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STRATEGIC PRIORITIES
Xperience

Organizational
Excellence

Financial
Success

Sustainability

Health &
Wellhess

Premier Campus
Storyteller




8 DINING PRINCIPLES FOR SUSTAINED SUCCESS

 Value

» Convenience
« EXperience

* Variety

» Authenticity
 Sustainability
* Healthfulness
 Deliciousness
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CHANGING FACE OF HIGHER EDUCATION

DEMOGRAPHIC SHIFT

* The Class of 2029 ranks as the most diverse in the university's history

39% of its 5,350 members composed of ALANA (African, Latino/Hispanic, Asian, Hawaiian/Pacific Islander
and Native American) students

* 19% of the class being under-represented minority students

* Female students account for nearly 53% of the class
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Key Factors Influencing Retail Purchase Decisions

Variety of food options

Avaiabilty of essental - food |

items

Avallabiity of pre-packaged food . |
items
Availability of essential pantry items _ 299,
Availability of fresh food | 25
Short waiting time || |G 142
To leave campus |G 12°-

Another reason (please specify) || 5%



Student Dining Decision Factors: What is most
Important when you decide to eat on campus?




Consumption Trends

Will you continue your dining habits practiced at UMass once you
graduate?

Yes

No

0% 10% A 30% 40% 50% 60% 70% 80% 90%
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REVENUE DRIVERS

Conference Services Shared B External Operations
Hotel 7% Cen?ral 0%
, i 39% Services
m Retail Services 1%

0%

» Revenue Drivers
* Meal Plan Participation Rates
* Housing Occupancy

Retail Dining * Number of Conferences
22% - Average Revenue/Event
Dining Commons * Hotel Occupancy
67% * Average Hotel Rate per Room Night
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Culinary Innovation: Al and UMass Dining

What is the future of food service and how is the
number one dining program using technology?




| A strong collegiate dining program can attract top
B students to a university and positively impact habits for a
healthier lifestyle.
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The Chef

bo4 ,o’cofe.’bbional c’caftsman.,-

T cook
dhe f/zef takes the fowl fcom the aix; the fiA/z fcom.

the wate’s; fcm’tA, vegetableb, and grain fcom the
land; the animals that walk on the eaxth... and
t/z'coag/z the c/z.ef 5 skill and axt transforms the waw
product to edible food. cfhe C/r.ef sezves to sustain
life in gfMlan, Woman and Child daily —yearly. dfte
has the sacked daty t/r.’coug/r. his eﬁ‘o’ct and axt to
sustain and maintain the /zealt/té( bod# that god
has given us to dftouse our Soul.
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BE REVOLUTIONARY™




