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ConaratuLations!!!!!!
TO OUR

PRGE 2

Hear Ye! Hear Ye!

OnFebruary 18", 19", 22" we
offered the students an
opportunity to give us
feedback in the form of our
Customer Satisfaction
surveys. As an incentive, we
raffled off a Nintendo Wii and
let them have an opportunity at
guessing the number of jelly
beans in a jar to win 2 large

pizzas from Columbine Café.
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Thanks to the wonderful turn

out, we completed 100% of the
250 surveys. Paul Cardanna
was the winner of the
Nintendo Wii, and Ben
Sandeen was winner of the 2
pizzas his guess was only 6 off
from the actual 1078. The
results from our surveys will

be available in April.

Chartwells Catering in Pueblo

Chartwells Catering is becoming known in Pueblo. February was a good month for us to reach out into the
community. We did catering in the Old Towne Victoria House for Spanish Peaks Mental Health Center
with a Mardi Gras theme for 175 people on February 12th. On February 19", we also catered a reception for
a new business in town - Seniors! Inc. - and now they want us as their exclusive caterer and even want us to
help with their grand opening in June. We are excited to have these new opportunities and look forward to
additional involvement in Pueblo community events.




La Cantina Associates Step Up To The Plate

During the month of
February we noticed a
significant increase in
transfer meals in the La
Cantina during the lunch
hour. To accommodate this
additional traffic and
increase sales, in each
respective area, the
associates were challenged
to come up with some
creative ways to provide
faster/better service
without compromising
quality. Irene Sanchez,
who operates Pazzelli’s
came up with a great way
to improve the quality of
her pasta product
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as well as providing a
more efficient way for it
to be served. Irene cooks
the pasta prior to opening.
The pasta is then kept in
her refrigerator and is
“made to order” by
dropping each individual
serving into boiling water
for approx. 15 seconds.
The sauce of their choice
is then placed on top of
the pasta along with a
breadstick. Sales and
service in this particular
station have increased
since this idea was put
into place and the
presentation of the pasta
looks great!

Have you tasted our new Limited Time Offer’s? Chartwells has a variety of limited
time offers thru out the semester for customers to keep things interesting and gives them
little more of a variety. The latest one served in the Columbine Café was the delicious
Banzai Bowl. We also keep a close eye on how well they do so we can tell if it was hot

participation of 185 customers the first week and 150 the second week March 1%. |
hope you had a chance to experience it if not hope to see you for the next time!

...From the Director

finished up as an exciting month for us. From Mardi Gras events in Columbine to the buzz of

concessions at Massari, it was a lot of fun. Here are a couple other things that happened behind the scenes.

Sam Walker was named Associate of the Month for February. Sam worked in 4 different
positions within the last month and excelled at each one. He also finished the month with perfect
attendance. You can see him in La Cantina or Columbine Café!

We introduced the concept of “Flexitarian” dining into the Columbine Café. A flexitarian is
someone that actively integrates meatless meals into their diet.

This concept has educated some of our guests on this new dining movement.




