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Old Business: 
 

Dining Changes:  Andy recapped the temporary changes to dining operations (first announced at the 9/27 

Resident Meeting and followed up in a written memo to residents distributed on the same date).  He further 

shared dining’s perspective on how things are going with these changes in place. 

- Ivia is working one-on-one with wait staff at designated tables to reinforce training. 

- Recruitment efforts are ongoing including job fairs & increased social media advertising. 

- Availability of wait staff can vary from one day to the next (and often at the last minute), making it 

difficult to plan ahead.   

- We will continue to evaluate on a day-to-day basis over the next month or so & we are prepared to 

adjust as needed.  Our goal is of course to return to regular table service.  

Q:  Would it be helpful to have two seatings?  A:  At the present time, the reservation process is working                

well as is. 

Q:  Rumor has it that the URMC pay rates fall at the bottom of the pay scale when compared with Rochester 

competitors.  A:  Yes, we are under the URMC umbrella with regard to wages, however, it is important to 

understand that wages are only 1 piece of the puzzle with regard to the current labor situation.  HAP is not 

necessarily losing candidates to other higher paying employers.  There are also issues with people simply not 

returning to the workforce for whatever reason.  A discussion ensued about the many facets of the labor 

market. 

Q:  Could we consider exploring another demographic, i.e., mature adults instead of young students for wait 

staff positions?  A:  Yes, we are trying to ‘widen the net’ by being more creative with scheduling scenarios, 

benefit packages, etc. 

Comment:  Please continue to make this a priority (return to table service); the dining experience was very 

important in our decision to move to HAP.  Andy:  In the interim, we will do everything possible to continue to 

provide high quality meals to everyone regardless of how the meal is delivered. 
 

Happy Hour:  Nancy Robbins recently took an informal poll of residents in the Club Room and, for unknown 

reasons, most simply do not feel compelled to come down for Happy Hour.  A discussion ensued about the 

logistics of Happy Hour including behind-the-scenes preparations; the logistics of pre-plating food at the same 

time cooks are engaged in dinner prep in the kitchen; the challenges of trying to please everyone with Happy 

Hour menu (some want more; others want less). 

Q:  From dining perspective, does it matter how many residents attend Happy Hour?  A:  Based on past 

‘history’ we know approximately how many regulars to expect from one week to the next.  Under 

consideration:  Serve drinks from the Pub; open up Music Room; offer food in various locations. 
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Suggestions to increase Happy Hour participation included: 

 Creating a “specialty” Happy Hour menu item. 

 Incorporate fire pit (Bistro) into Happy Hour to create more intimate setting, encourage socializing. 

 Remind residents that reservations are no longer required for Happy Hour. 
 

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: 

 New scheduling software to be implemented in Dining starting in November:  called Deputy.  System 

connects to smart phones; wait staff can switch shifts & fill vacancies in real time.  More info to follow.  
 

Open Forum: 

 Q:  There appears to be more variety on the buffet vs. delivery.  Can residents come down, help 

themselves to the buffet & bring food back to their home?  A:  Although this has been considered, 

unfortunately, the answer is no as it would be difficult to control the timing aspect & congestion would 

likely occur. 

 Q:  Have you considered incentivizing residents for preparing their own meals in their home?  A:  As an 

alternative, Andy is focusing on offering more than 1 meal option per day, i.e., the ‘fast casual’ lunch 

option in the Bistro discussed at the last Dining Committee meeting.   

 Suggestion:  Please consider renaming Cupcake Café so it doesn’t sound exclusive to bakery items. 

 Q:  Do you also have staffing issues in the kitchen?  A:  The turnover for our chefs/cooks is very low; we 

have a consistent, solid team in the kitchen. 

 Q:  What is the current policy on dining guests?  A:  Currently, no guests in the Oneida Room.  Guests are 

welcome in the Bistro.   

 Comment:  Very difficult getting reservations in the Bistro; it appears to be fully reserved for weeks (even 

months) out.  Andy offered to look into this. 

 Q:  Is there a wait list for the Bistro to try to fill spots created by last minute cancellations?  A:  Yes, good 

suggestion. 

 Q:  Would you consider charging residents who don’t call/don’t show when they have Bistro reservations?  

A:  Although this does not happen very often, offenders could be charged on a case-by-case basis. 

 Q:  On the nights the Bistro is open, can the fire pit be turned on in the early evening (on nice fall nights) 

for ambiance?   A:  Andy offered to discuss this with Russell. 

 Andy offered to speak one-on-one with Mary Lou Brewer about an issue regarding a guest meal (delivered 

to her apartment). 
 

Next meeting:  Tuesday, November 9, 2021 at 1:00 p.m. in Seneca Room 

November meeting will include a discussion about upcoming holiday meals (Thanksgiving, Christmas eve/day, 

New Year’s eve/day). 
 

Minutes recorded by:     

 

Ellie Forgach, Administrative Assistant 


