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Jeff is a graduate of Northern Arizona University with a B.S. in Hotel and Restaurant Management. 
Prior to earning this degree he completed an apprenticeship program with the American Culinary 
Federation (ACF) in Culinary Arts Management while working as a Sous Chef at Skyline Country 
Club. He has been awarded numerous awards and medals in American Culinary Federation 
sanctioned culinary competitions.  Jeff completed a year of practical training at a luxury resort in 
Bavaria, Germany.  
 
While employed by a large corporation consisting of fifty convention center hotels, primarily 
represented by Marriott and Crowne Plaza, Jeff was trained and certified to Marriott management 
standards and quickly moved from Executive Chef and Assistant General Manager to developing 
corporate menus and convention service management for many of the company’s flagship 
properties.  Jeff transitioned to healthcare via contract management, once again working with a 
German based firm specializing in high-end managed care, hospitals, and retail outlets. 
 
Jeff is experienced in all aspects of exceptional foodservice: healthcare, hotels, fine dining, and 
convention center venues.  Jeff is extremely skilled at creating innovative diets and transitioning 
recipes, purchase specifications, and production to promote successful menu adaption.  
Whether it is managed healthcare, institutional foodservice, or fine dining, Jeff brings new 
energy and drive to operations.  He possesses a high level of focus and dedication to food 
quality, presentation, and service. Jeff has a strong passion to teach others to achieve their very 
best, establish training standards, and develop leadership roles. 



HOW TO TAKE YOUR ROOM SERVICE 
CULINARY OPERATION TO 
THE NEXT LEVEL
Chef Jeffrey Groch, CDM, CFPP
Success Coach, DM&A



Exploring the factors which 
impact patient perception 

and how to move your 
program forward.



DM&A = Operational Success

WHAT WE DO!  
Design and implementation 
of “transformational” food 
models to take leadership, 
staff and food to 
the next level. 

Note: It starts with developing/building 
strong teams!



Desired Outcomes
Great service, food quality, 
menu selections, fresh, innovative, 
menu aligns with population



Defining Quality Outcomes
Menu, presentation, order taking/delivery, 
professionalism



Temperature Control

Heating systems, proper use 
of pellets, keeping items 
cold, temperature the 
leading indicator of food 
quality expectations



Tray and Plating Presentation

Food items are no better than the canvas in which 
they are painted upon: 
china vs disposable,
quality flatware,
napkins,
details, details, details.  
Temperature control, 
ease of access to 
food items, service ware 
durability/replacement 
issues ruining success



Recipes for Success

Recipes no matter 
how good have 
to be consistent, 
presented well and 
most importantly 
cooked properly.



Recipe Standardization

Recipe guides have to be clear, 
large print and encompass 
illustrations in their content.  

New concepts as well as 
enhancements to plating require 
clearly communicated “standards”



Equipment Configuration

Proper equipment ensures 

•flow of service 
•just in time food cooking
•proper temperature control
•lean processes 



Food Batching/Holding

Food must be cooked as close to 
service as possible, held at 
temperature, not too high or low and 
in a moisture controlled environment.  
Food service workers cook great food, 
but the after cooking process 
diminishes the end results.



Food Waste  “Save BIGGER”

Overproduction, limit pan sizes, 
preproduction worksheets, 
food waste analysis, 
how fresh is your food?



Purchasing Practices

Defines best practice.   
Does your facility have a system?  
Food management starts with 
product acquisition, 
receiving, storage 
and ingredients.



Summary

You have gone 90 yards, but can you score?  
All about the details! 
Processes must be in place from start to finish 
to assure consistent 
quality outcomes.


	How to Take Your Room Service Culinary Operation to �the Next Level
	Slide Number 2
	DM&A = Operational Success
	Desired Outcomes
	Defining Quality Outcomes
	Temperature Control
	Tray and Plating Presentation
	Recipes for Success
	Recipe Standardization
	Equipment Configuration
	Food Batching/Holding
	Food Waste  “Save BIGGER”
	Purchasing Practices
	Summary



