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TO:

The John Jay College Community
FROM:
Robert Pignatello, Senior Vice President, Finance and Administration

DATE:
October 3, 2011
RE:

New Food Service Operators at John Jay
I am pleased to inform you of some important developments in food services, snack and beverage vending at our College.  With it will come many changes and improvements for our over the counter and catering operations and related services.  Effective today our new food vendor partner will be Guest Services, Inc. (GSI).  GSI has dedicated itself to providing excellence in food, hotel, government, resort, retail and recreation services since 1917.  They bring with them over 90 years of experience in quality hospitality management experience and an impressive list of satisfied clients from federal and State governments to a wide variety of satisfied individual and corporate customers, educational and non-profit organizations.  They are one of the leading hospitality management companies in Washington, DC and one of the premier hotel and resort management companies in the United States. 

With the opening of our new building later this month we will begin to introduce you to new dining facilities.  The main cafeteria on our 2nd floor connects to a stunning outdoor space. This new dining facility will open at the end of this year or early January.  Here you will find a wide variety of menu choices which will feature some exciting new concepts like: 

· Eurorap – build your own sandwich or wrap
· Metro City Grill-featuring grilled burgers, chicken, fish and dogs, wings, focaccia sandwiches

· Q- Beyond the Barbie – International rotating daily BBQ including Korean short ribs, tandoori spiced chicken, mojo roasted pork, teriyaki, Texas BBQ
· Global Street Food- featuring cuisines offered from roadside stands, markets, open air stalls and cafes including the regional foods from India and Sri Lanka, Southeast Asia, Latin America and Caribbean, Southern Europe, Middle East and North Africa
· Sprouts – fresh market salads tossed in front of you, organic dressings

· The Wedge- rotating sub/grinder menu as well as core cold and hot items, panini
· Borders- International theme cuisine including China, Korea, Latin America and Spain

· Dairy Bar- featuring Jane’s ice cream from Kingston NY

· Sweet Bites- small bite size portions of éclairs, brownies, mini tiramisus, fruit tarts
Also located on the same floor will be a student cafeteria that seats 400, along with a faculty/staff dining room and a faculty/staff lounge. 
Also around that time, Guest Services will open a new street level café open to the public on the corner of 58th and 11th.  This café will feature a variety of Starbucks beverages, specialty drinks, teas, pastries, desserts and snacks as well as Thrive grab and go sandwiches and salads.  

Meanwhile, the new Café on the first floor of the new building (the classroom floor) will be opening in early November.  They will offer coffee, snacks and sandwiches. 

In addition, at our Westport campus on 56th and 10th, the current dining facility will convert to a Mexican themed food service to be called “Tejas.”  It will feature southwestern fare including tortillas, burritos, taco salads, etc.  They will open about the middle of this month.  In order to make this transition, that facility will be closed from approximately October 8 -15. 

In North Hall, MBJ will continue to operate the dining facility there until November 9, when it will be transferred to GSI.  Food operations in North hall will then be scaled back as we begin to occupy the new building. 
GSI will also be reviewing service opportunities in Haaren Hall. 
Effective around October 17 (when the Tuscan Grill reopens as Tejas) GSI will be responsible for all College catering.  All catered events scheduled for after that date should be handled by Guest Services.  Our new contract designates them as the official college caterer.  As more details develop about operations they will be communicating with the College community via a web site, email, digital signage, posters and social media. 

In addition, a new vending machine operator, Answer Vending, has also been selected. This new vendor will be responsible for all snack and beverage vending. We are still under contract with Pepsi.  They will begin operations later this month/early November.
All of these contracts are with the College’s Auxiliary Services Corporation consisting of College students, faculty and administrators who participated in the selection and approved the vendors chosen. 

We thank MBJ for their many years of service.  We welcome our new food service partners, Guest Services, Inc.  and Answer Vending.  We thank you for your cooperation during this transition.  I am certain you will be pleased with the results. 
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