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Assess Current Status
> Analyze Trends and Needs
> Develop Action Plan

> Initial Implementation

> Secondary Implementation

- Resources: Dining Strategy Toolkit
- Your Questions




From the blog article...

Exploring Dining
Options in Senior
Living: Five Key Factors

Today...dining strategy impacts

e clinical outcomes

e occupancy and census

e life enrichment

* resident and family satisfaction
* health and wellness

* community outreach

* strategic business partnerships
* top line revenue

* pbottomline financial results.

A Quick Poll

Do you have a comprehensive
dining strategy that
purposefully addresses...

a)
b)
c)

d)

All of these areas
Some of these areas
Only a few of these areas

We don’t have a dining
strategy




Lead With
Dining

POSITION YOUR ORGANIZATION
FOR SUCCESS

+Inprove s Satsfoction - Your Dining Experience is
* Boost Occupancy
Your Brand

 Control Costs

UPDATE YOUR PURSUE STRATEGIC
MARKETING STRATEGY PARTNERSHIPS

# Tours Include Meal * Bun
e Community Dinners A

- Two paths define success
- Strategic view

BUILD A STRONG

FOUNDATION . Complement your

* Commit to the strategy
* Obtain buy-in from stakeholders

o g comprehensive care and
marketing strategy

Your Dining Experience is Your Brand




UPDATE YOUR PURSUE STRATEGIC
ETING STRATEGY PARTNERSHIPS.
s Includ Meal * Bundled
* Community Dinners A MC0s
* Farmers Markets ealth Systems
* Faod Evants Hospitals
 Advertising = Oihers

BUILD A STRONG
FOUNDATION
+ Commit 1o the strategy
« Obtain buyin from stakehalders

» Line Up your rEsources
* Define your goals

Your Dining Experience is Your Brand

ASSESS ANALYZE STRATEGIZE TRANSITION OPTIMIZE

nitial
Implementation

Brand + Operational
Requirements

Build strategy roadmap Execute practical
« Create dining vision roll-out

» What are your business objectives?
> Who are your residents?
> How do you leverage dining?

by Bioine

Dining Strategy

Partner People & processes
for Supportive infrastructure

I R o > Responsive management
a d m a p Success Expertise & innovation

unibine

senior living culinarygroup




A Quick Poll

When was the last time you
reviewed your community’s
strategic plan?

a)

b)

More than 5 years ago
2-5 years ago

Within the last 2 years
Plan to review this year

No plans to review or don’t
have one




Build Strategy Roadmap

Create Your Dining Vision

Phased Execution

ASSESS

* Residents

 Facilities

* Business &
Brand

ANALYZE

e Future
Residents

* Facilities
* Business &
Brand

STRATEGIZE

« Strategic
Priorities
* Benefits

 Operational
Requirements

TRANSITION

Building a
Foundation

e Team

* Operational
Standards

 Culture
e Brand
* Readying

OPTIMIZE

* Residents

* Future
Residents

* Facilities
* Business &
Brand




Create Your Dining Vision Phased Execution

ASSESS ANALYZE STRATEGIZE TRANSITION OPTIMIZE

\ \ Building a \

Five Key Factors

1. Dining vision tied to facility master plan

2. Feasibility with regard to budget, capital planning, market
3. Rightleadership in dining operations
4. Understand residents’ threshold for change

5. Mission, Vision, Values — Your Brand
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Develop Your
Roadmap

Assess Today

e Residents - Resident demographics
» Facilities - Mix of services provided
* Business & Brand . Occupancy rates

Buildings & infrastructure
Business & financial goals
Brand vision

- Dining program alignment
Dining program execution
Leadership
Mission/Vision/Values
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Assess Today

 Residents
e Facilities
* Business & Brand

Develop Your
Roadmap

Change threshold

Resident alignment today
Resident alignment in the future
Facilities assessment

Brand alignment




DD - AW D)
Develop Your
Roadmap

Trends & Needs

e Future Residents - Generational planning
 Facilities «  Mix of services needed
* Business & Brand - Desired occupancy rates

Buildings & infrastructure
Business & financial goals
Brand alignment

Dining program alignment
The right leadership
Resident change threshold
Mission/Vision/Values




A Quick Poll

What is the biggest
consideration driving your
strategic planning?

a)

Generational &
demographic shifts

Impacts from the
Affordable Care Act

The economy
Competition

None of the above




Generational Planning

« Current Residents
« Current Prospective Residents

Now

Residents: The Greatest

Generatlon (1901-1925)
Sllent Generation
(1926-1944)
Family/
Decision

Influencers:

Experiences
Sought:

Colleagues:



Generational Planning

« Current Residents
« Current Prospective Residents
« Future Residents and Prospects

Now 5-10 years 10-15 years
Residents: The Greatest
Generatlon (1901-1925)
Sllent Generation
(1926-1944)
Family/
Decision
Influencers:
Experiences - Formal dining
Sought: - Roorm service

- Less social
- Growing short-term disability




Generational Planning

« Current Residents
« Current Prospective Residents
« Future Residents and Prospects

Now 5-10 years 10-15 years
Residents:  The Greatest Baby Boomers (1945-1954) Baby Boomers
Generatlon (1901-1925)
Sllent Generatlon Generatlon X (1964-1981)
(1926-1944)
Family/
Decision
Influencers:
Experiences - Formal dining - Convenience - Social [ Independent
Sought: - Room service - Multiple venues & dining styles - Global taste
- Less social (formal to fast casual) - High tech
- Growing short-term disability - Highly social - Healthcare's growing
- Private space in public places importance as boomers wait to
- Tech savvy enter
- Access to nutritional & food
sourcing data




Understanding Your Brand Vision

THE AUDIENCE
we want to impact

< Framework g
< Audience we want to impact
< Emotions we want to evoke

< Experiences we want to
EMOTIONS
Create we want to evoke

> Communal

> Flexible EXPERIENCE

we want to create

> Consistent COLLEAGUES

Communal « Flexible

> Choice
> Surprise & Delight

Reminiscent Joy




Trend Planning Example

Grille o/Oe/7

ruit

X
0@

Outdoor Seating
IOROROR O

// O (”'/\’\" / AP CIALS A

L1 O
P P g\
A O
27X /
, Y LY o
< NA NS O
o v N
( g )
o A/
/’\\ ’//\\ 3
2 N R
A A

Do

o OO0

Pool Table

7
e[ g114u0®

Lounge Area

THE PAVILION LAYOUT

BonFire Tavern Deer Run Grille

Chef's Table



N N

Action Plan

« Strategic Priorities
» Benefits
» Operational Requirements

Plan
Develop Your
Roadmap

Dining strategy tied to facility master
plan

Feasibility validated
. Budgets
. Capital requirements

. Maps to anticipated market
opportunities

Leadership requirements
Resident change threshold aligned
Aligns with Mission/Vision/Values




Building a
Foundation

Building a Foundation

* Team

» Operational Standards
 Culture

» Brand

» Readying

Phased
Execution

Dining leadership
Training

The basics

Design & construction
Culinary conversion
Culture

Resident engagement & readiness




Building a
Foundation

Building a Foundation

* Team

» Operational Standards
 Culture

» Brand

» Readying

Phased
Execution

Who should be on the team (think
beyond dining)?

How do you factor experience,
expertise, culture & customer

expectations into Operational
Standards?

How do you want to make people
feel?

What is the appropriate pace of
change for your organization?




Vision
Optimization

Phased
Execution
* Residents & Future Residents

 Facilities - Long-term milestones
* Business & Brand

Vision Optimization

- Reporting & metrics

« Innovation & Continuous
Improvement

POSITION YOUR ORGANIZATION oo . .
. Improviol?eiggrﬁessaslisfaclion ° Ve r I fl C atl O n Of d e I I g ht

* Reduce Readmissions
* Boost Occupancy

* Control Coss . Lead With Dining

UPDATE YOUR
MARKETING STRATEGY
- =

BUILD A STRONG
FOUNDATION
* Commit to the strategy
* Obtain buy-in from stakeholders
* Line up your resources
* Define your goals

Your Dining Experience is Your Brand




» What are your business objectives?
> Who are your residents?
> How do youleverage dining?

Dining ‘
Strategy  Fapiifie
Toolkit

by Bnioine

> Responsive .
Expertise & innovation

Resources
Dining Strategy
Toolkit

unibine

senior living culi oup




Dining
Strategy

Toolkit

by BNIDINE

Build
Your
Vision

Communicate
Your Vision

Partner
for
Success

Dining Strategy
Toolkit

- Dining Strategy Executive
Brief

- Roadmap Workbook
- Roadmap Action Plan
- Sample Slides




Questions for the
Panelists

UPDATE YOUR PURSUE STRATEGIC
ETING STRATEGY PARTNERSHIPS
s Include Meal » Bundled
* Community Dinners ACOs & MCOs
» Farmers Markets ealth Systems
« Faod Evants Hospitals
» Atvertising = thers
BUILD A STRONG
FOUNDATION
+ Commit 1o the strategy
& Obitain buy-in from staksholders
» Line Up your rEsources
* Define your goals

Your Dining Experience is Your Brand

ASSESS ANALYZE STRATEGIZE TRANSITION OPTIMIZE

nitial
Implementation

Brand + Operational
Requirements

Build strategy roadmap Execute practical
Create dining vision roll-out

» What are your business objectives?
> Who are your residents?
> How do you leverage dining?

Dining ‘
Strategy  EiYmiee
Toolkit

by Bioine

> Responsive management
Expertise & innovation

unibpine

senior living culinarygroup
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" THANK YOU'

Fresh Thinking, Culinary Exce




