Metz

CULINARY

O

Arcadia University

1 gt 2 ""':‘.? 3 ‘.
Aeves A .-.\V
.I'j.’ T i

SINCE 1853

A \%}\Q /' [, -

N e =AY ) ¢
s AR NN et A

et
i )

Metz Culinary Management 1



CoverPadesan: 11 ik ane . dived oo st 1

Table Of Contents.........cccceeviiiiiinnnnnn. 2
TRe-Mam Bish::. i s 8
eamENeWs: o el e i o s 4,5
Dining Site Updates..................... 6,7,8,9
Catering & Events......................... 10,11
Comments & Feedback..................... 12
R OmiingaEpIE e S TR FEE SR8 T R e 13
ihesramsas==— * Mesmars G eae) * o0 14

Metz Culinary Management 2



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.
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TEAM *#: NEWS

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!

METZ CULINARY MANAGEMENT &

§
OUR TEAM MEMBERS

5 FOR THEIR
/.x HARD WORK & DEDICATION!
7 Happy Teamn Meimbey Appeciation Day
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Mardi Gras Celebration
Ol Grab a King Cake cupcake in the Dining
Hall during lunch or dinner. If you find a
& plastic baby, you win a prize!

Employee Appreciation Day
OL} We’'re treating our employees to some cool
stuff today. Stop by your favorite dining
” location and let the staff know what they

mean to you.

: ll Preview Week i
7" We will be featuring cuisine from Scotland, ;™

England & Ireland this week to celebrate
the return of Preview in 2022.

12.—20 Spring Break

Enjoy your time off!

Baseball Opening Day

]_ Enjoy ballpark fare and surprises to
celebrate the return of baseball
season!

All National Nutrition Month

Get tips, tricks & facts all month
[Vlon‘th by following us on Instagram

Follow us on Instagram @arcadiadining for news, giveaways and more!
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Mardi Gras!

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!

o
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Events

WOMEN'’S . As part of Women’s

History month Arcadia
HISTORY MONTH held an event called

“Women Who Lead”
and our catering team
‘ was able to be on hand
to serve the one

A A hundred guests in
MARCH 2022 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. SALE SALE SALE
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Preview

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.
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CATERING 8
&

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.

T ALUMNI GYMNASIUM
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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.

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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Bravo Team Metz!

“Bring back pasta
and alfredo bar”

Andrew

“Thanks team
Metz!”

Paula

“New pasta salad “Loaded Fries every
option is great!” week!

Destiny

“Thanks for the Poke “Love these loaded
bowl Ernie” fries!”

K Conor
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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!
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THE TEAM

- General Manager — Dan Callan
 Ma4041@metzcorp.com

» Cell Phone: 610-564-1923

» Office: 215-572-2096

_ .'w X AR

Tim Morris — Executive Chef
Chris Leube — Sous Chef

Kelli Johnson- Catering Director
Tianna Whiting — Assistant GM
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