
3 Companies’  

Return to Work Innovations

How to think outside the lunchbox when redesigning your dining program for today’s changing 
onsite workforce.

Many organizations have already recreated their dining programs to meet the changing world of work and a fluctuating 

number of onsite workers. They are continuing to provide healthy and delicious food services that show their appreciation for 

their workers, but in a new format. 

 

These vignettes showcase dining program innovation at three companies — each one designed to meet each company’s 

specific needs with the help of their dining services partner, Workplace Hospitality.

R E D E S I G N I N G  T H E  E M P L OY E E  D I N I N G  E X P E R I E N C E :

  Financial Services Firm 
  “Instagram Worthy” Dining Experiences 

This company wanted something that both showed its appreciation for its workers and 

gave them a fun break in the workday. They asked Workplace Hospitality for a return-

to-work program that would surprise and delight its workforce with “Instagram-worthy” 

dining experiences — including everything from décor to menu items. What’s more, the 

company wanted to offer the new dining experience free of charge to every employee.

 

Workplace Hospitality met the company’s dining challenge by creating an innovative 

new program, called WOW: Weekly Offerings at the Workplace. It features unique 

themes with everything from entertainment to food. The innovative dining experience, 

which launched in July 2021, immediately achieved double-digit employee participation 

compared to pre-COVID participation — directly meeting company expectations.

The WOW dining program’s entertaining events, which were held in every location 

three times a week, included these perks:

 • Inviting live and local bands to perform during lunch time

 • Inspiring the café staff to dress in theme-based costumes

 • Outfitting the café with theme-based decorations

 • Serving delicious food and treats prepared by local small businesses
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In the client’s own words:

A huge shout out for doing an 

incredible job at our campus. I am 

continually amazed at the creative 

themed events the team delivers 

every week. Just yesterday, the  

Willy Wonka candy emporium 

theme was incredible. The décor, 

staff engagement, food and treats 

were all amazing. Every week we 

look forward to the next event. 

You’re making returning to work 

more fun and engaging for our 

4,000-plus team members.”



  Electronics Distributor 
  Flexible Meals for Fluctuating Workforce

As the business began making the transition to return to work, it still experienced a continually fluctuating on-site workforce. 

Workplace Hospitality met the challenge of feeding both an essential workforce and a varying number of employees returning to the 

workplace by making the company’s dining services more flexible — and spicing them up with local restaurant and popup options.

The pandemic dining services program included these innovations:

 • Providing grab-and-go options of hot breakfast items and lunch entrées, sandwiches, salads, desserts, and beverages

 • Adding local restaurant meals, holiday pop-ups and additional catering options  

 • Making all food services free for onsite employees beginning in April 2020

2

CONTACT US TODAY

In the best of times, employees appreciate having  

high-quality, healthy, delicious dining options conveniently 

available in the workplace. But now, dining services are 

even more important for helping employees feel valued  

and satisfied. Learn how Workplace Hospitality can help.

www.aramark.com
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GLOBAL CLIENT  

SURVEY RESULTS

4.7 OUT OF 5 
OVERALL SCORE

  Shoe Manufacturer 
  Menu Items that Honor Cultural Traditions

Despite the lower numbers of workers returning to work, this company wanted to 

provide its onsite employees a robust dining program. The main challenge to overcome  

was providing dining services to a smaller population. Of the workers that returned, an  

average of only 52% to 69% of the employees participated daily in onsite dining services.

 

Workplace Hospitality overcame the challenges of a smaller onsite workforce by  

making several changes to the dining program — including adding holiday meal kits  

and cultural dining options. 

New dining features included:

 •  Adding a loyalty card program that gave employees a free breakfast after  

purchasing 10 meals

 •  Bringing in free ice cream treats every Thursday

 •  Offering employees holiday meal kits at Thanksgiving

 •  Providing Christmas cookies, gingerbread house and take-home holiday meal kits

 •  Adding new menu items during cultural events, including Diwali, Hispanic  

Heritage month and Black History month

https://workplaceinsights.aramark.com/

