Developing the menu’s DISCOVER

Does everything have to be pre-portioned, or can  Pan to Plate — Discover has equipped the space with heating / proofing boxes, a crescor oven,

it be served from a pan to a plate? heated wells and a re-thermalizer to ensure food remains ready to serve

What kind of food is expected to be sold? We'd love to feature what you’re known best for, while providing healthy options for our
employees (example criteria below)

Allergies / Dietary Considerations Today, we offer a variety of entrees that are vegan, vegetarian or consider potential allergies of
employees

Mindful Mutrient Criteria
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