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Job Purpose

The Director of Food Services oversees all aspects of the Trent University food services contract. The primary function is to ensure a high-quality, good-value, transparent, responsive, educational, and sustainable food services operation at Trent University Peterborough that enhances student and community life. Key aspects of this include working with the Operator, student leaders and the student body, and other stakeholders in order to achieve and surpass contract expectations and to ensure the food services is of the highest quality. The Director consults on the day-to-day functions of the food services, monitors and oversees food services financials, ensures transparent communication regarding all aspects of the food services operation, and provides mechanisms for consultation and dispute resolution. The food services operation consists of four dining halls, three retail outlets, and catering, with a combined annual sales of c. $6 million and a projected first-year contribution of $750,000 to the University. The Director liaises with multiple offices on campus as well as with key stakeholders in the Peterborough area. 

Key Activities

1. Oversee Food Service operations, ensuring that contract goals are met, and/or exceeded;

a. Act as a single point of contact for the Operator and University so as to ensure clear, transparent and rapid responsiveness to any issues. 

b. Review and approve changes to menus, retail price lists, operating hours, meal plans, communications and websites. 

c. Ensure menus have appropriate variety, seasonality, international/cultural components, value, nutritional appropriateness, and that menu options are widely available in order to meet any special needs (vegetarian, vegan, gluten-free, allergy-prevention, cultural/religious, etc.).

d. Monitor catering and conference food provision in conjunction with the Operator, including ensuring range of catering options and pricing. 

e. Ensure appropriate staff training takes place in food preparation, communications, health and safety compliance and other appropriate legislation (e.g. WHMIS, First Aid, and food safety), student support, etc. 

f. Ensure cleanliness, monitor standards of housekeeping and cleaning schedules in all food service spaces. Direct the Operator to take corrective action as required.

g. Oversee maintenance schedules for all assets in order to ensure longevity, and ensure Operator is practicing good stewardship of equipment. Monitor warranty compliance. Direct the Operator to take corrective action as required. 

h. Review health and safety reports, franchise and internal safety audits, and ensure preventive and corrective action takes place as needed. 

i. Work with internal University departments to provide support for food service operations as required (e.g. Housing, Conferences, Card Office, Information Technology, etc.)

j. Monitor application of University policies within food service operations. 

2. Oversee budgets, financial statements, and financial planning;

a. Develop, monitor and oversee the annual budget of sales and expenses; top-line first year revenues are estimated at $6 million with a contribution of approximately $750,000 to the University. 

b. Monitor the financial performance of the Operator, on a weekly, monthly and annual basis, and ensure appropriate payments. Follow up as needed with the Operator’s accounting department to clarify or correct any variances. Co-ordinate with University Financial Services to ensure the proper receipt of funds and transfers to the correct departmental budgets. 

c. Develop, monitor and maintain a three-year business planning calendar.

d. Undertake consultation with the Operator, other Trent departments and the Housing and Food Subcommittee of CASSC prior to presenting the budget for the approval process. 

e. Develop and undertake transition plans for conversion from profit-and-loss model to management fee model in Year Three of the Operator Contract.

f. Develop and undertake transition plans to equalize overhead charges between residence meal plans and retail sales. 

g. Work with the Operator to develop and implement strong catering activity, from quotation to set-up, service, and invoicing. 

3. Ensure transparency, consultation and communication;

a. Chair the Food Services Committee. This includes ensuring representation from key stakeholders, developing and implementing consultation mechanisms, and ensuring that Food Services Committee recommendations related to all aspects of food services are implemented.  

b. Work with students on all issues related to food services, including ensuring that students are well-informed on food service issues and decision-making, that students are empowered to take an active role in food services planning, that students’ feedback is solicited and acted on, that special food needs are met, and that students feel a sense of engagement and responsibility for the success of food services.  

c. Ensure that food services contract terms related to communication and transparency are implemented, including transparency around consultation mechanisms, decisions, and finances. 

d. Champion the food services through students, faculty, staff, recruitment (potential students and parents), and external stakeholders. 

e. Advocate for choosing the Operator catering option to internal and external clients as catering is non-exclusive. 

f. Work with the Operator to co-ordinate a wide range of marketing and communication efforts, including up-to-date online communications (menu, hours, finances, promotions, etc.).

g. Work with the Operator and the University to co-ordinate a wide range of feedback mechanisms, including in-house and just-in-time feedback, surveys, open forums, online feedback, etc. Ensure that feedback, both positive and negative, is publicised, including any corrective measures. 

4. Sustainability and educational initiatives;

a. Oversee and monitor contractual compliance by the Operator related to sustainability key performance indicators and initiatives.

b. Develop and maintain relationships with local farmers and vendors in order to assist with meeting the local food provisions in the contract, with a particular focus on sustainable/organic production.

c. Work with appropriate Trent student groups and faculty around sustainability education, including the development of the Trent vegetable growing/sustainable farm operation, the Chartwells Greenhouse, and research projects.

d. Support Operator and Trent University educational initiatives related to food issues, including nutrition, healthy eating, local/sustainable food issues, agricultural issues, etc.  

5. Trent University and External Stakeholders;

a. Serve as a contributing member of the Division of Student Affairs on collaborative inter-departmental efforts, such as new student arrivals, student group events, risk management, training for student leaders/staff, etc.  

b. Collaborate with other student services, the Trent International Program, First People’s House of Learning, the Office of Human Rights and Equity and other departments as appropriate in order to ensure appropriate support of individual student food needs. 

c. Manage the relationship between Trent University and the Operator, including on any significant or crisis issues, reputational concerns, media inquiries, labour concerns and other issues that may impact the effectiveness or reputation of the food services and Trent University.

d. As needed, produce reports, proposals and other information for the Associate Vice President Students, Vice President Administration and Finance, Housing and Food Services Committee, and the Trent University community.

e. Serve as a contributing member and/or advisor on university committees as needed, including the College and Student Services Committee and the Housing and Food Subcommittee of CASSC.

f. Conduct presentations and information sessions about food services as requested by other departments.

g. Represent the food services and Trent University at various functions and in working groups, as well as to external stakeholders.
Analytical Reasoning
· Incumbent is required to manage complex stakeholder needs, which may involve conflicting values (e.g. price vs. quality, value vs. profit, etc.). Decisions may involve competing requirements around scarce resources. Managing the relationship between the University and its members, the Operator, and external stakeholders is complex and requires.

Decision Making

· Director makes decisions related to $6M in budget expenditures, including complex decisions related to the fee model, budget consultations, transparency of information, and balancing multiple stakeholder needs.

· Responsible for overseeing the response to a range of individual and community food service needs.

· Responsible for enhancing and upholding the overall quality of Trent’s food services operation, which has a significant effect on student satisfaction/retention and university reputation. 

Impact

· Food services operates on an ancillary budget with an external contractor.  Any errors in judgement results in direct loss to students paying fees.  University operating money does not offset this budget. Errors in judgement regarding food service satisfaction can have significant negative impact on student, staff and institutional reputation, legal and fiscal status. The quality of the dining experience is a contributor to student retention. 

Education Required

Honours University Degree (4 year) required. Graduate degree and/or professional certification related to food services management strongly preferred.   

Experience Required
1. A minimum of five years full-time professional food service management experience in a post-secondary environment is required.  
2. Demonstrated and innovative understanding of food services delivery in a post-secondary involvement. 
3. Excellent verbal, written and cross-cultural communication skills, including marketing, meeting management, and stakeholder engagement. Innovative approach to consultation and transparency. 

4. Demonstrated ability to exercise good judgement, creativity, initiative and sound decision-making in managing food services.

5. Demonstrated ability to motivate and engage a campus community around issues related to food services. Tact, diplomacy and empathy for multiple viewpoints are required. Strong conflict resolution skills are required. 

6. Demonstrated financial management and budget planning expertise.

7. Demonstrated understanding of facilities and project management. 

8. Demonstrated knowledge and experience related to educational initiatives around food issues, including nutrition, health eating, specific food needs (medical, cultural and religious), local procurement, and sustainability. 

9. Ability to interact and work with a wide variety of individuals, with a demonstrated appreciation and application of diversity and equity principles.

Responsibility for the Work of Others

Indirect Responsibility for the Work of Others: 

· 5+ Operator management team

· Liaison with Operator senior management and specialized staff

· 50+ unionized food service workers

· 20+ student food service workers 


· Approval of work orders for Physical Resources and setting expectations of service provided.

· Contractors who provide service in food services

Communication

Internal:
· Physical Resources (maintenance and caretaking to food services), Student Affairs Directors notably Director of Housing, Risk Management/Health and Safety, Security, Information Technology, Card Office, Recruitment; Colleges; student leaders (Trent Central Student Association, Graduate Student Association, and College Cabinets), food-related student groups, faculty/departments specializing in food-related and sustainability areas, all University stakeholders concerned with food service quality. 
External:

· Chartwells food services provider

· Contractors for maintenance

· External catering clients

· Local farmers and food service vendors

· Network of other food service directors; Canadian College and University Food Service Association

Motor/ Sensory Skills

· Required computer skills for word processing, web and marketing development, financial analysis. Understanding of point-of-sale and onecard software systems. 

· Active listening

· Conflict resolution

Effort
Mental:
· Ability to move from one task to another rapidly and accurately.  

· High level of responsiveness to a wide range of issues. 

· Ability to develop budgets with accurate forecasting and then to manage.  

· Ability to work with a potentially volatile stakeholder group to ensure operations and support.  

Physical:
· Varying hours of work required, including some evenings and weekends.

Working Conditions
Physical:
· Work is in multiple locations 

Psychological:
· Potentially high-risk decisions can have a significant impact on the University’s reputation. 
· Potentially managing complex/crisis situations. 
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