
Senior Dining Specialists
Elevate quality. Drive up resident census. Impact your bottom line.

It’s more than ‘just food’ with Unidine. We go above and beyond the expected to deliver a quality
dining experience that will boost resident satisfaction, drive up resident census, and separate you 
from others in your market—all while making a substantial impact on your bottom line.

Our seasoned professionals bring their passion for great food and decades of management and culinary
expertise to your table. We partner with you to create a customized dining experience that features
nutritious, delicious, made-from-scratch meals using the freshest ingredients. It’s the best of both
worlds when you team with Unidine: unmatched management and culinary expertise, providing a 
dining experience that’s second to none.

A senior dining program that improves resident satisfaction–at a better cost to you.

You don’t have to choose between quality dining services and cost efficiencies. Not with Unidine. 
Whether you specialize in independent living, assisted living, CCRC, or skilled nursing, we know how
important the dining experience can be for your residents; one that sets you apart from your competitors.

Maximize every aspect of your dining program.

We fully understand the nuances, requirements, and budgetary pressures senior living communities
face. That’s why Unidine’s experienced, on-site management team becomes a part of your organization,
working with your staff to craft a dining program that serves fresh, delicious food to your residents and
also fits your needs and financial goals. 

Bottom line, you’ll get outside-the-box thinking from Unidine that maximizes every aspect
of your dining service operation.

• Resident satisfaction will rise. Unidine’s resident-centric approach meets every unique 
dining need and embraces the different tastes of residents. And our innovative dining programs
‘wow’ your residents—from traditional dining services to more creative options to buffet-style 
or restaurant-like dining.

• Resident census will increase. Unique programs and themed/special events are regularly
planned to boost culinary interest and dining excitement. With Unidine, your dining program 
will be a prime selling point that sets you apart–and increases census.

 



• Rehabilitation patients will recover faster. Good food helps you feel better, faster. Our 
customized dining programs—from traditional dining services to therapeutic diets to more creative
in-room dining—focus on meeting nutritional requirements and are designed to speed recovery.

• Quality will increase, costs will decrease. A limited budget doesn’t mean you can’t serve
great-tasting food that’s nutritious and comforting. We know how to elevate quality while improving
your financial performance—guaranteed.

• All regulatory requirements will be met. We provide the support and resources for you 
to meet local, state and JCAHO regulations.

• Residents will eat better and healthier. Our formally trained chefs serve up quality, 
nutritious meals made from scratch—ranging from great-tasting purées to delicious entrées, all 
made from the freshest ingredients. Your residents’ unique dietary needs and nutritional 
requirements are always our top priority.

• Registered dietitians will make a difference. For skilled nursing facilities, registered dietitians 
who specialize in geriatrics work hand in hand with your staff and our chefs to create customized 
meals that are nutritious and taste great.

• Catering will make special events stand out. We provide you with customized catering 
programs available for every type of special event, from continental breakfasts to formal dinners.

Guaranteed financial results. A very palatable advantage.

We do more than promise an exceptional dining experience at Unidine. We guarantee financial results.

By implementing Unidine’s proprietary ‘Diamond Standards’—our proven operational systems and 
procedures—we provide disciplined budgetary controls that bring quality up and costs down. At the 
same time, our dedicated, on-site management team will seamlessly integrate into your dining department 
to effectively oversee all functional aspects of your dining operation, including finance and accounting, 
IT, human resources, training, culinary, nutritional and clinical support, and procurement. 

You benefit from our expertise, and our buying power, when you team with Unidine.

We’re not a vendor at Unidine, we’re your partner.

Only Unidine will give you the personal service and one-on-one attention needed to create a consistent, 
memorable dining experience that will boost satisfaction and resident census. All at a cost that’s 
comfortable to you.   

To learn how Unidine can improve the quality and bottom line of your dining services, contact 
1.877.UNIDINE (1.877.864.3463) or visit www.unidine.com today.

At Unidine, we’ll put our expertise on the table every single day for you.
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