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Spring Break!

• As March began students were looking forward to 
Spring Break! Thoughts of warmer temperatures and 
distant locations allowed for us to have some fun with 
our menus. 

• Our calendar was jam packed with events, including 
our menu items for preview from Scotland, Ireland and 
Great Britain. We also celebrated Mardi Gras and 
Women's History Month. 

• The CHAT continues weekly Bravo rotations, starting 
out strong with our Pierogi Bar, Mac & Cheese and the 
build your own pasta station.

• Catering business also began to pick up as we move 
towards the end of the semester with events like 
Scarlet & Grey Day and the Women Who Lead 
Conference.

Metz Culinary Management 3



Metz Culinary Management 4

Team Member Appreciation!
• In March we had the opportunity to shine a 

light on our amazing staff. We celebrated our 
team by holding a silent auction where each 
team member was given tickets to win a 
variety of prizes.

• Team members also enjoyed cake and other 
special treats to celebrate.  Our team at 
Arcadia is amazing and we can’t thank them 
enough!
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Mardi Gras!
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• In March we celebrated Mardi Gras in the Dining 
Hall with some special treats and fun.

• Jackie, our in-house baker, made homemade 
cupcakes with brightly colored sprinkles to 
celebrate.  She also hid a few plastic babies in the 
cupcakes to symbolize luck and prosperity in the 
new year.  Students who found the baby inside 
won an additional prize!



Events
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• As part of Women’s 
History month Arcadia 
held an event called 
“Women Who Lead” 
and our catering team 
was able to be on hand 
to serve the one 
hundred guests in 
attendance.

• As we approached the 
midway point of the 
Spring semester we 
also rolled out a points 
purchase special.  All 
those who purchased 
points received an 
additional $10 for 
every $100.



Preview
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• As part of Arcadia University’s Preview program, 
students have the opportunity to travel to several 
foreign locations during Spring Break.

• To celebrate, we teamed with Global Studies to 
create meals from some of the locations students 
would be traveling to at our Dining Hall Bravo station.

• We offered bangers & mash from Scotland, 
shepherd’s pie from Great Britain and corned beef 
with colcannon from Ireland. 



Scarlet & Grey Day

• With COVID restrictions lifting, Arcadia held an 
event for next year’s accepted students.  Our 
catering team had the honor of serving the five 
hundred future students and family members 
as they learned more about campus life. 
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Catering

• Events are certainly picking 
back up, and we are 
gearing up for a “normal” 
end of spring semester. 

• This month, we saw the 
return of Honors 
Convocation, a ceremony 
& reception to celebrate 
those inducted into the 
Honors Society.
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• We also provided a 
celebratory dessert 
reception for Arcadia’s 
acquisition of Bishop 
McDevitt High School. 

• We look forward to a hectic 
several weeks to end the 
school year, including the 
return of Alumni Weekend, 
as well as new events.
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“Loaded Fries every 
week!”

“Love these loaded 
fries!”

Conor

Bravo Team Metz!

“Thanks team 
Metz!”

Paula

“New pasta salad 
option is great!”

Destiny

“Bring back pasta 
and alfredo bar”

Andrew

“Thanks for the Poke 
bowl Ernie”

K



April
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• Everyone is looking forward to the end of 
the semester, but we also have a 
number of fun activities set up to 
celebrate in April.

• Look out for our special events calendar, 
including Spring Fling and the return of 
Opening Day with ballpark fare and 
Phillies tickets giveaways! 

• We will also be rolling out some great 
CHAT weekly specials including Bacon 
Cheese Dogs, BBQ Turkey Panini, 
Pepperoni Pizza Burger and more!



THE TEAM

CONTACT INFORMATION

• Tim Morris – Executive Chef

• Chris Leube – Sous Chef

• Kelli Johnson– Catering Director

• Tianna Whiting – Assistant GM
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• General Manager – Dan Callan

• Ma4041@metzcorp.com

• Cell Phone: 610-564-1923

• Office: 215-572-2096

mailto:Ma4041@metzcorp.com

