures are mild, the fluctuations in 
heat causing record highs of 10?°, 10?°, and 
106° during June July and August respectively 
and lows of-l6°,and -8OF in January and February 
should be taken into consideration whenever 
possible .1*̂  

The mean average percent of humidity for 
the site is 46/o. The yearly range is from 41;^ 
in April to 50^ in September. Considering this 
factor coupled with the temperatures ranges it 
presents, air conditioning in some cases would 
be a wise design choice.11 

The wind on the site is fairly calm, usually 
from the south. The average prevailing southerly 
winds blow at an average rate of 11 miles an 
hour.- This climatic condition will cause no 
significant problems.-^^ 
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activity analys.is. 

Clubhouse functions break do-̂ n as follows; 
social, golf, tennis, swimming, food service, 
storage, clerical and administrative offices 
Eind maintenance facilities. 

Sncia.l functi nm^ should accomodated in 
the following main and supplementary areas: 

The club lounge should be a stopping-
off place for persons or groups waiting to 
participate in other activities. The lounge 
should not be designed to provide seating 
for large groups. Space should be accessable 
to cocktail lounge, dining rooms, men's and 
women's toilets and powder room, coat room 
and front desk. The lounge should provide 
connecting circulation to locker room. Lounge 
and dining room should not be combined. 

The main coctail lounge should be pro
vided in the social end of the complex. A 
secondary bar should be located in with the 
"19th Hole" for golf and the same for tennis. 
Portable bars should be available for large 
parties and receptions. The bar should not 
be located within the dining room. 

The main dining room should be designed 
to serve 150 people. Three î rivate dining 
rooms should be.provided for private partieso 
one should handle 20 to 25 people, one from 
40 to 50 people and one from 6o to 70 people. 
These private party rooms should provide a 
degree of flexibility by the use of folding 
doors to make the spaces as adaptable as 
possible to a wide variation in group size. 
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Private dining rooms should be accessable 
from lounge or the main entrance. 

All dining rooms should be closely 
grouped around the food preparation center. 
Circulation to and from kitchen should in 
no case cross public spaces. Circulation 
patterns to private dining rooms should not 
pass through other dining spaces. 

A dining space should be provided in or 
near the kitchen area for dining room and 
kitchen help. 

The clubhouse entrance should be de
signed so as to protect occupants of areas 
immediately adjacent to the entrance from 
blasts of cold winter wind or wind-driven 
dust and sand. 

A check room should be provided near 
the building entrance large enough to accomo
date a number of garments equal to the patron
age of the club. 

Toilet facilities should be separate from 
those of the golf and tennis portions of the 
complex. The toilet facilities should be 
located adjacent to the lounge, bar and 
dining rooms. The facilities should acco
modate 50;̂  occupancy load for each sex by 
providing 6 water closets. Male urinals can 
be substituted for 66/̂  of the water closets. 
Lavatories should be provided at the rate of 
1 per 3 water closets and/or urinals, A wo-
mens powder room should be provided in connec
tion with their toilet facility. 
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Golf faci1i ti PH should be given as much 
consideration in design as is social area. 
The facility should be connected in the cir
culation pattern with the social area. Golf 
facilities should have a separate entrance 
off the parking area. Both men and women 
golfers should have access to their respec
tive locker rooms from the entrance. 

The locker facilities should provide 
two separate areas in which to dress, shower, 
and store personal equipment and belongings 
for 150 males and 75 females. Amenities for 
each spaces should include toilet facilities, 
a place to store and dispense towels. 

Shower fixtures should be provided at the 
rate of one fixture per 30 members for whom 
lockers are furnished. Water closets, lava
tories should be provided as indicated for 
social functions. 

An attendants station should be placed 
in each room to take care of shoe cleaning, 
and any valet services needed. Attendant 
should be located so as to provide security 
for locker facility. Steam and sauna room 
should be provided. 

Both men and v/omen locker facilities 
should have direct access to pro shop. 

The pro shop should be attached to 
the clubhouse. Within the shop should be 
sufficient space for display of merchandise 
and sales area. An area should be provided 
for indoor lessons. The professional should 
have an office adjacent to the pro shop. 
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This office should be located in such a 
manner that the pro can supervise shop ac
tivity. Space should be allocated for the 
stocking of merchandise. 

The location of the golf shop should 
provide the pro a view of 1st and 10th tees, 
9th and l8th greens for control of starting, 
carts and bag handling. 

Space should be made available adjacent 
to the pro shop for bag and caddie cart stor
age. This space should also include pro
visions for a cleaning area for equipment. 
Steps should be taken to prevent stacking 
up of clubs and carts to be cleaned and stored. 
Receiving and issuing clubs should not take 
place through the pro shop. Clubs should be 
stored by the verticle method. This method 
saves wear and tear on equipment and allows 
bags to be stored in caddie cart. 

Storage for golf cars should be handled 
in such a way so as to allow supervision and 
control by golf pro. Repair space should 
be provided for repair and upkeep of cars. 
If storage facility is located away from 
clubhouse, a toilet facility should be pro
vided for car-handling personnel. Maximum 
turning radius for golf car is approximately 
16 feet. 

Area should be provided for club clean
ing and repair. Club cleaning room should 
be closed off from pro shop and club storage 
to seal off dust and dirt from cleaning 
operation. Cleaning room should have view 
of golf shop to assist in supervision of area. 
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The "19th" Hole should maintain a close 
proximity to dining and bar areas. Bar and 
grill should be available within this space. 
Both men and women shall share this facility. 
Space should be easily accessible from both 
locker rooms and golfing area. Card playing 
should be limited to areas designated for 
that purpose. The card rooms should be in 
close proximity to locker areas, 

"Quiet" rooms should be located in a 
relatively quiet section of the golf facili
ties to allow members a place to rest and 
relax. These rooms should be small dormi
tory-type rooms with cots and side tables. 
Rooms should be provided for both men and 
women. 

The tenni H pnrti nn of the clubhouse will 
have many of the same facility requirements 
as the golf portion. The tennis facility 
should be connected in circulation patterns 
with social areas. Tennis facilities should 
have a separate entrance off the parking 
area. Entrances to locker and dressing faci
lities should be accessible from entrance. 

The members locker rooms should provide 
two separate areas in which to dress, shower 
and store personal equipment and belongings 
for 100 males and 100 females including 
trainers, amenities to both spaces need to 
include toilet facilities, a place to store 
and dispense towels, and first aid facility. 
The first aid facility is to accommodate a 
private space for one doctor and an area for 
examination and storage of first aid supplies. 
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Officials for tournaments shall share dress
ing, shower and toilet facilities v/ith the 
par-ticipants. Officials shall have acces to 
a private conference space. All access to 
member and officials' facilities should be 
only accessible to those qualified and 
security should be maintained in regards to 
privacy. The participants facilities should 
be adjacent to the court area where the com
petitions are to be staged. 

Toilet facilities should be provided in 
the same ratios as those for the golf and 
social functions. An attendants station 
should be located in each locker room so as 
to take care of any services needed by members. 
Steam and sauna rooms should be provided for 
both men and v/omen. Both mens and v/omens 
facilities should have direct access to the 
pro shop. 

The tennis pro shop should also be 
attached to the club house. Ample space 
and adequate lighting should be provided for 
display of merchandise and sales area. As 
in the golf pro shop, a single employee 
should, from the pro shop, be able to see 
the courts and maintain control of both courts 
and the sales area. Traffic patterns should 
be such as to route players either through or 
near the pro shop. Office space should be 
provided for tennis professional so as to 
allow him control over pro shop. Storage 
space for extra merchandise should be provided 
in the general vicinity of the pro shop. 

An area should be provided for the repair 
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of equipment in or near the pro shop. 
Tennis courts for regular club play 

or preliminary tournament matches should 
be located in such a way as to provide easy 
access to and from club house facilities. 
Care should be taken so as not to make the 
court to club house distance too great. 
The courts should accommodate either singles 
or doubles competition. The outdoor courts 
should be oriented at an angle of 22° west 
of north for the best solar orientation. 

Utilities should be available at each 
court for use by students and teaching pro
fessionals in all instruction phases of the 
sport. 

Several of the courts should be enclosed 
in an indoor facility so as to allow members 
to play year round. Members should be allowed 
to view indoor competition from tennis lounge. 

Toilet facilities for members should be 
located in the same areas as the stadium com
petition participants. The same shall go for 
toilet facilities for the officials. 

The spectator area of the tennis stadium 
should accommodate 2500 people in one large 
open area v/ith good lines of vision for all. 
Within this open area there should be one 
area reserved for tournament committee mem
bers and distinguished guests within a choice 
viewing area. All persons should have easy 
access to public facilities. All spectators 
need good lines of vision to court area where 
tennis competition occurs. 
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The court area should accommodate 
either singles or doubles competition with 
an unobstructed view of the competition 
by all spectators. The interface of the 
court area and seating should provide means 
for the spectator to be separated from the 
court area. A dark colored background is 
desired at either end of the court to aid 
competitors in tracking the trajectory of 
the tennis ball. 

Toilet facilities within the complex 
should be located adjacent to the seating 
area. The facilities should be separated 
by sex and located at convenient intervals 
to spectators. Toilet facilities should 
accommodate occupancy load for each sex by 
providing 3 water closets for the first 500 
occupants v/ith one additional water closet 
for every 500 occupants afterwards. Male 
urinals should be provided at the rate of 
3 for the first 600 males and one additional 
unit for every 300 afterward. Lavatories 
should be provided at a rate of 1 per 2 
water closets in each toilet facility.-^3 

The complex should provide users a 
limited variety of food and drink for re
freshments. Each area should be able to 
serve pre-cooked food delivered by a caterer 
at rate of 500 persons per hoiar at 30 second 
intervals per person.1^ The area has a need 
for storage and access by caterer, as well 
as convenience to spectators. 

Areas for the purpose of selling and 
collecting tickets to events in the facility 
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should be located in such a manner that 
control of users may easily separate those 
who have tickets and those ',/ho do not. One 
central cashier's office should have easy 
access to sales and collection areas so as 
to provide easy supervision in good general 
accoiinting procedures. 

Media coverage has become an essential 
part of promotion and communication of the 
sport of tennis and special attention must 
be paid to placement and coordination. The 
press should have an area within the facili
ties viev/ing area able to seat 20 press mem
bers, each with writing surfaces. The press 
should also provide an area at the top of the 
spectator seating arrangement for 10 photo
graphers and 10 photographers at "courtside".15 

Radio :iiedia should be provided with 
areas for 3 broadcast teams of 3 persons each. 
Each area should have a view of the court area. 
Each area needs to provide partial noise 
control. The television media needs space 
located at the top of the spectator area for 
2 cameras and 2 cameras at courtside. The 
television media will need a space in which 
the production control process occurs. The 
media as a v/hole is inclined to need a refresh
ment area exclusive to its personell. This 
particular area should provide a limited var
iety of catered pre-cooked food and drink. 
The area should serve 50 people per hour at a 
rate of 60 seconds per person.-*-" Separate 
toilet facilities should be provided for both 
sexes within the refreshment area exclusively 
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for the media. Access to the media facili
ties should require some form of security 
check to allow only qualifying personnel 
into areas. The media should have access to 
a special interview area adjacent to partici
pant facilities in v/hich not more than 5 media 
members may interview not more than 6 partici
pants at any one time. Security checks should 
t;.!:G place in this area for the protection of 
both media and participants. 

The tennis lounge should be somewhat 
similar to the golf "19th hole". The space 
should be in close proximity to dining and 
bar areas. Both men and women will share this 
facility. Members should be able to patronize 
a bar and grill located within this space. 
The space should be easily accessible from 
both locker rooms and court areas. Present 
trends seem to indicate that the lounge should 
have a view of the indoor courts. 

"Quiet" rooms should meet the same 
criteria as the golf facilities. 

The .g!v/imming pool should be separated 
by means of space, screen planting, or grade 
changes from the club house. Pool should be 
accessible directly from parking area without 
passage through club house. 

Locker facilities should be provided 
for both men and v/omen adjacent to pool area. 
Golf and tennis facilities should not be used 
for this purpose. 

Space should be allocated for a pool 
attendant located so as to be available for 
issuance o.f towels and pool equipment. This 
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area should be of such a size as to be able 
to store articles in bags for members. 

Toilet facilities should be proportioned 
as outlined in the golf facilities section. 

'rnmi .ciprvifp̂ . should be Centrally lo
cated. Food receiving and storage facili
ties should be located near delivery entrance. 
Good circulation patterns should be esta
blished to and from the kitchen. The area 
should be maintained on one level. A food 
checkpoint should be placed so as to check 
all outgoing meals. A small snack bar should 
be maintained for swimmers near the pool area. 

Adequate storagR aren.s convenient to 
those areas being served should be provided. 
General, food, furniture, linen, table ser
vice, maintenance and clerical areas should 
be supplied. All areas should be at or near 
their point of use. Storage of certain items 
such as liquor and food should be either under 
immediate surveillance of manager, steward 
or chef, or should be under lock and key. 

Rn.tiinpg.g; nff-i rpw shOUld be close to 
the main entrance. Office should contain 
outer office for secretaries and managers 
private office. Vault space should be pro
vided. Small wardrobe storage should be 
provided for personnel. 

Adequate man ntenpinpp areas convenient 
to those areas being served should be pro
vided in an unobtrusive manner. A central 
supply area should be provided accessable 
to all maintenance areas. 

i.Tprhani ml Rppipe should be provided in 
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such a manner as to not detract from any 
space within or without the complex. The 
mechanical space accommodating the machinery 
is not required to be v/ithin the complex, 
but should exist on the plamning site. 
Separations between telephone, electrical 
power controls, emergency generating equip
ment and air handling equipment should be 
considered. An area having vision of specta
tors seating and floor area should be pro
vided for lighting control devices. A v/ork 
space for mechanical engineers should be 
provided near monitor devices for electric 
power, emergency generating equipment and 
air handling equipment. 

Trash and garbage disposal shall be 
collected by a garbage collection firm and 
should be well screened from club activities. 
Facilities to maintain a sanitary area 
should be provided. 

28 



s*«''l 

Qpapfi sunnmarv 
_ jk 



space summary 

The social area of the golf and tennis com
plex should provide 8,430 square feet (s.f.) to 
accommodate social activities of the club. The 
club lounge with a capacity of fifty (50) members 
occupies 1,100 s.f.. The coctail lounge should 
occupy 1,400 s.f.. 

The main dining room should serve 150 members 
within an area of 2,100 s.f.. Three private 
dining areas serving 20 to 25 people (350 s.f.), 
40 to 50 people (700s.f.), and 60 to 70 people 
(980s.f.) could bring the dining capacity to 295 
people if the need should arise. Dining space 
for employees should serve 20 persons at 280 s.f. 

Check rooms should be provided for convenience 
of members located near the entrance and in each 
of the area lounges, occupying 200 s.f..lOOs.f., 
and 100 s.f. respectively. 

Toilet facilities supportive of social areas 
require 680 s.f. of which 36O s.f. is for the male 
members and 320 s.f. for the female members. 

The golf facilities portion of the complex 
provides l6,200 s.f. to the total size of the 
facility. 

Locker facilities for members total 4,700 s.f. 
in accommodations. The female dressing area 
amenities for 75 members is 1800 s.f. The 150 
member male dressing area requires 2,900 s,f. 

The -[Tso shop should have a display and sales 
area totaling 800 s.f. Office space for the pro
fessional and storage of merchandise should equal 
200 s.f. and 200 p.f. respectively. 
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Equipment storage and cleaning should occupy 
1,100 s.f. and be adjacent to the pro shop. The 
storage of golf cars occupying 5|400 s.f. and the 
maintenance facilities for the golf course 1,800 
s.f. should be located in conjunction v/ith each 
other. 

A space totaling 100 s.f. should be allocated 
for the cleaning and repair of golf clubs. 

The '19th Hole ' lounge area including liquor 
aind snack bar and their accommodations for 100 
members requires 1,500 s.f. 

Quiet room for the convenience of members 
should occupy 400 s.f., a total distributed among 
four rooms. 

The tennis portion of the complex totaling 
129,065 s.f. mirrors the golf facility in many 
of its requirements. A major portion of this 
area is occupied by the 4 indoor courts of 
28,800 s.f. and the 8 outdoor courts occupying 
57.600 s.f. 

Member locker facilities total 4,800 s.f., 
equally divided between 100 male and 100 female 
members at 2,400 s.f. each. 

Space for the tennis pro shop should total 
600 s.f. The professional's office totaling 
200 s.f. and storage for merchandise occupying 
100 s.f. should be adjacent to the pro shop. 

Spectator area should provide 30,600 s.f, to 
accommodate spectators. Accommodations for the 
general public will equal 30,000 s.f. for 2,500 
persons. The reserved area for 50 dignitaries 
v/ill occupy 600 s.f. 

Spectator toilet facilities occupy 850 s.f.. 
Females occupy 29O s.f., males needing 56O s.f.. 
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Refreshment areas for spectators require 
1,000 s.f.. 

Ticket sales and collection areas adjacent 
to spectator entry should need 100 s.f. 

The central cashier area should require 150 s.f. 
to conduct business efficiently. 

Media areas and amenities need 1,600 s.f. for 
operation. The press media needs 515 s.f. Radio 
should be provided with 225 s.f. Television media 
will occupy 400 s.f.. 

A refreshment area specifically for the media 
will occupy 300 s.f. Toilet facilities adjacent 
to tills area occupy 300 s.f. of which 120 s.f. is 
for the females, 180 s.f. for the males. An inter
view area adjacent to competitor dressing should 
have 225 s.f.. 

The tournaments competitors and officials 
shall share dressing facilities with club members. 

The tennis lounge for the club members shall 
meet the same requirements as the "19th Hole". 

Quiet room space for the tennis portion is the 
same as that of the golf facility. 

Space for swimming area requirements shall 
equal 14,397 s.f. of which 5,750 s.f. shall be 
for the two pools. The minimum deck area occupies 
7,187 s.f. Locker facilities for the males and 
females equal 150 s.f. each. Toilet facilities 
equal 300 s.f. for the females and 260 s.f. for 
the males. 

An area for the pool attendant shall be ad
jacent locker facilities and occupy 300 s.f. 

The pool area shall be furnished with a snack 
bar occupying 200 s.f. 
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The kitchen at 3,575 s.f. and employee 
lockers at l60 s.f., make up the 3.735 s.f. of 
the food services area. 

Storage areas not already covered in other 
areas occupy 750 s.f. of which 300 s.f. is dining 
room storage, tennis storage of 300 s.f., and three 
janitorial spaces at 50 s.f, each. 

Business offices for the secretaries at 
300 s.f. and the club manager at 200 s.f. total 
500 s.f. in area. 

Maintenance areas have been included in the 
square footage of the spaces they are associated 
with with the exception of the central course 
maintenance area which has been previously men
tioned along v/ith the golf car storage area. 

Mechanical space v/as derived from 10^ of 
the total enclosed square footage of 70,630 s.f. 
Mechanical equipment and amenities necessary for 
control occupy 7,563 s.f.. 

The gross square footage of the complex is 
180,300 s.f.. 
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Sna.co 

r.ncA n 1 : 
Club lounge 
Coctail lounge 
Dining rooms 
Check rooms 
Toilets 
Business offices 

Locker facilities 
Pro shop 
Professional's office 
Stock room 
Club-cart storage 
Golf cars 
Club repair-cleaning 
"19th Hole" 
Quiet rooms 
Maintenance 

1 nnd Servi ci n;'^: 
Mtchen 
Locker area 

-".pneral ntora^e: 

riRfihari <^^ 1 • 

Cro^p, Arpq in .".quare 

Total 

Total 

Total 

Total 

Total 

1,100 
1,400 
4,510 
400 
680 
:.')Q 

8,590 

4,700 
800 
200 
20O 

1,130 
5,400 
100 

1,500 
400 

1 ,a.:)0 
16,200 

3.5?5 
__ila 
3.735 

750 

7.563 

FRfit 
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Cont inued ; 

4iacfi Grn.qF^ a r e a in f^quare f e e t 

Locker facilities 
Pro shop 
Professional's office 
Stock room 
Indoor court area 
Outdoor court area 
Spectator area 
Toilet facilities (spectator) 
Refreshment area (member) 
Ticket and Collection area 
Central cashier 
Media 
Refreshment area (media) 
Toilet facilities (media) 
Interviev/ area 
Tennis lounge 
Quiet rooms 

.jV/i.:minA: 
Pool 
Deck area 
Locker facilities 
Toilets 
Control office 
Snack bar 

Gross 

Total 

Total 
Total 

4,800 
600 
200 
100 

28,800 
57,600 
30,600 

790 
1,000 
100 
150 

1,600 
300 
300 
225 

1,500 
4oo 

129,065 

5,750 
7,187 
300 
560 
300 
?00 

14,397 
180,300 
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^OGTAT, 

A space for use by members before 
proceeding to other areas of facility. 

Number of areas: 1 ^ 1100 s.f. 
Occupants: O-5O members (a stopping 

off place) 
Furniture: couches 

chairs 
Environmental needs: 

-- 30 c.f.m,/person 
with 12 air changes/ 
hour 

— 30 footcandles of 
lighting 

Gnnktail Lounge 
This area is for the private use of 

members and their guests. 
Number of areas: 1 - club lounge ^ 

1400 s.f. 
Occupants: 100 - club lounge 

1 - bartender 
2 - hostesses 
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Furniture: seating and eating sur
fer 100 persons 

- 1 service bar 
- 1 back bar 
- 1 liquor storage area 
- 1 ice storage unit 
- 1 food warmer 
- 1 service sink 
- general storage 
- 1 money drawer 

.environmental needs: each space 
—40 c.f.m./person 
with 20 air changes/ 
hour 

~~5 to 30 footcandles 
of lighting 

Dining Rnnm.q 

This area is to serve two meals daily. 
Number of areas: 5 ~ 1 main dining ^ 

2100 s.f,, 3 private 
dining areas ^ 350 s.f., 
700 s.f., & 98O s.f., 
1 employee dining >a> 
280 s.f. 

Occupants: 295 diners 
20 employees 

Furniture: -seating and eating sur
faces for 315 persons 
-general storage 
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Environmental needs: 
—15 c.f.m./s.f. with 
air changes/hour 
for dining area 

—30 footcandles of 
lighting for dining 
area 

Chenk- Rnnm 
Area for storage of members apparel. 
Number of areas: 3 ~ 1 @ club entrance, 

200 s.f.; 1 @ "19th 
Hole", 100 s.f.; 1 a 
tennis lounge, 100 s.f. 

Ftimiture: storage for 400 garments 
I:;nvironmental needs: 

--15 c.f.m./s.f. with 
15 air changes/hour 

—20 footcandles of 
lighting 

ToiiRt Far.i litiR.s 
Adequate toilets facilities should be 

provided for both men and women for social, 
"19th Hole", and tennis lounge. 

Number of areas: 4 - 2 male L I80 s.f. 
each, 2 female -i I60 s.f. 
each 

Occupants: 250 (50/̂  occupancy load will 
vary as to club function) 
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Furniture: male - 4 water closets 
- 4 urinals 
- 4 lavatories 

female - 6 ./ater closets 
- 4 lavatories 

Environmental needs: 
—minimum of 2 c.f.m./ 
s.f. air movement 
with a minimum of 
2 air changes/hour 

--15 footcandles of 
lighting 

—support amenities 
as soap dispensers, 
hand drying apparatus, 
solid waste disposal 

G 

l.ocicer Fanil i tiec; 
This area is to provide dressing, toilet 

and shower facilities for members. 
Number of areas: 2 - female, 13 l800s.f., 

male, 1& 2900 s.f. 
Occupants: 225 members (15 female, 150 

male) 
2 attendants 
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Furniture: Female member area: 
— 75 lockers 
— 3 water closets 
— 2 lavatories 
-- 3 shov/ers 
— towel storage area 
— storage for first 

aid supplies 
Male member area: 

-- 150 lockers 
— 2 water closets 
-- 2 urinals 
— 2 lavatories 
-- 5 showers 
— storage for first 

aid supplies 
-- towel storage area 

Environmental needs 1 
— 15 c.f.m./person 

with 15 air changes/ 
hour 

— 20 footcandles of 
lighting 

— those supportive 
amenities of toilets 
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Prn Shop 
This area for merchandise display, sales, 

and payment of green fees. 
Number of areas: 1 a> 800 s.f. 
Occupants: Professional 

2 - employees 
Furniture: sales coiinter 

display cases 
general storage 

Environmental needs: 
— 30 c.f.m,/s,f, 

with 12 air changes/ 
hour 

— 100 footcandles of 
lighting 

Prnfpc!c;i nnal 'c; Qffi pp 

Area for professional's daily business. 
Number of areas: 1 ^ 200 s.". 
Occupants: Professional 
Furniture: desk and chair 

file cabinet 

An area for storage of merchandise. 
Number of areas: 1 ^ 200 s.f. 
Occupants: 0 
Furniture: stock shelves 
Environmental needs: 

— 15 c,f,m,/s,f. with 
12 air changes/hour 

— 30 footcandles of 
lighting 
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ulub & Cart ?itnragft 
This area is for the cleaning and storage 

of golf equipment. 
Number of areas: 1 ^ 1100 s.f. 
Occupants: 2 - employees 
Furniture: storage racks 

utility sink 
pegboard 
work bench 
stool 

Environmental needs: 
— 30 c.f.m./person 

with 12 air changes/ 
hour 

— 70 footcandles of 
lighting 

Gnlf Car.s 
This area is for the storage and mainten

ance of golf cars. 
Number of areas: 1 @ 5400 s.f. 
Occupants: 1 - maintenance man 
Furniture: work bench 

pegboard 
battery storage 
battery chargers 
air compressor 
1 utility sink 
1 water closet (if away from 

club house) 
1 lavatory (if away from 

club house) 

40 



Environmental needs: 
— 4 c.f.m./s.f. with 

40 air changes/hoirr 
— 70 footcandles of 

lighting 

Glub Repair-mpFining 
This area is for maintenance and upkeep 

of club. 
Number of areas: 1 i" 100 s,f. 
Occupants: 1 - employee 
Furniture: work bench 

utility sink 
peg board 
storage for tools 
stool 
storage rack 

Environmental needs: 
— 4 c.f.m./s.f. -.-.'ith 

40 air changes/hour; 
dust filter 

— 100 footcandles of 
lighting 

"IQth HnlP" 
This area is for the private use of 

members and their guests. 
Number of areas: 1 3> 1500 s.f. 
Occupants: same as Coctail lounge 
Furniture: same as Coctail lounge 
Environmental needs: same as Coctail lovmge 
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BaQTTT 

These rooms are for the convenience 
of the members. 

Number of areas: 4 - 2 female, 2 male 
d" 100 s.f. each 

Occupants: 4 members 
Furniture: 8 single beds (2 each space) 

8 side tables 
Environmental needs: 

— 30 c.f.m./s.f. with 
20 air changes/hour 

— 20 footcandles of 
lighting 

TENNIS: 

Lncker Rnnmc; 
This area is to provide dressing, toilet, 

and shower facilities for members and tourna
ment competitors. 

Number of areas: 2 - female, 1^ 2400 s.f., 
— male, la" 2400 s.f. 

Occupants: 200 members (100 female, 100 
male) 
2 attendants 

Furniture: Female - 100 lockers 
- same as golf facilities 

Male - 100 lockers 
- same as golf facilities 

Environmental needs: 
— same as golf 

facilities 

42 



RHRBI 

P r o Shnp 
This area is for merchandise display, 

sales, and payment of court fees. 
Number of areas: 1 § 600 s.f.' 
Occupants: Professional 

1 - employee 
Fiirniture: tennis stringing machine 

same as golf Pro Shop 
Environmental needs: 

— same as Golf Pro Shop 

ProfesRJnnal-s Office 
Same criteria as Golf Professional's 

office. 

An area for storage of merchandise. 
Number of areas: 1 S? 100 s.f. 
Occupants: same as golf stock room 
Furniture: same as golf stock room 
Environmental needs: 

— same as golf stock 
room 

Cnurt Area 
This area will host the athletic com

petition. 
Number of areas: 12 @ 7200 s.f. each 

(4 indoor, 8 outdoor-
1 stadium, 7 regular) 
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Furniture: - backstops 
- 24 net posts (2 each court) 
- tennis net 
- player benches 
- umpire's chair 
- scoreboard 

Environmental needs: Indoor Courts 
-- minimum of 20 c.f.m./ 

s.f. air movement 
with a minimum of 
20 air changes/hour 

— 50 - 100 footcandles 
of lighting at 42 
inches above the court 
(maintained) 

Outdoor Courts 
-- 30 footcandles of 

lighting at 42 inches 
above the court 
(maintained) 

Stadium - Spftotatnr Area 
An open area to accomodate all specta

tors with goods lines of vision to court area 
and physical comfort. 

Number of areas: 1 -a* 30,600 s.f. 
Occupants: 2,500 spectators 

50 dignitaries 
Furniture: 2500 general spectator seating 

50 reserved dignitary seating 
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Environmental needs: 
-- lighting of 30 

footcandles 
— amenities to pro

vide area access 
by the handicapped 

— supportive amenities 
adjacent to area. 

Tni let Fari 1 iti.es: 
Adequate toilet facilities should be 

provided for both the male and female public. 
Number of areas: 2 - 1 male @ 560 s.f. 

— 1 female a* 290 s.f. 
Furniture: female facilities - 7 water 

closets 
- 4 lavatories 

male facilities - 7 water 
closets 

- 9 urinals 
- 4 lavatories 

Environmental needs: 
minimum of 2 c.f.m,/ 
s.f. air movement 
with a minimum of 
of 20 air changes/ 
hour 
15 footcandles of 
lighting 
support amenities 
as soap dispensers, 
hand drying apparatus, 
solid waste disposal 
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Refreshment Ar-pa.q 
Refreshment areas provide public with a 

limited variety of food and drink. The areas 
should be adjacent to spectator area for 
public convenience. 

Number of areas: 1 a> 1000 s.f. 
Occupants: 6 employees serving 500 

persons/hour at a rate of 
30 seconds/person 

Furniture: "serving counter 
-1 double sink 
-1 beverage refrigerator 
-1 freezer for perishable foods 
-storage for peanuts, popcorn, 
candy, etc. 
-storage for precooked foods 
-maintenance service area 
-1 food warmer 
-1 food steamer 
-1 coffee urn 
-money drawer 

Environmental needs: 
-- minimum of 4 c.f.,./ 

s.f. air movement 
v/ith 4o air changes/ 
hour 

-- 70 footcandles of 
lighting 

P̂  r-'pt anH Cnllpction Area 
The sale of tickets for admission to 

complex for observation of tournament play 
and collection of tickets occurs in this area. 

Number of areas: 4 grouped together 5> 25s.f. 
Occupants: 4 - 1 for each area 
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Furniture: - seat for employee 
- money drawer 
- ticket dispenser 

Environmental needs: 
— 30 c.f.m,/person 

minimum air move
ment with 12 air 
changes/hour 

— 70 footcandles of 
lighting 

-- physical separation 
of seller and pur
chaser. 

The central cashier is to provide general 
accounting procedures for ticket sales. The 
area should have easy access to tickets sales 
and collections. 

Number of areas: 1 5> 150 s.f. 
Occupants: 2 employees 
Furniture: 1 safe 

2 desks and chairs 
1 file cabinet 
storage 

Environmental needs: 
— 30 c.f.,./person 

minimum air move
ment ,/ith 12 air 
changes/hour 

— 70 footcandles of 
lighting 
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Media areas should facilitate all three 
media types for coverage of tournaments. 

Eraaa: 

PhotographerRs 

Number of areas: 1 Ŝ  575 s.f. 
Occupants: 20 
Furniture: 20 desks and chairs 
Environmental needs: 

-- 30 c.f.m./person v.dth 12 
air changes/hour 
70 footcandles of lighting 

2 3> 200 s.f. 

top of seat-

court side 

:̂ ,adin; 

Number of areas: 
Occupants: 10 5> 

ing 
10 J 

Furniture: none 
Environmental needs: 

-- those of spectators 

Number of areas: 3 -'' 15 s.f. 
Occupants: 3 ~ 2 broadcasters 

- 1 technician 
Furniture: 2 vnriting spaces 

2 seats 
Environmental needs: 

-- 30 c.f.m./person air move
ment ./ith 12 air changes/hour 

— from 0 to 70 footcandles of 
lighting 

— partial sound control 
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Telpvi .c;i nni 
Number of areas: 4 i? 100 s.f. 
Occupants: 3 for each camera 

6 for production 
Furniture: -camera areas (4) 

-5 monitors 
-seating for 6 persons 
-control board 12 
feet in length 

Environmental needs: camera needs 
— those of spectator area 

and production area 
— 40 c.f.m./person with 

20 air changes/hour 
— 0 to 100 footcandles 

of lighting 
— sound control 

iefrPRhment Area 
Area is for media only. 
Number of areas: 1 -^ 300 s.f. 
Occupants: 3 employees, 

20 media person capacity 
Itirniture: eating and seating surface 

for 20 persons 
- 1 refrigerator 
- 1 beverage cooler 
- 1 food warmer 
- 1 service sink 
- 1 coffee urn 
- 1 freezer 
- 1 money drawer 
- serving counter 
- maintenance area 
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TniiRtR 
Toilets for media members only adjacent 

to refreshment area. 
Number of areas: 2 - male @ 180 s.f,, 

— female @ 120 s.f. 
Furniture: female facilities 

- 3 water closets 
- 2 lavatories 
male facilities 
- 2 water closets 
- 2 urinals 
- 2 lavatories 

Environmental needs: 
— same as previous 

toilet areas 

Interview Aren 
This is an area in which competitors and 

media may meet on common ground. This area is 
adjacent to participant facilities. 

Number of areas: 1 §> 225 s.f. 
Occupants: 5 media members 

6 interviewers 
Furniture: seating for 11 persons 

writing surfaces for 5 persons 
Environmental needs: 

— 30 c.f.m,/person 
with 12 air changes/ 
hour 

— 100 footcandles of 
lighting 

— facilities for tying 
with media netv/ork 
commxinications systems 
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GompetitorR Facilitipc; 
Member locker areas shall be used for 

this purpose. Number of areas, occupants, 
furniture and environmental needs shall all 
remain the same, 

TenniR T.nnngp 
Requirements are the same as "19th 

Hole". 

Requirements are the same as golf 
facilities for quiet rooms. 

SWIi.ffl.iING FAGTTJTTES: 

Ponl 
This area is to be used by young and old 

alike for recreation and exercise. 
Number of areas: 2 - 1 swimming ^^ 3750 s.f., 

- 1 diving @ 2000 s.f. 
Occupants: 90 - swimming 

10 - diving 
Furniture: 2 - diving boards 

2 - lifequard chairs 
Environmental needs: 

— 1 watt/s.fo of 
pool surface area 

Deck Area 
This area is primarily a circulation area. 
Number of areas: 1 @ 7,187 s.f-
Minimum pitch = 3/̂  for first 10 feet of 

deck surrounding pool. Slope is to 
pool coping. 
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T.nckpr hnnmp; 
This area v/ill exclusively be for swimmers. 
Number of areas: 2 - female ? 150 s.f., 

- male & 150 s.f. 
Occupants: 30 - 15 females 

- 15 males 
Furniture: seating for 30 persons 
Environmental needs: 

-- 15 c.f.m./person with 15 air 
changes/hour 

— 20 footcandles of lighting 

ToiletR 
Adequate toilets should be supplied for 

both male and female members. 
Number of areas: 2 - female @ 300 s.f., 

- male s* 260 s.f. 
Furniture: female facilities 

- 2 showers 
- 2 lavator ies 
- 2 v/ater c losets 
male f a c i l i t i e s 
- 2 shov/ers 
- 2 lavatories 
- 1 watercloset 
- 1 urinal 

Environmental needs: same as social area 
toilet facilities. 

Cnnt .nn l O f f i c e 
This area is for storage of personal 

belongings. Towels are dispersed from this 
area. 
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-in^J. 

Number of areas: 1 @ 300 s.f. 
Occupants: 1 attendant 
Furniture: 1 counter 

storage racks 
storage shelves 
1 stool 

Environmental needs: 
— minimum of 2 c.f.m,/s,f. air 

movement v/ith a minimum of 
20 air changes/hour 

— 15 footcandles of lighting 

This area is for members using pool 
facilities. 

Number of areas: 1 @ 200 s.f. 
Occupants: 1 employee 
Furniture: 1 grill 

1 refrigerator 
1 sink 
counter 
storage space 

Environmental needs: same as Control 
office. 
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. WW koiimiillL: 

Ki t n h p n 
This area is for the preparation and 

storage of all foodstuffs within the complex. 
Number of areas: 1 a> 3575 s.f. 
Occupants: 1 - chef 

4 - cooks 
2 - dishwashers 
7 - waiters/waitresses 

Furniture: ice cube maker 
refrigerators 
deep-fat fryers 
ranges 
dish washing machine 
storage racks 
waiter station 
counter areas 
general storage 

Environmental needs: 
-- minimum of 4 c,f,m,/s,f. air move

ment with 40 air changes/hour 
— 70 footcandles of lighting. 

^<.:c:'.:c'.r area 
This area for employees convenience. 
Number of areas: 1 ^ l60 s,f. 
Occupants: l6 employees 
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Furniture: l6 lockers 
1 water closet 
1 lavatory 
storage for first aid supplies 

Environmental needs: 
Same as golf and tennis locker areas 

StnragR 
These spaces are for the storage of amen

ities pertinent to that particular space. 
Other storage areas have been included in each 
space requiring them. 

Number of areas: 5 - dining room 5 300 s,f., 
- tennis ^ 300 s.f., 
- 3 janitorial spaces ^ 
50 s.f. 

Occupants: 0 
Furniture: portal bars 

tournament props 
3 utility sinks 
broom and mop racks 
general storage shelves 

Environmental needs: 
— 4 c.f.m./s.f. with 40 air changes/ 

hour 
-- 70 footcandles of lighting 

P.iJsinpffH Off 1 ppR 

This area is to provide a central space 
for management of the facility. 
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Number of areas: 2 - manager @ 200 s.f., 
- secretarial @ 300 s.: 

Occupants: manager 
receptionist 
bookkeeper 
secretary 

Furniture: desks for each person 
chairs (1 for each person 

plus 5 for visitors) 
4 file cabinets 

Environmental needs: 
-- 30 c.f.m./person with 12 air 

changes/hour 
-- 100 footcandles of lighting 

• .•iintenancR 
This area is in conjxmction with golf car 

storage. Other maintenance facilities have 
been included in each space requiring them. 

Number of areas: 2 - superintendant's 
office a> 300 s.f., 

- workshop a" 1500 s .f . 
Occupants: supe r in t en j an t 

7 " employees 
Fu rn i tu re : 1 desk 

3 cha i r s 
workbench 
moveable work t a b l e 
8 lockers 
1 water closet 
1 lavatory 
utility sink 
peg boards 
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Environmental needs: 
-- same as for golf cars 

Mpchani pal 

This area is for the placement of 
mechanical, electrical and communication 
equipment for the facility. 

Number of areas: - Electrical power; 1 @ 
100 s.f. 

- Emergency generator; 
1 @ 100 s.f. 

- Mechanical area; 1 a" 
10/t of total s.f. of 
complex is 7,047.s.f. 

- Water treatment room 
(swimming pool) 1 a> 
300 s.f. 

Occupants: 0 
Furniture: workbench 

storage for tools 
storage for chemicals 

Environmental needs: 
-- same as golf cars 

M. 
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cost analysis 

The main sources of income for this complex 
are membership dues and initiation fees. Addition
al sources are sales of food, beverages and mer
chandise. Fees for lockers, carts, cars, clubs, 
guests, court time, swimming pool and party rooms 
also bring in revenue. 

Expenses which will be encountered are: 
Cost of goods sold - food, beverages, and 

merchandise 
Operation - salaries, payroll taxes, supplies, 

maintenance and repairs, equip
ment reserves, golf and tennis 
association dues. 

Administration - manager and staff salaries, 
payroll taxes, office supplies, 
insurance, utilities, main
tenance and repairs. 

Fixed charges - rent, taxes, interest on debts, 
legal and accounting fees, 
depreciation and rehabilita
tion. 

A realistic operating budget should be con
sidered as essential to the success of the club. 
Operating budgets depend on the extent of services 
offered and facilities provided: clubhouse, locker 
rooms, snack bar, dining room, catering services, 
beverage service. 

J8. 



The budget for this club shall be based on the 
following analyses: 

Membership - size, waiting list, ability to 
subsidize expenses 

Management - qualifications, experience, per
formance, financial interest in 
enterprise 

Similar Enterprises - number, size, economic 
picture, demand in area, 
climate and number of days. 

59 



structural, mechanical, and 
electrical systems requirements 



PBUI 

Structural, mechanical, and 
eJ e c t r iaaL sys te ms _r eau i re me nt ŝ  

The performance requirements for the complex 
are found in section 700 , of the Uni form RniiHing 
Cndft (U.B.C.) 17 The complex v/ill meet the standards 
to the satisfaction of the Building Inspector. 
The structural requirements for the complex are set 
forth by section 2312, Earthquake Regulations, of 
the U.B.C.I" The complex should meet those re
quirements established for structures located in 
earthquake zone type number 1. 

The mechanical requirements of the complex 
are a heating system for winter and an air-con
ditioning system for summer. 

The ventilation air changes required :-'-9 

Spectator & Competition 
area 20 cfm/sf 20 air ch/hr 

Food preparation areas 4 cfm/sf 40 air ch/hr 
Toilets 2 cfm/sf 20 air ch/hr 
Dining areas 15 cfm/sf 15 air ch/hr 
Lounges 40 cfm/sf 20 air ch/hr 
Offices 30 cfm/sf 12 air ch/hr 
dressing areas 30 cfm/sf 20 air ch/hr 
"Maintenance 4 cfm/sf 40 air ch/hr 
Display areas 30 cfm/sf 12 air ch/hr 
Storage 4 cfm/sf 40 air ch/hr 

NOTE: cfm/sf = cubic foot per minute per square foot 
ch/hr = change per hour 
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The electrical systems required are an under
ground service, central circuit panels and a monitor
ing system for mechanical equipment. Special 
considerations for electrical service include; 
lighting, power outlets, heating, cooling, air 
filtering, kitchen equipment, and media equip
ment. Lighting requirements suggest the following 
levels of light be provided in these areas:20 

Spectator area 
Toilets 
Indoor courts 

Outdoor courts 

Food preparation areas 
Dining areas 
Dressing areas 
Offices 
.Maintenance 
Display areas 
Storage 

30 footcandles 
15 footcandles 
50-100 footcandles 
(maintained) 
30 footcandles 
(maintained) 
•70 footcandles 
30 footcandles 
20 footcandles 
100 footcandles 
70 footcandles 
100 footcandles 
70 footcandles 

The complex must meet all code requirements 
specified by: 

1. Uniform Building Code 
2. National Plumbing Code 
3. National Electrical Handbook 
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There were many influences on the 

final selection for the location of the 
physical elements which had to be placed 
on the site. In designing the golf course 
certain golf holes (l, , 10, 18) needed 
to finish or begin in close proximity of 
the clubhouse. Seating for tournament 
crouds had to be taken into consideration 
especially at the l8th hole. Large areas 
were needed for the driving range, tennis 
facility and club house. 

Orientation for facilities was impor
tant because of views of the site, sun angles 
which would not hinder the golfers and tennis 
players. 

Approaches were handled in such a 
way as to allow members and visitors views 
of the course and lake involving them 
in the site as quickly as possible. 

The parking was arranged so that it 
helped bring the people into the building. 
Two hundred sixty-five spaces were provided 
for the clubhouse. Parking for the tennis 
would be handled in a separate parking area 
and serve only that area. Parking for the 
tournaments would be handled in overflow 
areas located on the site. 

Drainage follows the natural direc
tion of the site toward the lake dovm the 
canyon walls. 
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De.sign 
There were several influences on the 

design of the clibhouse. Views of the 
site was a raojor consideration. Being 
able to involve people with the site while 
still being sheltered within the building 
led to large expenses of glass and large 
open rooms. The best and most desirable 
views of the site were dovm the lake. With 
this in mind, the building was turned 32° 
west of North to orient the major lines of 
sight in line with the lake and the l8th 
fairway. By turning the building this way 
it also turned the windows away from the 
late evening sun. 

Prevailing winds from the southwest 
bring in odors from feed lots. This caused 
the building to rely totally on the mech
anical system for heating and cooling rather 
than using some sort of cross ventilation. 

Fani 1 i ti ps 
Spacial considerations were areas for 

the lounge, dining, kitchen, ballroom, 
meeting rooms, coctail lounge, golf and 
mechanical rooms. 

The entry area was designed to be a 
continuation of the exterior by being 
open on each end; that is open by the 
use of glass. This allowed the visual 
penetration from the exterior into the 



building and on through into the site. 
The lounge was designed to be a 

comfortable area where one could relax, 
visit with people, and be used as a 
place one could wait for people. This 
area was accessible to both people from 
the entry and people coming up from the 
golf course below. 

Facilities for dining also have 
direct access from the entry area. This 
area is meant to be the most elegant in 
the clubhouse. Large open views involve 
one with the sight. Rich wood textures on 
the north wall with spot lighting plus 
chandeliers hung from the ceiling create 
lighting which gives a subdued quiet at
mosphere which lends itself to elegance. 

The kitchen has direct access to the 
dining and meeting rooms. It also has 
access to a service area on the northwest 
comer of the building. 

The ballroom provides a large open 
floor area v/here dancing can occur. The 
space is not encumbered by columns and 
offers a view of the site which is 
probably the most extensive of any other 
room. Lighting within this room is ad
justable to provide a variety of lighting 
levels for functions varying from bright 
for meetings to dim for dancing. 



^ ^,m^..Ai^..:..,v„.'i-- " ' ....•-•••-'•'>•- • 

Meeting rooms were provided on the upper 
level. These rooms were designed for mult
iple uses. They can be divided into two 
separate rooms or opened into a single room 
for large meetings. These rooms can be 
serviced from the kitchen via a dumb waiter. 
They also have direct access onto an open 
deck overlooking the l8th green. 

The coctail lounge is also located on 
this upper level. It is suspended over 
the dining area by means of a tension system. 
This lounge extends right on through the 
building wall to become an observation deck. 

The golf and mechanical areas are lo
cated on the lower levels. The golf pro
vides lockers for men and women, storage 
areas for golf bags. Pro shop, an office 
for the professional, a club repair area, 
and a stock room for merchandise. The 
bar area or 19th hole is located adjacent 
to the proshop. This area is accessible 
from the exterior as well as to allow 
golfers direct access from the course. 

The mechanical area is on the north
east end of the lower level. This area ̂-
gives one easy access to service areas and 
hides the area from view. It also pro
vides easy access to all parts of the building, 



structural 
The principle structural system is load 

bearing concrete walls and columns. These 
walls and columns support floors systems 
of ribbed slabs, precast concrete planks 
and two-way concrete slabs. The roof sys
tem is also built in this manner with the 
exception of the roof over the ball room. 
This roof is a space frame which allows 
the large spans without the great depth or 
columns another type system would need. 

[<.e.(:}-)Pir)\ r a 1 

The mechanical system for this project 
is a high velocity all air system. Each 
major area of the club house (kitchen, 
golf, ballroom, entry office, lounge, dining, 
and meeting rooms) is serviced by its ovm 
individual unit. The golf unit serves 
five zones while the other units serve 
just their immediate areas. 

Distribution for the entry and lower 
levels is achieved by running both supply 
and return ducts through the floor cavity 
between the two levels. Distribution to 
the upper level runs up the mechanical 
chase at the north end of the bridge 
connecting the cocktail lounge, meeting 
rooms and the ballroom. Ducts to the 
ballroom run through an area enclosed 
within the bridge structure. Ventilation 
for kitchen hoods is 100^ ventilation. 
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This is handled by venting through an area-
way located at the northwest corner of the 
mechanical room. 

Electrical panels are also located in 
the mechanical room at the west end of 
the room near the service door. 

^ I. 




