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Grandma’s in hairnets

Mystery meat

Mass feeding to numbers

Low-end foods & service

Standardization 

No Gourmet, No Glamour 
& No Glory

Casseroles
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Restaurant experience

Professional culinary 
team

Gourmet, Glamour & 
Glory

Highly competitive

Synchronized culinary 
production for volume 
service
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25 Years Ago
Bug Juice

Streaking in Cafeteria

Mystery Meat

Take it or Leave it

3 Choices

American Chop Suey

Coffee

Today
Smoothies

Exhibition Cooking

Missing Meat/Vegetarian

Grab & Go

3 words: Creative, Variety & 
Delicious

Sushi

Espresso, Cappucino & Latte
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Self – op or contract 

Revenue: <$1M - > 30M

1 facility or more

Catering 

Athletic Concessions

500– 99,000 meals/day 

4 – 8 – 18- 24 hrs/day
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Grab and Go Options

Packaged Snack Foods

Single Serve Beverages

Ice Cream Shops

Bakery

Gourmet Espresso & Coffee

C-Stores and Bookstores

Vending

Stadiums and Concessions 
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Meeting College CustomerMeeting College Customer ’’s s 
DemandsDemands
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Quality 

–Taste

–Brand Recognition

Convenience

–Portability

–Meals on Demand

Price Value 

Variety

Bold Ethnic Flavors

Destination Foods

Environment
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Vegetarian Options

Fresh

Organic / Natural

Dietary fad of 
moment

Anti-obesity

Trans-fat free
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Sustainability

Fair Trade

Living Wage
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Equity of quality to a 
commercial restaurant

Overall experience 

Flavor 

Freshness

Appearance

Ethnic
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Catering menu may require 
products different from the 
student meal plan program

Vast variety of university 
events that may involve food 
service.  Is there a product that 
can cross several party lines?

Product package and pack 
sizes can make a difference 
within the same operation for 
various uses



Bringing Value to the College Bringing Value to the College 
Foodservice OperatorsFoodservice Operators
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Resourceful help:

Nutritional information

Product stats

Sustainability

Increasing technical skills   
of staff

Generating new resources

Profitable products

Energy conservation 
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Products that meet student demands

Brand recognition

Quality

Minimal labor requirements

–Manpower

–Skills

Vendor availability

Price parameters

Storage requirements

–Dry vs. refrigerated

–Bulk dimensions
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Portable foods: handheld; packaged to go

Salad products

No allergen content foods i.e. nut & nut oil free 

Snack Foods: No trans fats; lower sugar content

Novelty Gourmet Desserts

Healthy & Natural; Organic Food/Beverage Products

Sustainable

Fair Trade
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