
The Highlands at Pittsford 

Dining Committee 

September 14, 2021 
 

Mary Lou Brewer A149 (P)  Julie Tubbs A241 (P)   Andy Trepanier (P)  

Jeff Ford A339 (P)   Lorraine Withers A335 (E)  Elizabeth Nessle (P) 

Nancy Hare A113 (P)   Anne Woods A305 (E)   Lloyd Theiss (P) 

Joel Kerlan C214 (E)   Jean Weaver A340 (P)   Mike Wasylko (P) 

Alice Leddy A213 (E)   Nancy Robbins A338 (P)  P=Present 

June Mihalov A229 (P)  Sally Kersting C218 (P)  E=Excused 

Barbara Rarrick A231 (E)  Betty Iwan C105 (P) 
 

Betty Iwan, Chair of the Resident Advisory Council, was in attendance as she is trying to make the rounds & 

attend all resident committee meetings at least once.   
 

 

Old Business: 
 

Food Forum:   Based on resident feedback/requests, the following menu changes have been implemented: 

 Western Omelet is static.  A couple sandwiches were removed from the menu to allow for omelet prep 

space in the “cold” area. 

 Filet is back on as static. 

 Brown rice was added. 

 Trying to come up with a way to identify items prepared with onion/garlic.  Since one or the other are used 

extensively in our menus, it may actually be easier to identify items without them. 
    

Mission Statement:  Still on Andy’s radar:  Come up with a dining mission statement; thank you again to Jeff 

for suggesting this at the August meeting. 
 

New Business: 
 

Staffing:  Andy spoke of staffing challenges; while we are actively recruiting & training good candidates, our 

current pool of seasoned dining servers is very limited. 

 18-20 servers who were with us this summer have left to return to school or pursue other job 

opportunities.  Although we hired 12 new servers (high school students ages 15-16) in August, their 

availability to work has changed drastically since in-classroom school has started back up. 

 Andy spoke of two short-term solutions:  1) A served buffet will be offered in the dining room thru Sunday, 

Sept. 19th; 2) Starting Monday, Sept. 20 (and until further notice), we will offer standard table service with 

a reduction in the number of reservations. 

 This is not a permanent solution.  This will slow the pace in the dining room & give us time to reassess the 

situation and provide the new (very young, first job) servers with proper training. 

 A notice will be distributed to all residents explaining the situation/changes discussed at this meeting. 

Several questions were raised: 

 Q:  Can we expect the same menu on the buffet?  A:  Yes, the specials will be the same to the extent 

possible. 

 Q:  If the ultimate goal is to properly train the new servers on table service, how is this happening while 

buffets are offered?  A:  Servers can be trained on other aspects of service, i.e., bussing tables. 

 

Key:  C= Comment; Q=Question; A=Answer 
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 Q:  Can new servers pair up/shadow with more experienced wait staff?  A:  This is the established 

procedure, however, availability of our seasoned servers is also an issue. 

 Q: Is the COVID vaccine mandate having any impact on these staffing issues?  A:  The vast majority of our 

dining staff are fully vaccinated & others have made the decision to get the vaccine.  There are only a few 

who are still on-the-fence.    

 Q: Have you considered offering incentives to encourage staff to get vaccinated?  A:  URMC is not 

incentivizing staff so we will not be doing so.  Also it would be difficult to offer incentives to some and not 

all, specifically employees who were vaccinated early on.  
 

Lunch Discussion:  Andy posed the question:  “If we were to offer a hot lunch, would you be open to using 

your meal points for lunch in lieu of dinner?” 

 When polled, the majority in attendance said they would not come down for lunch. 

 C:  It might depend on the lunch menu. 

 C:  May consider lunch to entertain visitors. 

 Referring back to lunch survey results from 2020, Elizabeth shared that the majority of respondents said 

they are not interested in lunch. 

Andy went on to explain his concept for a ‘fast/casual’ 2-point (hot) lunch to be consumed in the Bistro; you 

would choose items from the café; they would be warmed & brought to your table.  

 C:  To determine how popular this idea is you may need to just try it! 

 Q:  Could the Hearth Room be used for overflow seating if needed?  A:  Possibly, although since the room 

is located within Laurelwood we would have to look into Department of Health protocols. 

 Q:  Would you be able to invite guests to enjoy the fast/casual experience?  A:  At least initially, probably 

not. 

 Q:  Would you advertise the lunch menu in advance?  A:  Yes 
 
 

Open Forum: 

 C:  Labor Day buffet meal was excellent! 

 C:  Portion control issues:  1) Thank you for Western Omelet but portion was too big; 2) Rack of Lamb in 

the Bistro was also excessive.  A:  Smaller plate size is under consideration, however, Andy explained that 

food does not always present well on a smaller plate.  He will be piloting a smaller plate at LW & will let us 

know how that goes. 

 C:  Please reconsider the amount/type of food offered at Happy Hour.  Many residents are asking for less 

formal (more casual) atmosphere to promote mingling.  Snack food (i.e., popcorn, Chex mix) is preferred to 

the heavier food items.  A:  Andy offered to revisit this once we figure out the logistics involved with 

moving Happy Hour back to Wednesdays; he will talk to Margaret about making some adjustments to 

chorus practice. 
 

Next meeting:  Tuesday, October 12, 2021 at 1:00 p.m. in Seneca Room 
 

Minutes recorded by:     

 

Ellie Forgach, Administrative Assistant 


