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Two Partners, One Re-Open Focus
Our robust re-open strategy spans a wide-range of scenarios to support our return to campus this fall. We are committed to
aligning with your strategy and delivering on exceptional safety and service standards to ensure a successful re-opening. Our
data-driven strategy is guided by four key re-open pillars:

University Plan
Southern Arkansas University is
working tirelessly taking
precautions and planning for its
campuses to re-open for the fall
semester. Because the health and
safety of students, faculty and staff
remains our top priority, the Risk
Management Task Force is working
diligently to develop protocols to
ensure the protection of our
campus community.

Aramark
• MAINTAINING SAFE ENVIRONMENTS
• FOCUSING ON STUDENTS

• ENGAGING EMPLOYEES
• ADAPTING OPERATIONS

5 Things Consumers Want
Consumers have identified five key areas of concern and these themes have broad
based applicability across our sectors.

TRUST
Cleanliness, sanitation,
and hygiene procedures
need to be overtly
demonstrated

*Aramark Pulse Survey

SUPPORTING LOCAL
People will be looking to “get
out” and support local
restaurants, suppliers and
their communities

VALUE & FINANCIAL
Consumers will look for value
in their purchases as many
will reduce spending due to
COVID-19

HEALTH & WELLNESS
Consumer fear around health and
overall anxiety will drive a deeper
focus on physical & mental wellbeing

INNOVATION & TECH
Rapid innovation and
technology usage has
become a core
expectation

Maintain Safe
Environments
With safety as our highest priority, we
are adjusting our operations at all levels
to exceed students’ safety standards
and contribute to the overall health of
our school community.

Ensuring Readiness with Facility First
Among our many readiness pillars, our re-open strategy begins with a detailed and comprehensive readiness check of our
facilities to ensure operational preparedness prior to employee and student return to campus.
A robust facility readiness checklist commits us to
ensuring that our equipment and spaces are ready to
re-open after a period of closure.

Committing to Campus Health
We pledge to ensure employees come to work healthy and
safe, leaving and returning in the same condition at the end
and beginning of each shift. By delivering on these safety
measure we are committing to the overall health of our
people, and your students, faculty and campus community.
To ensure that our employees feel comfortable returning to
work, we want our approach to go above and beyond
government requirements. Among many employee safety
measures under development are:

-

Mandatory handwashing every 20 minutes

-

Employee temperature monitoring

-

Proactively Procured PPE

-

Social Distancing

-

Plexiglas Barriers

Per CDC guidelines,
employees will not be
permitted to work if
they have a
temperature above
100.4

Fostering a
Safe Campus
Students would feel safer if they saw employees
wiping down tables, kiosks, and all other things
people touch more regularly.*
*Aramark Pulse Survey

- Enhanced employee COVID-19 training

- Employee health monitoring

WHO

Our social distance calculator
enables us to determine
maximum capacity and square
footage requirements based on
both CDC (Center of Disease
Control) and WHO (World
Health Organization) standards.

3’ distancing
28.3 sf./person

CDC
6’ distancing
113.1 sf./person

- Increased sanitation measures
- Social distancing
- Mandate of PPE
- Emphasis on repeated cleaning of hightouch areas (door handles, tables, trays)
- Elimination of Self-Service locations

- Social Distancing Techniques and
Signage

Students, faculty and guests will be
comforted by visual representations of
our efforts including signage, frequent
sanitation methods and floor stickers
among other turnkey solutions to
promote social distancing.

Focus on Students

Engaging Students Virtually:
Before, During and after Re-Open
To end the Spring
semester, our email
campaigns included Feed
Your Potential messaging,
well wishes for finals,
healthy at home habits,
and more. The opt in email
acquisition form was
added to dining websites.

September

Summer Long
Social media calendar
includes healthy tips for
students and their families
as well as updated dining
information as needed.

May
Our bi-weekly Pulse survey
informs our communication
strategies, meal plan
optimizations and other
innovations for re-opening while
ensuring students and parents of
the importance of their feedback.

Dining Committee meetings
engage students in a two
way dialogue around our reopen plans, available as
virtual or live meetings

Summer Long
Virtual Meal Plan selling
strategies inform and excite new
and returning students and their
parents on our meal plan
offerings. Additionally, virtual
orientations in July and August
will offer informative meetings
and Q/A opportunities.

Fall
Implement Welcome
Back & Peace of
Mind messaging on
campus.

Maintaining a Dialogue:
Dining Committee Engagement

Dining Committees are one avenue that allows us
to hear from our guests in a candid and direct
manner and positions us to understand those we
serve, ensuring we remain relevant in their daily
lives. Our dining committee is designed to allow
guests to share feedback regarding our services
and programs, while allowing us to educate and
inform on what to expect once back at work or
school. This can drive loyalty and growth in our
dining programs.

All student engagement
activities will occur with an
emphasis on social
distancing, or as virtual
meetings where needed.

Selling Meal Plans Digitally

Recognizing 71% of students want their
information in the form of email, our student
touchpoint email campaign educates
students about dining, delivering
personalized messages and
recommendations, and ultimately
encouraging participation in the dining
program.
*Aramark Pulse Survey

Digital Meal Plan Sales
Resources
- Digital Brochure
- Online Meal Plan Flip Book
- Orientation Audio PPT - Meal Plans 101
- Online Ecommerce for Voluntary Sales

Providing
Peace of Mind:
A Physical Return
to Campus

Creating A Safe Hub with On-Campus Dining

A series of new communications have been developed to welcome back students to
school and encourage safe integration back into campus life. These materials also
highlight menu LTOs and engagement events to excite students.

Adjusting Catering

In an effort to further support our
clients’ group meal needs, we have
created a new offering to safely deliver
catering. We have expanded the
Catering Box Lunch program to now
also include a full offering of breakfast
meals, lunch meals and snack
selections. Individual Catering
provides the same level of customer
service, quality and flavors in a box to
ensure guest safety.

nearly

80%

of students said that they
would be more likely to get
food from an on-campus
dining venue that offers
digital ordering and
payment options that limit
contact with dining staff
*Food Management

National Brands
67%
of students reported
that they are highly
likely to purchase
from on-campus
national brands when
returning to school
*Aramark Pulse Survey

We are continuously committed to
delivering on our national brands. We
are leveraging our partnerships with
our on-campus national brands to
adhere to their guidelines and
procedures.

Contactless Pay & Online Ordering
Almost 30% said they plan to avoid any oncampus dining venue altogether if digital
ordering and payment options through a
mobile app or online are not offered; and
Students generally seem more likely to be
willing to sacrifice food variety to get
contactless transactions, and less likely to
sacrifice speed of service.
*Food Management

Engage Our Teams

Employee Health
Monitoring
To ensure we continue to meet and exceed CDC
recommendations on COVID-19 mitigation, Aramark has
implemented new policies on Facial Coverings and
Employee Health Monitoring.
Facial Coverings are required:
• In all front-of-house and other guest interaction activities
including vendors and deliveries.
• In any situation where 6 ft. social distancing is not possible.

Personal Protective
Equipment
CDC approved facial masks will be required for
all Front of House employees and wherever 6
feet social distancing is not possible.

• Daily Health Screenings and temperature
checks
• PPE to include facemasks
• Additional Manager and Staff Food Safety and
Handling Training
• Additional and ongoing COVID-19 training for all
team members

We re-deployed our uniforms business to
manufacture PPE (facial coverings).

Reassuring Student
Workers
We are actively assessing our return to work
and recruitment strategies for our student
employees. We also recognize that due to
changes in most household incomes as a result
of COVID-19, there will be an increase of
students looking for available work.
To best meet the needs of this population, and
continue to expand on their future career
opportunities with Aramark, we have rebuilt our
Student Worker & Manager programs to include
tools to incentivize and develop students from
the moment they begin working with Aramark.
These programs are intended to build on
milestone experiences that prepare students for
our internship and college hire programs in the
future.

.

Adapt Our
Operations

Adapting Our Systems
To keep our employees safe and healthy, we are adapting
our service styles to adjust for social distancing and other
safety practices.
Menu modifications and service area adjustments are
some of the initiatives we are taking to ensure a safe dining
environment for our students and school community.

• All stations full service
• Silverware handed out by
Cashier
• To Go encouraged and
offered at every station
• Condiments moved to a
served location
• Beverage Station – TBD
• Menus modified to gain
speed of service

Residential Dining Stations

Dining Choices/Stations

Previous Customer Experience

New Customer Experience

Comments

1

Home Zone

Served

Served

2 lines - one dedicated to To Go only

2

Pizza Station

Self Serve

Served

To-Go offered

3

Grill/Sizzle

Self Serve

4

Exhibition/MTO

Served MTO

5

Deli

Served MTO

Served/premade

6

Salad Bar

Self Serve

Served /premade

7

Breakfast Fruit/Yogurt Bar

Self Serve

Served

8

All Day Waffle

Self Serve

Served

Made and served only at breakfast

9

Beverage Stations

Self Serve

Pending

TBD pending Health Department request

10

Dessert

Self Serve

Served

Desserts offered at every station - served or pre-wrapped

11

Ice Cream

Self Serve Novilities

Self Serve Novilities

12

Mongolian Grill

Served

Served

13

Condiments/Dressings/Etc

Self Serve

Served at appropriate
stations

Served - Rotate w/Expo Reduced menu - To Go offered
Served - Rotate w/Grill To-Go offered
MTO remains - but one premade available for To-Go Option
Reduced Toppings - MTO; but premade side salads and entry
salads made for To-Go Option
Served at Salad bar - breakfast (on Salad Bar at Lunch and
Dinner)

no changes
1 regular and one vegetarian option/recipe daily - no MTO

Hours of Operation
Blue & Gold
Mon-Fri
Breakfast:
Lunch:
Dinner:
Late Night:
Sat-Sun
Brunch:
Dinner:

Panda

2019/20
7:30a - 10:00a
10:30a - 4:00p
4:30p - 7:00p
7:00p - 9:00p

Fall 2020
7:30a - 9:30a
10:30a - 3:00p
4:30p - 7:00p
7:00p - 8:00p

Mon-Fri
Breakfast:
Lunch:
Dinner:

2019/20
closed
10:45a - 4:30p
4:30p - 9:00p

Fall 2020
closed
10:45a - 3:30p
4:30p - 8:00p

11:00a - 1:30p
4:30p - 7:00p

11:00a - 1:30p
4:30p - 7:00p

Saturday
Sunday

4:00p - 8:00p
10:45a - 9:00p

5:00p - 8:00p
10:45a - 8:00p

Chick-fil-A

Grille Works

Mon-Fri
Breakfast:
Lunch:
Dinner:

2019/20
7:30a - 10:30a
10:30a - 4:00p
4:00p - 9:00p

Fall 2020
7:30a - 10:00a
10:30a - 3:00p
4:00p - 8:00p

Saturday
Sunday

10:30a - 6:00p
Closed

11:00a - 6:00p
Closed

Mon-Thu
Breakfast:
Lunch:
Dinner:
Friday:
Saturday
Sunday:

2019/20
7:30a - 10:00a
10:30a - 4:00p
4:00p - 9:00p
7:30a - 2:00p
Closed
Closed

Subway
Fall 2020
7:30a - 10:00a
10:30a - 3:00p
4:00p - 8:00p
7:30a - 2:00p
Closed
Closed

Java City

Mon-Fri
Breakfast:
Lunch:
Dinner:

2019/20

Fall 2020
10:45a - 3:00p
4:00p - 8:00p

Mon-Fri
Breakfast:
Lunch:
Dinner:

2019/20
7:00a - 10:30a
10:30a - 5:00p
5:00p - 11:00p

Fall 2020
7:30a - 10:00a
10:30a - 3:00p
4:00p - 10:00p

10:45a - 4:00p
4:00p - 9:00p

Saturday
Sunday:

Closed
4:00p - 9:00p

Closed
4:00p - 8:00p

Saturday
Sunday

Closed
Closed

Closed
Closed

Hours subject to change as State of Arkansas re-open guidelines and campus population determine

Ensuring a Safe
Back of the House
To keep our employees safe and
healthy, we are adapting our service
styles to adjust for social distancing
and other safety practices.
We are consolidating our preparation
of ingredients and implementing sitespecific utensils to reduce the
amount of movement between
stations and maintain social
distance.

On-going
Collaboration
With You
We are dedicated to continuously partnering with
you to ensure a safe and successful re-open of
campus this fall.

Re-Open Series
Newsletter
We are continuously distributing our Re-Open Series
newsletter that focuses on the five pillars of re-opening,
sharing our new operations processes and other solutions to
continue to engage students and the school community.

Each series includes our proprietary research findings and
responses, interactive student materials, and continued plans
and processes as they are developed, tested and
implemented.

Thank you
& Questions

