We are the Place Where Hungry Minds Gather
Chartwells is the recognized leader in contract foodservice management, hospitality and award-winning guest service within
more than 270 college and university dining environments throughout academic institutions across the United States. Chartwells’
new brand mantra, “Where Hungry Minds Gather,” signifies its commitment to re-inventing the dining experience for the new
generation of students and beyond. This new generation is Generation Z.
With its extreme affinity for technology, Generation Z is described by thought leaders as “over-connected, yet under-related.”
Research suggests that brands promoting high-intensity relationships will be the key to preparing Gen Z students for the future.
Our dining programs serve as centers of academic life on the campuses we serve. Our investment creates social spaces. Our
nutritious cuisine not only satisfies the unique appetites, lifestyles and dietary needs of every guest, but it also brings people
together to promote meaningful student relationships.
Our mission is to be the place where hungry minds gather.
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A Member of the Compass Group
Chartwells is a member of the Compass Group, the world’s largest foodservice company,
employing more than 500,000 people in 50 countries and reporting more than $27 billion in
annual revenue. The Compass Group is known for its excellence in guest service and strong
infrastructure and experience.
Sectors of the Compass Group serve the foodservice markets in business and industry,
healthcare, education, executive corporate dining and upscale restaurants. This sectorized
approach to business greatly benefits our clients. Our extensive corporate resources allow us
to effectively serve and innovate, while the sector teams focus on the unique needs of their
lines of service. This enables us to stay ahead of trends and the changing generational needs of
students in our educational markets.

“The main reason we chose
Chartwells was because
of its expertise in the
industry and its industry
knowledge. It brought a lot
of things to the table that
we were looking for…and
at the time, perhaps, didn’t
realize we were looking for.
Chartwells had the tools, it
had the industry expertise,
and it had the resources to
put together a successful
program on our campus.”
- Brad Leigh
Executive Director, Business
Operations Bowling Green
State University

Custom Solutions
We approach each campus with a customized solution engineered specifically to meet its unique goals, needs and culture.
Chartwells incorporates what is important to the client. We do not apply cookie-cutter national practices. All of our menus are
designed locally. A regional team implements operations and marketing plans.
We have extensive experience transitioning accounts and building revenue upon assuming operations. Our marketing team builds
meal plan sales, and our chefs’ delicious cuisine keeps students coming back for more. The resultant increased revenue helps our
clients achieve their goals.
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Helping Clients Achieve Their Goals
•

Capital Enhancement: We invest in our campus partners and their facilities. Students enjoy our delicious and nutritious cuisine
in beautiful, eco-friendly dining halls.

•

Cash Flow: We offer our clients commissions, bonuses and improved overrides, bringing financial return to the university.

•

Retention and Recruitment: We have an exclusive partnership with the enrollment management specialists Noel-Levitz and
developed a proprietary survey tool to help determine the relationship between dining services and a student’s probability to
reenroll. The regression analysis from this survey yielded a statistically significant result suggesting that 12 percent of a student’s
likelihood to reenroll at an institution can be attributed to his or her satisfaction with the dining program.

Our Approach to Business
We operate our business transparently. We always deliver what is important to our clients, whether it is nutrition, wellness,
sustainability, responsible sourcing or exceptional service.

Balanced U
We designed this exclusive health and wellness education platform in response to student input. Balanced U offers
nutritionally sound, housemade menu items cooked with zero trans fats and ServSafe certifications.

Foodbuy
Foodbuy manages the procurement and distribution of all Compass Group (Chartwells’ parent company) goods
and services and has more than $14 billion in purchasing power. Foodbuy is committed to responsible, traceable,
quality-controlled sourcing and also works with local farmers.

MyCampus Metrics
Our management portal displays operating and financial benchmarks and performance. This transparent
approach to business allows campus leadership to log on to a website to view the operating results of its
dining program.

Service and Training
We believe that happy associates lead to happy guests. Our YouFirst guest service platform inspires passion,
loyalty and a sense of fun among our associates.

Sustainability
Chartwells works with campus partners to reduce food waste through TrimTrax, our proprietary waste reduction
program. We offer disposable packaging made from renewable resources and support partners in their efforts
to responsibly manage their waste streams. We use local, seasonally-available produce, purchase seafood in
accordance to the Monterey Bay Aquarium’s Seafood Watch Program, offer Humane Farm Animal Care cage-free
eggs, milk free from rBGH/ rBST hormones, fair trade coffee and tea, and poultry and pork produced without
routine use of antibiotics.

Webtrition
Our proprietary menu management software ensures that real-time, accurate nutritional information is always
available to our guests. Menus and nutritional facts are accessed through our DineOnCampus website, in-café iPad
kiosk and AppOnCampus.

“Since the transition to Chartwells from the incumbent, Xavier University
increased meal plan participation 189 percent. Even more impressive is our
retention rate. When Chartwells started, we had a fall-spring ‘melt’ exceeding
42 percent. In 2013, it was less than 5 percent.”
- Tom Barlow
Director for Auxiliary Services, Xavier University

“Dining not only directly impacts the
quality of life for the members of the
campus community, but it ultimately
affects the university in terms of
recruitment, retention and growth of
our enrollment…Chartwells’ success
lies in their synergistic approach to
our business.”
- Scott L. Milma
Director of Auxiliary Services, University of
North Carolina Greensboro

