
The Highlands at Pittsford 

Food Forum – May 5, 2021 

18 residents in person 

12 residents on Zoom 

Management:  Andy Trepanier, Mike Wasylko, Ivia Rivera, Ben Adamson, Steven Hun, Lloyd Theiss 
 

General Updates/Reminders: 

 Mother’s Day Meal – Sunday, May 9th 

- Brunch will be served (11:00 to 2:00); reservations are required for all. 

- Menu was distributed.   Delivery times are 2:00 and 2:30. 

- If we do not hear from you, a dining team member will call Fri. 5/7 or Sat. 5/8 to ensure no one is overlooked. 

- Eggs Benedict: on the brunch menu but not available for delivery; does not ‘travel well’. 

 Happy Hour – started up again last night, Tues. 5/4 

- Pre-plated appetizers & cocktails were offered; well-organized and good spacing in Community Center. 

- Tues & Thurs going forward; make reservations on Portal or at host station.  Thurs. 5/6 fully reserved. 

- Will continue to assess what is considered safe capacity; numbers could increase in near future. 

- If you come to Happy Hour, please plan your arrival time so it more closely coincides with your dinner 

reservation time; we cannot guarantee that we will be able to seat you early. 

 Staffing – we have hired 3 new servers; all 3 are referrals from our existing staff 

- Some of our college kids will return for the summer; recruitment efforts are ongoing. 

 Menu/Dining Room/Reservations: 

- Menu changes were based, in large part, on resident feedback; consistency & quality always front-and-center. 

- Resident feedback is appreciated & considered; some adjustments to menu were made based on feedback, i.e., 

adding back catch-of-the-day, filet. 

- Catch-of-the-day currently not available for delivery; product is too delicate, quality would be compromised.  

Will continue to assess. 

- Deliveries currently averaging 50/night; we are not yet back to pre-pandemic numbers.  Will continue to assess. 

- Dining Room reservations fluctuate between 80 & 106 per night (106 is capacity).  Fri is most popular night for 

dine-in; deliveries are highest on Sun. 

- Reminder: Please arrive at your designated reservation time (no more than 5 minutes early). 

- Andy reviewed the different ways to make a reservation. 

- If you forget to make a reservation, please call & we will try to accommodate late requests if space is available. 

- Please call to cancel a reservation (rather than no-show) so we can offer your space to someone else. 

Open Forum: 

Q:  Appetizer salads are too big; can you reduce portion size to eliminate waste?  This led to further discussion about 

portion sizes in general.  A:  One of Andy’s goals is to arrive at ‘standards’ for portion sizes.  Educating the dining 

team will be a key component; food quality & presentation must also be considered.  Since many of the salads are 

plated-to-order, this could be an easy fix.  Andy will discuss with the Dining Committee on 5/11.   

Q:  Can butter plates go back on the tables?  A:  Unfortunately, we are still faced with constraints on what can & 

cannot go on the tables.  We will adjust table settings going forward based on new/relaxed safety guidelines. 

Q:  Greek Chicken is a menu item repeated too often; can you offer more variety with chicken recipes?  A:  Chef Mike 

shared that this is a popular item; residents have in fact requested more Mediterranean cuisine. 

Q:  Chili was recently offered as a soup option; why couldn’t we take it to-go?  A: Chili was forecasted to be a popular 

item; we said “no” to take-out because we wanted to ensure it was available to everyone that night.  Andy went on 

to explain the process of forecasting menus based on past trends.  While we overwhelmingly hit the mark, 

unfortunately, sometimes we do run out of an item despite our best efforts. 
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 Open Forum:  (continued) 

Q:  Why did you run out of Lobster Thermidor by 6:00?  A:  Again, this was an example of our best-guess forecasting 

falling short of the mark.  We will adjust our numbers going forward.  We rarely run out of an item for the later 

reservations. 

Q:  I would like to order fruit (specifically grapes & pineapple) for dessert; why is this not a dessert option?  A:  As 

fresh fruit & berries come into season, we will consider this.  Andy suggested a small fruit & cheese platter as a 

dessert option; several residents responded favorably. 

Q:  Can we have more variety with vegetables?  A:  As the fresh garden vegetables come into season, you will see 

greater variety; our chefs prefer fresh whenever possible. 

Q:  Why are bananas no longer offered as a to-go item?  A:  Although bananas are no longer offered in the dining 

room, they are included in the continental breakfast.  Andy is reviewing the continental breakfast offerings as well as 

replenishing practices. 

Q:  Why are canned peaches no longer available?  A:  This was not a popular item overall.  When fresh peaches come 

into season (August), you are likely to see them again. 

Q:  Why was Tortellini Carbonara served with chicken?  A:  Appears to be an oversight as this menu item was meant 

to be served plain (with an option to add a protein).  Always let your server know about errors ‘in the moment’ so we 

can correct them immediately (and address issues with servers as needed). 

Q:  In the future, can you change the wording for Clams with Linguine so it reads Linguine with Clam Sauce? A: Yes 

Q:  I ordered a hot dog for dinner; to my dismay, the condiment I wanted was not available.  Why?  A:  While hot 

dogs are available on the lunch menu, they are not on the dinner menu.  Andy explained the behind-the-scenes 

challenges when someone orders an item that is not featured on the menu.  As we go into the summer months, you 

will likely see more ‘grill items’ (like hot dogs) on the menu.  

Q:  When will we be able to invite guests to dinner?  A:  Unfortunately, we do not have a definitive answer at this 

time.  The newest guidelines are always considered in our decision making; Andy will look for direction from Lloyd on 

this matter. 

One of our new residents commented favorably on the wonderful food and the pleasant, respectful servers.   

 

Minutes recorded by: 

 

Ellie Forgach, Administrative Assistant 

                                                   


