An Overview of YOUR Dining Vision







GCustomer Service Veaetarian Selections
Food Quality Hours of Operation g, Variety

"resh Food Company

New RFoC @ OB
¥Fne Process: Residential Dining



VIR ALl A LLOSTES

LM AMIAY LLAST FIE&X10Dnnv VIRAl A0 SNV e-

Meal Plan
Scholarships _ arfCash

Cougar Cash
Flexibility
ne Process: Meal Plans



DIASTAINTAIDIIENY XY EXARRANREN
AIVETN AN LI ANIN O FoOon

LLIMNSISTENCVY AN FresSenrnniAanonmn

Expansion of
Food Options

Hiring of 2nd N
Executive Chef Tray-less Dining
The Process: Quality and Sustainability



Fall 2010
The Fresh Food Company @ Moody
Reusable To-Go Containers
OB Renovation Project- Fall 2011
Burger Studio (Tentative)
Benchmarking and Trend Analysis

A

What's next



	UH Dining: Past, Present, and Future
	The Process: Introduction
	The Process: Residential Dining
	The Process: Meal Plans
	The Process: Quality and Sustainability
	What’s next….

