
NRSW Community Support Programs 

N925 Dining Services 

“Yesterday, Today, and Tomorrow” 
 

 

 

N925 Dining Services 



   

   Rethink 

  Reconcept 

      Renew 
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N925 Dining Services 

https://www.google.com/url?q=http://www.imagecityphotographygallery.com/Shows/201003show/index.htm&sa=U&ei=UDGIU8zzMYX3oASS2oK4CA&ved=0CD4Q9QEwCA&usg=AFQjCNHsJ6kxsvCXzNOjjQ9SaU7e6r5KbQ
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 What do these companies have in common? 

N925 Dining Services 

http://www.google.com/imgres?imgurl=http://madriverstarbucks.files.wordpress.com/2010/01/starbucks-logo.jpg&imgrefurl=http://madriverstarbucks.wordpress.com/2010/01/&usg=__GZOCyDmPWD7PiWdgm_mEE2QY40E=&h=400&w=400&sz=42&hl=en&start=1&itbs=1&tbnid=8nTr0xD_FAUcXM:&tbnh=124&tbnw=124&prev=/images?q=starbucks+logo&hl=en&gbv=2&tbs=isch:1
https://www.google.com/url?q=http://en.wikipedia.org/wiki/Jack_in_the_Box&sa=U&ei=0o9WU6X0Kci0sQSBr4HQBw&ved=0CB0Q9QEwAA&usg=AFQjCNHDHJLwTbmoXsxJf6IeCkBn-qJ0ng
https://www.google.com/url?q=http://thehotspotorlando.com/2012/12/06/outback-steakhouse-helps-stretch-holiday-budgets-with-free-20-bonus-cards/&sa=U&ei=9Y9WU_-kDam-sQTsloCICw&ved=0CCsQ9QEwAA&usg=AFQjCNEzjXTfKIWXr60wIHLGeAwmCcr6qA
https://www.google.com/url?q=http://www.transactionwireless.com/giving-the-gift-of-great-taste-just-got-easier/&sa=U&ei=AJ1WU6TwBZTlyAGi4oGoCg&ved=0CCUQ9QEwBA&usg=AFQjCNHG4EOXGoQ4JJzfwsPUzRNukPMUvg
https://www.google.com/url?q=http://www.carnegiesciencecenter.org/calendar/event-details/?eventID=2523&sa=U&ei=OZ1WU5v5IobSyAGchYD4Cg&ved=0CCwQ9QEwBA&usg=AFQjCNEnr_FYQ-OOBzG2nC7Hjh29R3Ev8Q
https://www.google.com/url?q=http://en.wikipedia.org/wiki/File:Marriott_Logo.svg&sa=U&ei=d51WU4PQLsvesATJkoLgDw&ved=0CB0Q9QEwAA&usg=AFQjCNFH5w3fz2Ep7ngC16TZU3c8MoDxWg
https://www.google.com/url?q=http://www.cornerbakerycafe.com/news-media/press-images/logos&sa=U&ei=p51WU5i7EMngsASw3YCYBA&ved=0CB0Q9QEwAA&usg=AFQjCNGVSyYx7itkeRCF1suCIexncCqBQA


Practices of Successful Companies 

 

Corporate Standards 
• Established and adhered to provide system consistency  

 on food products, service levels, training and overall operation 

• True to original concept 
  

Menu Development 
• Managed by Corporate office vice local stores 

• Corporate Chefs provide R&D and Corporate Support 
• Creative menu with variation (signature products, new trends 

and flavors, right balance and options) 

 

Financial Accountability  
• Quarterly, if not monthly, financial reviews by Corporate team 

• Local managers monitor daily financial reports  

• Corrective action plan 
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Business Plan 
• Strategic plan with goals and objectives 
• Timeline 
 

Human Resource and Training 
• Teams lead by Food and Beverage experts with experience and 

exposure to industry 

• On going training  

• Hiring the right person for the job 

• Corporate support (check and balance) 

• Customer service training 
 

Marketing / Branding   
• Marketing plan developed with local operator   

• Distribution / Medium (Social Media / Smart phones/ email) 
• Target Market and understanding your consumer wants and 

needs 
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Success Road Map 



Regional Dining Services Update 

Reimage   

• New look 

• Redesign facility  

• New strategy / approach 

• Introduce new menu 

• Marketing campaign 

 

Manager and Employee Incentive Program 

• Reward system 

 

Having the right tools 

• Keeping up with new technology 

• Investing in new efficient equipment 
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Struggling  Companies 
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https://www.google.com/url?q=http://thestamp.umd.edu/food/sbarro_pizza&sa=U&ei=qedWU87_M8qYyAHgiYHIDA&ved=0CB0Q9QEwAA&usg=AFQjCNGF1bHUy2MHRLqvsHaml-ghDU5R2g
https://www.google.com/url?q=http://www.burgerbusiness.com/?p=3737&sa=U&ei=zOdWU6KBLeOMygHFg4GQDw&ved=0CB0Q9QEwAA&usg=AFQjCNGThXYk2P6mVg783o8Jy_zFVH0nuQ
https://www.google.com/url?q=http://logos.wikia.com/wiki/Domino's&sa=U&ei=6-dWU6LlCeiqyAGkz4HgDg&ved=0CCMQ9QEwAw&usg=AFQjCNEr5oC-qgQWP135eMV2AbUo88c-iQ
https://www.google.com/url?q=http://www.dealiciousdiva.com/arbys-free-roast-beef-sandwich-with-drink-purchase/arbys-logo/&sa=U&ei=FOhWU5bKCZTlygHl2IHoAw&ved=0CCUQ9QEwBA&usg=AFQjCNFqJPzvEha8EzexbWPN8QAKau5n_g
https://www.google.com/url?q=http://logos.wikia.com/wiki/Sonic_Drive-In&sa=U&ei=OOhWU72fB4SMyAGt7YGgBw&ved=0CCEQ9QEwAg&usg=AFQjCNGW1LHW8YhF6trkkvRdaszzUdvJ8Q
https://www.google.com/url?q=http://new.pentagram.com/2007/10/new-work-ruby-tuesday/&sa=U&ei=WuhWU5D5BKqdyQGA3oBI&ved=0CCUQ9QEwBA&usg=AFQjCNFP04TZ4LBab1UmuE_cuIKB5upiiw
https://www.google.com/url?q=http://commons.wikimedia.org/wiki/File:Bennigan's_logo.gif&sa=U&ei=Qu9WU4ewKaa0ygG2gIHQCQ&ved=0CB0Q9QEwAA&usg=AFQjCNG7_lAZAlStJ7VAyIIaVehKZWSP6A
https://www.google.com/url?q=http://www.bajanreporter.com/2010/08/subway-is-substandard-customers-endure-long-queues-in-subhuman-conditions-substantial-inadequacies-in-food-preparation/&sa=U&ei=ke9WU-_nHoOyyAGVs4HQDw&ved=0CCMQ9QEwAw&usg=AFQjCNGDaC0rJlKyeue3NpAvxHIp7kkXIQ


Challenges of struggling                                   

Food and Beverage Companies 
 

• Not forward thinking to remain ahead of competition 

• Companies are being bought out by investment bankers who do not have food 

and beverage expertise 

• Dependent on Franchisee fees 

• Corporate standards to include food safety are not met (poor customer service 

and food quality) 

• Deviate from standard products and menu 

• Lack of strategic planning, execution and follow through goals and objective 

• Does not react to changing demands of new and old customers 

• Market saturation 

• Management structure 

• Minimal management and employee incentives 

• Lack of training 

• “Old” systems of technology and equipment 

• Lack of training  

• Do not invest in high quality hire 

• Lack of financial oversight 
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 Financial Snapshot 10 Years ago  

Today 

$ 598,000 
Overall 2014         

YTD profit 
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Yesterday  

$ -335,584 
Overall 2004 Loss 

 

Sea of RED and BLACK ink 

 Almost $1,000,000                                   

improvement in 10 years 

https://www.google.com/url?q=http://dcblog.foundationcenter.org/environment/&sa=U&ei=6dKIU_qQOMKkyATE-oCQBg&ved=0CDIQ9QEwAjgU&usg=AFQjCNFw9atlveSC2eln2ktai-GZQO3WBg
https://www.google.com/url?q=http://www.clipartbest.com/clip-art-dollar-bill&sa=U&ei=jdOIU8_gJoOOyAS68oCoCw&ved=0CDwQ9QEwBw&usg=AFQjCNEbXiAa6N3lYwwE5Z2JWHfeGPhWWw
https://www.google.com/url?q=http://www.teachmetofly.com/ContentPage.aspx?ID=1536&sa=U&ei=ydOIU7ihMtieyATn_4D4Dw&ved=0CEoQ9QEwDg&usg=AFQjCNGU6KzbRoFF1n1kqDsGmSHQWWs6QQ


Strategic Innovation and Resources 

• Starbucks Licensed Store and We Proudly 

Serve Starbucks 

• DineOntheGo.com  

• Equipment and Technology 

• Take 5 latest brand 

• Marketing   

• Catering 
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Starbucks Licensed Stores 
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•  NRSW contract with Starbucks 

• Only full service licensed  Navy MWR owned 

• Starbucks at  three locations:  

− NB San Diego opened March 21, 2010 

− NAS North Island opened September 1, 2011 

− NSA Monterey opened August 8, 2013 

http://www.google.com/imgres?imgurl=http://madriverstarbucks.files.wordpress.com/2010/01/starbucks-logo.jpg&imgrefurl=http://madriverstarbucks.wordpress.com/2010/01/&usg=__GZOCyDmPWD7PiWdgm_mEE2QY40E=&h=400&w=400&sz=42&hl=en&start=1&itbs=1&tbnid=8nTr0xD_FAUcXM:&tbnh=124&tbnw=124&prev=/images?q=starbucks+logo&hl=en&gbv=2&tbs=isch:1


Starbucks “We Proudly Serve” 
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Before “We Proudly Serve” there was “We Proudly  Brew”  
Opened in lower volume locations and combined 

with food service operation.  Offers basic Starbucks 

beverage with limited product lines. 
 

• Flight line Café and Rec Center – NBVC Point Mugu                 
Opened  April 2010 

• Flight line Grill and Bar – NAS Fallon,                                        

Opened March 2011 

• Flying Bean – NAWS China Lake                                                
Opened  May 2011 

• Take 5ive Coffee Bistro – NAF El Centro                                  
Opened February 2014 

• 19th Hole Café and Lounge – NBVC Port Hueneme                       
Opened May 2014 

 

http://www.google.com/imgres?imgurl=http://hiltonmiamidowntown.com/images/logo-b-starbucks.jpg&imgrefurl=http://hiltonmiamidowntown.com/dining.shtml&usg=__X6CoW8bt6QF_K9BjZ_UvKWDEdYQ=&h=174&w=190&sz=12&hl=en&start=4&sig2=zD0dl3j8FlHpu1xDHontjQ&zoom=1&tbnid=iDn90fI3nRkbxM:&tbnh=94&tbnw=103&ei=uKddUdGUMOa_igKNi4CADg&prev=/search?q=we+proudly+serve+starbucks+sign&um=1&hl=en&sa=N&gbv=2&tbm=isch&um=1&itbs=1&sa=X&ved=0CDIQrQMwAw


 Starbucks Operations 

• Starbucks Full License Stores 
– Starbucks District Manager  

 and MWR Regional support 

• Starbucks programs   
– Customer Voice 

– Ecosure Inspections 

– La Boulange 

• Hiring/ Training/ Job Fairs 

• We Proudly Serve Program 
– Brand Manager support 

– Licensed Starbucks Manager opening support 

– Training- Customer service, role play, beverage knowledge, beverage 

certification 

– Food innovation 

– Marketing, Grand Opening & continued support 
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Internal Brands 
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NAWS China Lake NAS Fallon 
NAF El Centro 

NBVC Pt. Mugu 
Main Base Pt. Loma NAS Fallon 



                          Liberty Rec NAFEC 

                              Lounge Seating       
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Take 5ive 
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  Take 5ive Project  Feb 2014 

         Electronic Menu Board  

17 

Reclaimed Wood Design 



19th Hole Café 

and Lounge  

NBVC Port 

Hueneme 
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19th Hole Café and Lounge with “We Proudly Serve” Starbucks 

NBVC Port Hueneme 

        2014 Projects 
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 Dining 



        Lounge Area 
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      Functional Design 
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Golf  Tournament 

registration table  

Double sided bar height counter 

Community / Gathering Table 



Marketing and Promotion 

 

• Facility, menu and event promotion 

• Annual Calendar  

• Materials (menu board, banners, 

poster boards,business cards size, etc.) 

• Medium and distribution points 
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Marketing and Brand Promotion 



Equipment / Tech 
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Electronic Menu Board 

Hand held POS 

Combi Oven 

Fast Bake Pizza oven        

by Lincoln 

Open display case 

https://www.google.com/url?q=http://www.lincolnfp.com/products/cook-ovens/conveyor&sa=U&ei=zCh-U5XxCc-Pqgbw-oLYCA&ved=0CFIQ9QEwEg&usg=AFQjCNGcQEfKtUvV1M35X2hzerJH4q0MkA


DineOnTheGo.com 

 

 

• Food ordering system –  NRSW owns domain 

• Pre-order/ Pre-pay , Pick up and Delivery  

• Catering/ Family package/ Group order /Room 

Service 

• Efficiency in ordering process with customer and 

employee 

• Facebook and smart phone apps integration 

• PCI compliant 
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Live at the following locations: 
 NBSD – Brewhouse   January 2014 

 NASNI – Pizza Parlor  June 2014 

    More locations to follow….. 



Dine on the go.com 
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DineOnTheGo Website 

Navylifesw.com 
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DineOnTheGo Tablet 

How it works………….. 



      Catering Magazine 
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NBSD  NAF  El Centro 



Catering Support 

• Catering Magazine / Vendors 

• Works with US Food’s Corporate Chef 

on catering magazine 

• Caterease/ POS / Contract 

Reconciliation 

• Coordination of special events 

• Catering service manual 
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Revenue Generator Program 

Holiday Brunches 

    Easter, Mother’s Day, Father’s Day, Thanksgiving 
 

Special Events 

    Air Shows, Car shows, Bridge Run, Beer and Wine Tasting 
 

Catering 

• Individual Installation Catering Magazine / Ads 

• Catering Fair 
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Holiday Brunches 
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