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Planning a Successful Student Union “i.

Ifyou are
planning to
apen a new
stident snion
foodservice,
here are five

key factors
to consider;

sophisticated customers who
bring high expecanons 1w schoal
with them. As a result, many col-
lege FSDs have taken steps to pro-
vide them with a wider variety of
services and concepts, such as mar-
Iu:tgﬂ.m:—m'lc SETVErSS, convenience
options and upscale facilities.
Thar mend is also having an im-
pact on the design and program-
ming at stdent unions. Our fAirm
has worked extensively with clients
nationwide o plan, design and cre-
ate programming for many such
projects and we have identified some
common challenges facing FSDs
and their staffs as they bring these
facilicies on line. Here are five cric-
ical factors 1o keep in mind:
Male sure you are on the stu-
dent union planning team. First,
get "plugged” into the campus loop,
Be aware of projects your college
or university has on the drawing
board and whar, if any, foodser-
vice elements will be part of them.
Make sure campus decision mak-
ers know who you are and why you
need o be included in any plan-
ning meetings, Touch base with
these decision makers reguladly so
that you don't miss ¥our opport-
nity to be part of the planning ream.
Some FSDs may prefer ta hire
an independent consultant to rep-
resent their interests or to partner
with them in these types of pro-
jects. IF you choose that roure, be
sure to select a consultant who will
objectively work on your behalf.
Llse marlet research o find out
what foodservice concepts and
SECVICEs Youlr customers want in the
new union. Mever assume thae food
will be the main drow for a new or
renovared smident center. Also, never
assume you know whae gype of con-
cepts and services will most appeal
to students who will use the new or
renovated student center, Use mae-
ket research ro validate your hunches

Tudst_',."s college students are savvy,
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The best approach: Use an inde-
pendent source to conduct focus
groups with a balanced mix of on-
and off-campus students, faculry and
staff. Ask abour eating habits and
preferences and which factors are
important when they eat on cam-
pus. Talk o adminismaors abour
how they expect the new student
union to fit into campus life.

Consider whart impact the new
foodservices will have on your cur-
rent dining program. A student
union project provides an ideal op-
portunity to review your existing
operations and plans. The last thing
you want o do is negatively affect
other successful food venues on
campus. Points to ponder include;

= Will the student union opera-
tions negatively affect other nearby
foodservice operations on campus?

= Will they provide an opporu-
nity ro consolidate services and rea-
lize labor and cost savings?

* Can dining use the new facil-
ity for production of food and for
carering and conference services?

* How cin meal plans be designed
to encourage the use of the student
union venue withour earing into
projected board plan revenues?

* What opportunites are there
to bring branded concepts to cam-
pus? If there are, whar type of Ii-
censing and leasing agreements make
sense for your department?

* How can the new operation
be distinguished from other on- or
aff-campus food service?

"Dpemdﬂmli:ae” the venue dur-
ing the planning stages. To avoid
ending up with a venue thar is not
operationally and fiscally sound, ad-
drress critical issues early on to ensure
it will support isclf from the day it
opens. Pay particular amention o is-
sues like the hours of operation, poli-
cies thar may affect revenue genera-
tion, and staffing plans in relation
to expected traffic partems,

Asa member ofa planning ream,

= )

irs your responsibilicy to not only
provide puidance and eritical infor-
mation regarding the foodservice op-
erations (necessiry servery square
foorage, seating requirements, etc.),
but also 1o provide leadership on
how the new unions activities and
prograriming (e-mail, compurer labs,
erc.) will best complement the ocher

IVICE Pragrams on campuis.

For example, if current meal plasns
will be accepred at the new venue,
it can dramarically limit cash paying
customers and your abiliy o gen-
erate new revenue. Also, it is viral 1o
find out what other services will be
in the building (chisses, student or-
ganizations, bookstore, mailboxes,
erc.]) and o suggest 2 food service lo-
cation that is centrally located 1w take
advantage of this raffic.

Prepare for a successful grand
opening. The lesson here s to prac-
tice, then practice some more,

Tiwa weeks before the grand open-
ing, start dress rehearsals or “mock
service” by inviting emplovees w eat
at the venue, MNext, invite univer-
sity/college “friends of dining” ro
sample the service and tood. The last
mock service customers should be
the administranve asistanis who wark
for campus administrators. Each
group should be given evaluation
forms 1o score the venue. These forms
can be used by managers to make
adjustments before opening day.

A new dining venue & an oppor-
minity for vour department to shine
and the fist impression qistomers
gerwhen they walk through the doar
will lzsr a long dme, Remember—
you'll never get a second chance o
mizke a first impression.

H. David Povter &5 CEQ of H. David
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MD-based fll service independent
foodservice consulting firm that e
clalizes iy master plasning, marke-
rig sirategier and design for the col-
lege and university markes.



