
The Highlands at Pittsford 

Food Forum – June 2, 2021 

15 residents in person 

10 residents on Zoom 

Management:  Andy Trepanier, Ivia Rivera, Ben Adamson, Lloyd Theiss 
 

General Updates/Reminders: 

 Guests are now permitted in Oneida Dining Room; 2 guests per apartment/cottage unit.  Reservations required & 

guests must be vaccinated. 

 Pancake Breakfast (Residents only) – Saturday, June 5th, 9:00 to 10:30 a.m.; reservations required. 

 Bistro will reopen on Friday, June 18th – New menu will focus on NYS products; local farms, etc.   

 Guests will be welcome in the Bistro starting July 1st.  2 per apartment/cottage unit; reservations required; guests 

must be vaccinated. 

 Cupcake Café opened 2 weeks ago & it is very popular. If you haven’t stopped by yet, please check it out. 

 In response to resident feedback about appetizer salad being too large, we have introduced smaller portion size 

as well as smaller plate.  Overall, the change is well-received, however, one resident commented that the new 

smaller size is too small and/or the size is inconsistent.  Andy offered to address consistency issue.  Next step will 

be a focus on standardizing portion sizes for ‘center of plate’ items, i.e., protein, vegetable, starch. 

 Andy proposed the following changes to continental breakfast service:  1) new hours 8:00 to 10:00 a.m.;                

2) staff will bring out items at 7:45 & check/restock twice more at 8:45 and 9:45; 3) At Hahnemann Club, staff will 

check on items the night before (Sun, Tues, Thurs).  Notice will go out.  For the benefit of one of our newer 

residents, Andy explained the (complimentary) continental breakfast service in the Club Room. 

 Happy Hour is going well & we will continue to evaluate over the next couple weeks.  We may consider 

combining 2 days/week into 1 based on participation.  Reservations are still required until further notice. 

 Ivia reiterated the following:  If you come down for Happy Hour & also have dinner reservations, please adhere to 

your confirmed reservation time.  It is important to stay on schedule to help with efficiency in the dining room. 

 Ivia also spoke of the challenges involved when residents want additional people added (last minute) to existing 

reservations.  Requests of this nature impact the ‘flow’ in the dining room as we plan for a certain number of 

people at a given time.  Although we would like to accommodate you, please understand you may be asked to 

return to the dining room at a later time.   

Open Forum: 

Q:  When making reservations for oneself & others, should we list the names of all residents in our party?  A:  Yes, 

that is very helpful for all reservations (Happy Hour, Dining Room, etc.). 

Q:  If our dinner guests (from outside the community) are not vaccinated, will they be denied?  A:  For the health & 

well-being of our residents & staff, we require dining guests to be vaccinated, however, proof is not required.  We 

will rely on the honesty of all those concerned. 

Q:  There appears to be little-to-no consistency among the wait staff with regard to how they respond when asked 

about taking dessert out of the dining room; can we do a better job of enforcing the policy across the board?                        

A:  Andy first clarified that if you are not able to consume all of your dessert at your meal, the remainder can be 

boxed up to go.  He then explained the rationale behind the dessert policy.  While some desserts are pre-plated, 

others are not.  When a server has to leave their station to go in the back-of-the-house to package a to-go item, it 

slows down service considerably. 

Q:  Residents could formerly get non-alcoholic beverages at Happy Hour free of charge; why are we now being 

charged?  A:  Non-alcoholic beverages will be complimentary but they are to be consumed at Happy Hour. 

Q:  When the Bistro reopens, will you consider changing the menu more frequently instead of once/month?  A:  The 

Bistro menu will feature 5 entrees; the 2 most popular items will remain; the other 3 will change weekly.   
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Q:  It appears that some servers need reinforcement on various service techniques.  Can they be prompted to notice 

when silverware is missing & bring it to the table before being asked?  Water is not being refilled without having to 

ask.   A:  Boot Camp (training session) for dining staff is scheduled for June 12th.  Steps of service will be reviewed, 

including hands on training. 

Q:  There is often a lull in service between main entrée & dessert.  A:  Some changes are under consideration that will 

allow servers to remain at their station for better continuity of service rather than being in the back-of-the-house 

scooping ice cream which takes time & creates delays.     

Q:  For those with walkers, it is often difficult to get a server’s attention at the end of the meal to prompt them to 

retrieve the walker.  A:  Andy will discuss this with his staff & encourage more of a team approach. 

Q:  Servers are not always forthright about sharing information about specials, menu pairings, etc.  A:  Information 

about specials, etc. is reviewed daily at a Pre-Meal meeting.  Andy will reinforce this at the June 12th Boot Camp. 

Q:  The baskets of bread/rolls on the tables contain mostly white bread; can you please introduce more multi-

grain/whole-grain items (bread, pasta, rice, quinoa, etc.) in the menu offerings?  A:  Duly noted 

Q:  The orange juice in the Club Room tends to be weak/watered down. A:  A new orange juice canister was installed 

in the dispensing machine & it appears to be OK now.  Andy will also ensure that calibration is checked.   

Comments:  The new menu items are much appreciated; Lobster Thermidor was a nice change.  The creative small 

plates at Happy Hour are also very nice.  The lamp chop dinner was excellent. 

 

Minutes recorded by: 

 

Ellie Forgach, Administrative Assistant 

                                                   


