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The Ultimate Dining 
Experience For Your 

Residents



Why Are We Here?
•

 
Do you want to provide your residents with the 
utmost quality of life?

•
 

Do you want to see an increase in resident 
morale?

•
 

Do you want to offer them more independence?
•

 
Do you want to go into work every morning 
with  a feeling of satisfaction?

If you answered YES to the above questions , you have 
attended the right session. I will discuss  what I have 

implemented  at Medilodge of Sterling Heights.



Overview

•
 

Hotel Style Room Service
•

 
Menu Enhancement 

•
 

Holiday/Special Event Dinning
•

 
Buffet Dinning Style

•
 

Customer (Guest) Satisfaction
•

 
Result of Dining Program & Testimonials



Hotel Style Room Service

•
 

Available 24 hours a day to all residents 
• Added to resident satisfaction allowing night owls 

to satisfy a sweet tooth or request a midnight 
snack.

•
 

Wide range of menu options 
•

 
Served hotel style



Standard
 

Set-up



Breakfast Platter



Peanut Butter & Jelly



Grilled Cheese



Chef Salad



Fruit Plate



Soup of the Day



Hot Cereal



Dessert of the Day



Hot & Cold Beverages



Menu Enhancement

•
 

Homemade cooking versus pre-made 
meals

•
 

Meal presentation
•

 
Garnishing techniques

•
 

Cost comparison per entrée
•

 
Quality of meal



Week at a glance menu



Sample Lunch Menu

•
 

Glazed Ham
•

 
Sweet Potatoes

•
 

Key Largo Vegetables
•

 
Dinner Roll or Bread

•
 

Margarine
•

 
Cupcake

•
 

Beverage of Choice



Before



After



Before



After



Sample Lunch Menu

•
 

Stuffed Peppers
•

 
Potatoes O’Brien

•
 

Vegetable Blend
•

 
Dinner Roll or Bread

•
 

Margarine
•

 
Ice Cream

•
 

Beverage of Choice



Before

Cost per serving-
 

$1.07



After

Cost per serving-
 

$0.59



Sample Lunch Menu

•
 

Meatloaf w/Gravy
•

 
Mashed Potatoes
•

 
Buttered Corn

•
 

Dinner Roll or Bread
•

 
Margarine

•
 

Peaches
•

 
Beverage of Choice



Before

Cost per serving-
 

$ 0.54



After

Cost per serving-
 

$ 0.38



Sample Dinner Menu

•
 

Beef Stroganoff
•

 
Egg Noodles

•
 

Brussels Sprouts
•

 
Dinner Roll or Bread

•
 

Margarine
•

 
Ambrosia

•
 

Beverage of Choice



Before



After



Sample Breakfast Menu

•
 

Choice of Cold Cereal or Hot Cereal
•

 
Fresh Fruit

•
 

Cheese Omelet
•

 
Toast

•
 

Margarine & Jelly
•

 
Milk & Juice

•
 

Coffee or Tea



Before



After



Sample Breakfast Menu

•
 

Choice of Cold Cereal or Hot Cereal
•

 
Pancakes
•

 
Bacon

•
 

Margarine & Syrup
•

 
Milk & Juice

•
 

Coffee or Tea



Before



After



Garnishing with Fruit



Garnishing with Herbs & Palm 
Tree



Garnishing with Cucumbers



Garnishing with Tomatoes and 
Basil



Garnishing with Orange, Kale and 
Edible Flowers



Garnishing Sample



Garnishing Samples



Holiday/Special Event Dining

•
 

Allow the residents to socialize among themselves and 
make new friends  

•
 

Residents can enjoy live entertainment while having 
dinner with the people they love 

•
 

Encourage residents and families to enjoy each others 
company

•
 

Create a dining experience that’s truly first class



Valentine Candle Light Dinner 
2009





















The Two Love Birds





Residents/ Volunteers Dinner





Mother’s Day Reception











Family –A-
 

Fair









Buffet Dining Style
•

 
Grant the residents greater control over their mealtime 
choices

•
 

Offer residents different varieties of appetizing, 
nutritional food choices 

•
 

Provide an enjoyable, upscale dining experience 
•

 
Contributes significantly to residents’

 
happiness and 

satisfaction



Sample Buffet Menu
•

 

Cornflake Chicken
•

 

Pasta Primavera
•

 

Breaded Pork Chops
•

 

Lake Perch Fillet

•

 

Yellow Squash
•

 

Vegetable blend of the day

•

 

Garlic Mashed Potatoes
•

 

Rice
•

 

Scalloped Potatoes

•

 

Cheesy Broccoli Soup
•

 

Minestrone Soup

•

 

Assorted Rolls w/Margarine

•

 

Tossed Salad w/Choice of Dressing
•

 

Assorted Cold Salads & Fruit

•

 

Assorted Dessert Cart



Happy Staff Working on the 
Buffet



Variety of Hot and Cold Choices























Customer (Guest) Satisfaction

•
 
Combating Negative Stereotypes of Nursing 
Homes

•
 
Our role to change Image 

A.

 

Good Customer Service is the lifeblood of any business 
B.

 

Listen to the Customer/Resident
C.

 

Don’t make promises unless you will keep them
D.

 

Deal with Complaints/Attend Resident’s Council
E.

 

Training Staff on importance of Excellent Customer Service
F.

 

Go the Extra Mile!  



Result of Dining Program & 
Testimonials

•
 

Positive response from residents, families and 
visitors 

•
 

Many compliments from state surveyors 
•

 
New dining program brought back the glamour 
of the resident’s younger days

•
 

No state citations in the food service department 
•

 
Less residents on food acceptance record 

•
 

Most Importantly…..HAPPY RESIDENTS!!!

















•Thank you for attending!
Any questions???



Contact Information:

• Work Number: (586) 939-0200 extension 40

• Email: Hawatmehn@aol.com

mailto:Hawatmehn@aol.com
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