


SUMMARY

We take a holistic approach to the Seattle University 
dining program. Your program starts with the quality 
of the food on the plate, but comes to life through a 
dedicated focus on serving the whole student and 
the whole community. We want to engage, 
encourage and enrich the lives of the Seattle 
University student, and we promise to do it through 
the following commitments:

• Your purpose, our power – You will not see our 
brand. This is your program, branded as such, 
and fueled by the SU community and student 
influence.

• Mission match – We listen, learn and then act. 
Your program will reflect your culture.

• Care, concern and communication – It starts and 
ends with people. We build high-performing 
teams to serve your community with open two-
way communication. 

We kept our conversations and your goals top of 
mind as we crafted your custom SU dining program. 
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STUDENT EXPERIENCE
Seattle University will benefit by offering a dining experience that encourages 
student engagement and supports the creation of a vibrant community in the heart 
of campus. 

Concepts to Encourage Engagement
Neighborhood Eats. In year one at Cherry Street Market, we propose a 
Neighborhood Eats pop-up in the North seating area “beyond the gate.” We have 
commitments from local talented chefs who are eager to become part of the SU 
community. They have committed to presenting and cooking at the Teaching Kitchen, 
which is an exciting educational component of Neighborhood Eats. By day, 
Neighborhood Eats will celebrate local Seattle neighborhoods and the unique 
culinary treasures found in the Emerald City. By night, students, staff and faculty will 
have access to myriad classes and presentations. 

The Teaching Kitchen. In keeping with your mission of caring for the whole being, 
we are proud to bring this collaborative project, developed by The Culinary Institute 
of America and Harvard School of Public Health, to Seattle University. The Teaching 
Kitchen Collaborative is a network of thought-leading organizations that commit to 
using teaching kitchen facilities as a catalyst to explore culinary and wellness 
curriculum. The whole community will have access to immersive classes that range in 
topics from holiday baking to healthy cooking on a budget.

Myriad Changes. These two changes are only the beginning to an elevated culinary 
experience that includes an allergen-free station, Plains 2 Table, Tu Taco, and 
Revolution Noodles and Emerald Bowl, featuring menus created by the celebrity Chef 
Jet Tila. And with the transformations at The Cave in early winter 2019, students will 
enjoy a true market experience with shelves stocked with abundant fresh and locally 
sourced produce, a comfort-style concept for late-night treats, and meal kits for their 
own cooking.

Partnerships with Seattle’s Best
Local Talent. In addition to celebrating local talent, Chartwells is pleased to have 
alliances with several regional and local brands.  We are excited to work with the SU 
community to design a suite of local flavors that bring the best of the Seattle region 
right on campus. 
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Menus that Matter
Change is in the Air. We will feature menus inspired by Menus of Change. Over the past year, we have immersed 
ourselves in a plant-forward movement. At Seattle University your menus will adopt a pro-produce approach. This 
approach puts fruits and vegetables at the center of the plate, focuses on whole grains, decreases red meat to 
reduce carbon emissions and, most importantly, puts flavor first.

Price/Value: A Responsible Approach
A Balancing Act. We know the Seattle University student faces the ongoing issue of college affordability. As such, 

• We will maintain the current meal plan pricing for the first two years of the contract.

− This means meal plan prices will not rise for three consecutive years.

• Anyone who buys any meal plan will receive a 10 percent discount taken at the register.

− For students who buy into the top tier meal plan, it adds up to a savings of $21.78 weekly and annual savings 
of almost $700. 

Hours of Operation to Answer for Convenience and Accessibility
A Holistic Approach. We took a holistic approach to foodservice on your campus and found that time is the most 
valued commodity for your students. To answer to that request, 

Cherry Street Market will be open an additional 33.5 hours in year one. The main changes:

• Monday – Friday, lunch starts at 11 a.m.

• Monday – Sunday, select concepts remain open from 2 p.m. to 5 p.m.

• Monday – Thursday, select concepts remain open until 10 p.m. for late-night.

• Saturday and Sunday, dinner remains open until 8 p.m.

• At The Hawk’s Nest, students can come an hour earlier and stay up to two hours later Monday – Friday
(weekend hours remain the same).

• Upon remodeling The Cave, residential students can count on 24-hour access during the weekends and 
extended hours until 1 a.m. during the week. This equates to an additional 34 hours for student convenience. 

Cutting-Edge Technology
Seattle University will receive Chartwells technology before national rollouts. Starting immediately, Seattle University 
will benefit from sophisticated E15 analytics, Compass Digital Labs and the Boost mobile app, which will improve, 
streamline and integrate all foodservice operations.

Seattle University4



CULTURE

Alignment with Your Mission to Promote 
a “Just and Humane World”

We will demonstrate our promise to furthering your commitment to sustainability 
and social responsibility through the following practices and programs:

Dedicated Resources: Seattle University will have a full-time registered dietitian who 
will also serve as the sustainability manager for dining services. This position will liaise 
with Wellness and Health Promotion and the Center for Environmental Justice and 
Sustainability to implement programs, track purchases for both Sierra Club criteria and 
AASHE Stars, and launch and update Chartwells Carbon Foodprint, our proprietary 
software that tracks waste, energy and responsible sourcing.

We are Proud to Offer our Imperfectly Delicious Produce (IDP) to Seattle 
University. The Imperfectly Delicious Produce (IDP) program utilizes “non-retail” 
Grade-A fruits and vegetables that have slight cosmetic or quality imperfections. This 
produce, perfectly suitable for cooking, is typically left unharvested in the field or 
discarded from retail sale. This program brings added revenue to farmers and 
increases our ability to purchase more local produce. 

Commitment to Achieving AASHE Goals and Sierra Cool School Status: We 
are committed to growing local purchases, as defined by the strict AASHE Stars 
guidelines, by at least 1 percent year-over-year up to 30 percent of total purchases. Our 
goal is to contribute to SU’s continued Gold status and to play a significant role in helping 
you achieve a Platinum rating. In addition, we want dining to assist Seattle University as 
member of the Sierra Cool Schools listing by 2019.

Alignment with Your Mission to Develop Leaders and 
Global Citizens in a Diverse and Changing World. 
Student Internships: In keeping with your mission of empowering leaders who are 
future-focused, we are committed to creating diverse and exciting career paths 
for Seattle University students. Seventy percent of learning occurs outside the 
classroom, and we are committed to encouraging the development of soft skills such 
as teamwork, effective communication and listening. We will provide four paid 
internships for your students, including one at our Eurest account on the Microsoft 
campus.

Experiential Education Initiative: Chartwells wants to learn from the freshest voices 
and brightest minds out there – your students. This experiential education initiative 
involves working with department heads and students, linking the lessons learned and 
theories from the classroom to influence the dining experiences at Seattle University. 
This experiential education platform helps students apply both classroom study and 
life experiences to a relevant business opportunity – the Seattle University dining 
program.

Community Service: We understand, respect and will align with your Jesuit mission to 
serve. We have allocated funds in our proposal to support your community 
engagement efforts including assistance with food insecurity and all appropriate 
partnerships with Seattle University’s Center for Community Engagement. We will also 
partner with Seattle University’s Center for Community Engagement with culinary 
fundraising events.

Seattle University6



Celebrating Diversity
We recognize the importance of celebrating diversity at Seattle University. 
Our associates receive diversity training and have access to our corporate 
Diversity and Inclusion Action Council. Through the Teaching Kitchen and 
authentic menuing, we will use the dining program as an opportunity for 
cultural exchanges and enlightenment. Ideally, we’d love to pair cooking 
classes with programming from your Office of Diversity and Inclusion, the 
International Student Center, and other campus groups. 

Serving Seattle. Fueling U.
Our commitment is not only to assist you in achieving your stated goals, but 
also to become ingrained in your community. Our goal is to become a part of 
the rich tradition that started with a parish school over 125 years ago and 
has grown into the top-ranked independent school in the Northwest 
“producing successful graduates, investing the student experience and 
fostering student success.” Through our business relationship, we will 
improve sustainability efforts, increase community engagement and bolster 
student satisfaction.

Our proposal was created through intentional design elements that activate 
space and bring people together. The student center will not only become 
the living room and kitchen of your campus, but a point of pride for students, 
staff and faculty. As your brochure states, “What shapes you helps shape the 
world.” We want to help in that transformation to help separate Seattle 
University from the rest and help you empower leaders for a just and 
humane world.

Please review this proposal as the start of an energized exchange where we 
explore the ideas, program and concepts presented for your consideration. We 
thank you for your time and look forward to future conversations about how we 
can best serve Seattle University to cultivate community and inspire engaged 
future leaders.
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