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ver thelag fivedecales most collegesard universtieshaveturnedovertheir dining srvice
operations to contractors. They may change companies every few years, but few have
reversed course and returned to drect management.

Onre cdlege reertly bucked he trerd.

THE SITUATION: The college had relocated its 800 resident sudentsto facilities closer to its
main canpusand closed he dd dams ard dining hall. Interim arrargenerts for resdents meal
senvice proved ursatisfaciory. At the sane ime, the cdlege lecane dissatisfiedwith the food srvice
contractor that operated three dning faciities a its main canpus.

The college aso has a subgantial catering operation, housed in an degant old mangon, serving
both campus and community events, including weddings, under acollege-employed general manager.

Could the catering center management team take over the entire campus dining program? The
administration decided to giveit atry. In September 2005, the catering team assumed management
of the larges$ canpusdining faciity. The clarge proed siccessful. The revitalized @afé aw an
increa® in sales powered ly new nerus, improved €nice and better food.

The cdlege deided b take over the canpuswide dning srvice.
THE PROJECT: In the Spring of 2006, we were asked to perform atwofold project:
» Dewlop a stategic planfor full sef-operation of al canpus dning sewices.

* Plan and design the renovation of along-disused dining facility to serve asthe primary on-
canpus dining center for residents (but open to the thole campus community) and as a
commissaryfor to suppat the aher canpuslocatons, ard a rew verding cag in the canpus
library.

THE STRATEGIC PLA N: We met with the college’s president, vice president for finance and
other adnmistrators o learntheir expectations. We caferred wih the cdering nice geeral
marager— whowould became drector for all dining sevices—to planthe rearganizaton. We ako
analyzed the sales and expense records of the outgoing contractor.

We preerted a phnto the adnmistration that proposed:

» The dining service director would have overal responsibility for dl campus activities.
Functions such as purchasing and administration would be handled by a smdl central staff.

» The catering operation would continue substantially unchanged under a general manager,
repating to the drector. It concertrateson outside, everue-geneating ewerts, aswel as
suchcdlege evets as recegons ard trustee neeings.

»  Thefive units of the campus dining services and the commissary would be the responsibility
of ageneral manager, reporting to the director.



*  The canmissary, whichalso will be reponsible for al on-canpuscatering, would be oversen
by an executive chef.

The plan described the functions of the commissary and service units. We provided projections of
the cost of faclities erovation ard operating reverue and eperses.

DESIGN: Wefound the closed diningfacility that would become the commissary and new dining
center had to be renovated completely. Angela Phelan, Clarion vice president, with the support of
Raymond/Raymond Associates a dning faciitiesdesgn firm that cdlalorates with us on desgn
projects, developed . . .

* anew, dficient kitchen that could provide fresh foods for al dining centers daily and support
cakered evets;

* anattractivefoodcourt-style servery, with ablue-tiled, open hearth pizza oven and exhibition
cooking as focal points, and

* anew, carpeted 100-seat dining area, converted from aformer game room.
The new facility opened in late November.

The library ca®, gpered n Sepenber, feaures acain-operaed cdfee/epres® machne, verded
fresh and packaged food, snacks and cold drinks, and comfortable furniture. It is serviced from the
commissary.

OUTCOME: Although the new commissary and dining center weren't ready, al other units
opened a the start of the fall semester. Initial sales exceeded expectations. It'stoo onto tdl how
the rew ommissary ard dining certer wil fare,but eary resuts are fvoralde.

The college now has a complete, respongve dining service to meet the varying needs of the
campus community.

CLARIO N'SROLE: We providedthe operatonal plaming ard desgn capailitiesthe cdlege
lacked internally. We advsed headmnistrationthroughouttheproces of deweloping anertirely new
dining service demrtmert as wdl as liilding new, imagnative am eficiert dining faciities.



