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August 16, 2023

Patrick Korell

Eastern Wyoming College
3200 West C Street
Torrington, Wyoming 82240

Dear Patrick,

We understand the enormity of the decision Eastern Wyoming College has made to outsource your dining and
catering services, and the inherent necessity to find a partner you can trust. We are certain that a strategic
partnership between Eastern Wyoming College and Sodexo will not only provide confidence and assurance, but will
also result in a constant evolution of the dining program and drive optimal results.

As your partner, we will:

Upgrade the food program from cafeteria- Explore offering a lunch-style service to
style, processed foods to fresh, local and the students on the Douglas campus

healthier options starting on day one Evaluate kitchen equipment, space and programming

Expand culinary offerings at each meal period and make recommendations for improvements

and extend services on weekends and holidays Work with you to develop these concepts in the best

way that will benefit the entire EWC community

We also pledge to build your trust in us by bringing you innovation, stability and sustainability for EWC's dining and
catering services. We are committed to working with you and implementing our proven processes that will ensure
that your dining program is a success.

We provide innovation by implementing new programs that increase engagement, such as our Everyday app
and various upcoming and on-trend culinary concepts. Using the feedback that we will collect during year one
of our partnership, we will integrate new technology, refresh marketing for your dining program, and provide
recommendations for new equipment and improvements.

We ensure stability and success through our seamless transitions, training programs and various key performance
indicators (KPIs) that support the success of the on-site team serving your students. Sodexo also has an expansive
network of support associates who will bring their expertise to your campus.

We support your sustainability initiatives by implementing Sodexo’s Better Tomorrow 2025 program. In addition to
lessening waste, Better Tomorrow 2025 promotes local sourcing of products not only to support the EWC community,
but also to promote healthy, sustainable eating.

EWC will gain a proven team that is committed to embracing a culture of innovation while maintaining your
foundational principles as we seek to evolve and grow with you. We look forward to collaborating with you to imagine
what EWC Dining will look like under this new strategic partnership. We hope to soon say, “We are proud to be part
of the Lancer Family.” You have our team’s commitment to build a program that centers around student success,
integrity and culinary and operational excellence.

Sincerely,

Jason Rosvall
New Business Executive

9801 Washingtonian Boulevard | Gaithersburg, MD 20878
301-987-4000 | us.sodexo.com
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s a leading public higher education institution in

Wyoming, Eastern Wyoming College is known for

its academic excellence and nationally recognized
programs that cultivate lifelong learning for its students
while championing inclusion, diversity and global awareness.
We are eager and excited to partner with Eastern Wyoming
College and continue your vision and values. You deserve a
partner with an aligned mission, resources and community
ties that support your strategic goals. We look forward to our
partnership and improve the quality of life of those we serve.

EASTERN WYOMING
COLLEGE VALUES

EWC values its students and
supports their excellence

in efforts. EWC proactively
anticipates the changing
landscape of higher
education and welcomes
opportunities for change.

EWC values collaboration,
shared decision-making,
creativity and innovation.

EWC understands its
responsibility to society and
takes action to make an
impact.

SODEXO ALIGNMENT

Sodexo supports your students by implementing
programs that will help them succeed. We strive

to connect with students to make the most of

their experience on campus. As college students
continuously bring with them different skillsets,
backgrounds and needs, we, too, constantly improve
our programs to meet and welcome the demands of
your students.

We also value open communication and collaboration.
We have systems in place to ensure that our
management communicates and works with EWC
administration and stakeholders to ensure everyone is
on the same page. We always look forward to coming
up with new, innovative solutions with our partners
that will excite students on campus and further drive
success.

As an employer, a service provider and a corporate
citizen, we have established Better Tomorrow 2025, our
global responsibility strategy that positively impacts
individuals, communities and the environment. By
partnering with Sodexo, EWC will gain access to

proven resources, stewardship techniques, wellness
campaigns and viable inclusion practices. We will
reinforce the priorities you care most deeply about.

Our commitment to and alignment with your values will support Eastern
Wyoming College in promoting student success and opportunities, as well as
drive revenue, enrollment and recruitment. We will be focused on putting the
entire Eastern Wyoming College community at the forefront of all we do. As

we look toward our pathway together, your mission, vision and values will be
reflected in our dining and catering program solutions and will guide our impact
on the student experience at Eastern Wyoming College.
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astern Wyoming College will enjoy and promote innovative dining and

catering programs through a partnership with Sodexo. We provide

adaptable, healthy and sustainable food. To address the growing
demand for more sustainable food and more natural, local and healthy
ingredients on campus, Sodexo has committed to include at least 42%
of plant-based dishes on our menus by 2025. We offer a variety of food
concepts, ranging from comfort and traditional, to modern and cross-
cultural, developed by our skilled and world-renowned culinarians.
Furthermore, our operations provide stability through our systematic
approach. EWC will always have additional support through Sodexo's
extensive network of partnerships that can provide industry trends
and insights, which ensures that EWC receives the most innovative and
enjoyable services for students, staff and guests.

EWC Dining will be supported with exceptional flexibility through our modular menu design that
can easily be modified according to seasons and special events. Our menus can be expanded

or contracted to better meet the shifting needs of the campus community, from a heightened
focus on nutrition and wellness at the beginning of the new year, to a demand for comfort food
and convenience-driven options during exam weeks. The following features a range of dining
destinations for the EWC community that we can implement at any point of our partnership. We
will collect feedback from students to determine exactly what they need and want from their
dining experience on campus.
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GRILL + GRIDDLE

With a smashing variety of hand-formed burgers,
chicken sandwiches, quick-service breakfast foods
and vegetarian items, Sizzle boasts a variety-packed
menu and a bevy of toppings that range from
classic, crunchy veggies to rich, appetizing add-ons.

SAVORY

d CUSTOM KITCHEN

Familiar scratchmade comfort foods that
consumers know and love merge with authentic
global flavors to create a cross-cultural dining
experience like no other. From macaroni and
cheese to chickpea and vegetable curry, this
station offers comforting, satisfying options for
all diners, including vegans and vegetarians.

MIX

A SALAD EXPERIENCE

At Mix, students enjoy healthy, locally sourced,
sustainable ingredients. Organic and vegan
selections include composed salads, cold
grains and pastas.

PLANT-BASED

W With a collection of more than 200 plant-based
sl entrées created by Sodexo chefs, endorsed by the
50, M Humane Society of the United States and taste-
= h approved by university students across the globe,
flexitarians, vegetarians, vegans and everyone else
can make a healthy and humane choice at Grown.

FOOD AND CATERING PROGRAMS |
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FLAVOR DESTINATION

Chefs on stage! From carved roasts to global-
inspired ingredients hand-selected and cooked
to order, guests receive a truly customized
experience. Food-forward and chef-inspired
dishes, from macaroni and cheese with trendy
toppings to Korean BBQ pork tacos, offer
comforting, satisfying options.

JPOONFULL

HEARTY BOWLS

Spoonfull is the go-to destination for hearty,
flavorful housemade soups and so much more.
Broth bowls inspired by global cuisine warm
students up, and there are plenty of vegetarian
and vegan options to satisfy everyone.

STACK=D
DELI CASE

Custom-made subs, sandwiches and paninis
on fresh-baked breads featuring fresh-
sliced deli meats and cheeses, crunchy
vegetables and toppings ranging from classic
to adventurous make Stacked the ideal
destination for students looking for familiar
comfort or something new and fun.
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PIZZA + SUCH

Artisan dough, combined with a simple sauce,
melty cheese and any number of delectable
toppings, makes for a complete meal that can
comfort as well as surprise. Other selections
include composed salads, cold grains and
pastas where students can build exactly what
they want. Buon appetito!

TWISTS

PASTA KITCHEN

Students select from a variety of fresh,
flavorful ingredients to put their own unique
twist on classic pasta dishes. With a variety of
noodles, sauces and toppings to choose from,
students are free to get as creative as they
would like, or they can stick to the tried-and-
true recipes prepared by our culinarians.

THE SWEET SPOT

From popular ice creams to pastries,
cookies, cakes and pies, Bliss offers everyday
indulgence and the chance to sample
something exotic.

FOOD AND CATERING PROGRAMS |
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We will implement Mindful by Sodexo to promote healthy living, transparency of ingredients,
appealing flavor profiles and satisfying portions. Mindful meets the needs of students who seek
nutritious meals but also want variety.

Features of the award-winning Mindful program include:

A Wide Variety of Choices - The huge range of Mindful recipes allows for authentically
healthy versions of some of today’'s most popular dishes. Mindful recipes balance health
with indulgence, both through flavors and portions. Each item is tested with students and
gives them exactly what they want. That is why we call those recipes Mindful Heroes.

Enhanced Nutrition - Good nutrition contributes to a healthier, happier life. Mindful is
built on mutualized nutrition criteria, which is aligned with current USDA “Dietary Guidelines
for Americans” and supported by the foodservice ecosystem to ensure compliance.

Friendly and Engaging Approach - Other wellness programs may lecture or dispense
knowledge as numbers that do not apply to a student’s real life. A better option is easy-to-
understand nutrition information shared in a casual, engaging tone. Whether it is on-site
or online, Mindful talks to students - not at them. Mindful promotes a healthy relationship
with food for individuals and the community - one that persists after graduation.

Supplemental Information - Your students all have different goals for living
a healthy life - getting fitter, stronger or managing their weight. Mindful’s
full-color posters, digital displays and website offer tips and guidance to
encourage students to be Mindful and help them achieve their goals.

Networking and Community - Through engaging online forums, group
activities and partnerships with wellness-oriented departments on campus,
community organizations and other companies, EWC students have

more tools and resources to pursue a healthy lifestyle together.

FOOD AND CATERING PROGRAMS
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Creating a Safe Space for Students
with Special Dietary Needs

Parents of EWC students (and prospective
students) will take great comfort knowing
that your dining program is committed to
accommodating their child’s special dietary
needs, just as they did at home. Simple Zone
is a “pantry” where food items needed by
students with celiac disease, food allergies or
other dietary restrictions can be housed with
precautions against cross-contamination.
The area is accessible all day and, after
students prepare their special meals, they
can take them and join their friends in the
common dining area. This way, students with
special dietary restrictions don't feel isolated
or separated from their peers.

Simple Zone space is maintained by the
dining hall staff and stocked with fresh

and frozen meals, sides, desserts, snacks,
dry groceries, beverages and so forth, as
well as fresh-made products. All products
are marked with nutritional and allergen
information. Simple Zone will always be
free of gluten-containing ingredients and
products, as well as tree nut and peanut
products. In addition, Sodexo’s chefs prepare
daily specials for special-diet students, who
are also free to go into the kitchen and ask
for something to be prepared.

Simple Zone has the flexibility to be large or
small, to include account-prepared meals

or purchased items, and to address other
special needs such as kosher or halal foods.
We will work with your students to find the
right ingredients for Simple Zone that will
best accommodate their diets and make their
dining experience as comfortable as possible.

Locally Sourced and
Sustainable Products

Sodexo's commitment to improving quality
of life mirrors Eastern Wyoming College’s
core values of sustainability. As your partner,
we will support and grow your sustainability
initiatives while also bringing innovative
solutions to campus that advance our
collective goals. Together, we will partner
with local farmers, fight hunger on campus
and in our communities, implement reusable
container use, divert waste via recycling

and composting, and offer more plant-
based options. Through the alignment of
our missions and shared commitment to
measurable outcomes, we will exceed all
your sustainability expectations.

FOOD AND CATERING PROGRAMS |



Our industry-leading corporate responsibility strategy and commitments, Better Tomorrow
2025, perfectly position us as ideal partners. We will ensure campus sustainability and social
impact endeavors will improve the quality of life of our students, our employees and the

communities we serve.

BETTER TOMORROW 2025

OUR CORPORATE RESPONSIBILITY ROADMAP

AT THE CORE OF EVERYTHING WE DO

x 3 IMPACTS = 9 COMMITMENTS &

yag HEJH@H

l

i

Improve the quality of life of
our employees safely

Ensure a diverse workforce
and inclusive culture that
reflects and enriches
communities we serve

Foster a culture of
environmental responsibility
within our workforce and
workspaces

Provide and encourage our
consumers to access healthy
lifestyle choices

Promote local development and
fair, inclusive and sustainable
business practices

Source responsibly and
provide energy management
services that reduce carbon
emissions

Fight hunger and malnutrition

Drive diversity and inclusion as
catalysts for societal change

Champion sustainable
resource usage

b [ a7
ﬁe
INDIVIDUALS COMMUNITIES ENVIRONMENT

80% employee
engagement rate

100% of our employees
work for gender-balanced
management teams

100% of our employees
are trained in sustainable
practices

100% of our consumers are
offered healthy lifestyle
options every day

$10.8 billion of our business
value will benefit small- and
medium-sized enterprises

34% reduction of
carbon emissions

100 million Stop Hunger
beneficiaries

500,000 women in
communities educated
through job training centers

50% reduction in our
food waste

FOOD AND CATERING PROGRAMS



To bring Better Tomorrow 2025 to life on campus for EWC Dining, we will engage the local
community and align with your local purchasing and sustainability goals.

Local Markets and Farms - We plan to support and facilitate initiatives to procure products
from local vendors/farms and, to bring affordable, local and fresh food to the
campus community.

Third-party Audits (AASHE Stars, Cool Food Pledge) - A right-fit assessment will be selected
in partnership with the campus to calculate and report sustainable purchasing annually.
We will ensure that we reinforce reporting standards for these audits with our vendors.

Standard Sustainable Purchasing - Currently, we use 100% cage-free eggs and 100%
sustainable seafood, as well as fair-trade coffee and tea. We have a goal of utilizing a 100%
deforestation-free supply chain by 2030 (palm oil, paper, soy, beef) and 100% sustainable
paper disposables.

Menu Transparency - All ingredients, including those locally sourced, will continue to be
highlighted at dining stations as well as on the SodexoMyWay website and Everyday app.

Variety for Ethical Diets - Through our continued partnership with The Humane Society of
the United States, we continue to infuse variety and imagination into our plant-based recipes.

By partnering with Sodexo,
EWC Dining will have

access to local farms and

a variety of fresh produce.
Local ingredients not only
contribute to great-tasting
food, but also an increase of
seasonal variety in menus.

FOOD AND CATERING PROGRAMS |
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elements Delicious, High-quality Food at the Best Possible Price

Sharing a meal is often the first step in spurring creativity and
collaboration. As a value tier, elements focuses on providing great food
to informal gatherings at a great price. The elements portfolio offers
dependable, everyday catering affordably. Targeting students and
adults at work, elements is perfect for informal themed buffets, party packages and snack
breaks, as well as fun and familiar favorites like nachos, wings, hot dogs, hoagies and snacks. It is
the perfect option for student events, which often have limited budgets but rely on food to
encourage attendance and participation. Student organizations can choose from menus packed
with crowd-pleasing favorites that fit within their budgetary constraints, ensuring their events are
fun and successful.

Elements works within your students’ limits and offers creative options that are both delicious
and plentiful while still managing to avoid the “scrimp factor” in modest budgets. Many events
will have room for a certain amount of presentation flexibility. Customers may opt to pick up
their food, eliminate linens and reduce other add-on costs such as labor and dishware. For those
events, the resulting cost savings will be passed on to your customers - students, faculty and
staff - without impacting the quality of food. With elements, you can host your event your way.

New offers are introduced quarterly with special menus and décor to add
distinctive ambiance and flavor to events. Seasonal catering and limited-
time offers are also available, which are designed to grow sales, showcase
your executive chef’s culinary talent and bring you new and exciting
catering options.

Simply to Go: Fresh, Simple Meals for Casual Meetings and Events

For guests who want high-quality, flavorful fresh products, Simply to
sim plu to go Go provides the catering solution they will enjoy. Ideal for
gatherings, meetings and casual events of any size, Simply to Go offers fresh, simple
meals boxed just for you. Easy ordering, familiar products and attractive packaging
set the stage for stress-free catering.

With its complete line of branded disposable eco-friendly packaging creating
both a professional and thoughtful appearance, Simply to Go competes
effectively with national retail fast-casual catering from off the street.
Whether you choose group lunch boxes or individual boxed lunches,

Simply to Go leverages the same fresh menu items we have introduced

in our on-site restaurants, together with a comprehensive branded

look, all in one neat package. Market a new casual catering offer

alongside the full-service catering program to meet the needs of all
customers and to grow sales.

| FOOD AND CATERING PROGRAMS



Square Tomato: Designed for Convenient Pickup

N
SQUARE lg TOMAT OSquare Tomato is the perfect solution for students

looking for quality food that's convenient, affordable and offers a variety of choices for small or
large gatherings. Square Tomato is an easy-to-execute catering program supported by a perfectly
sized menu with items by the dollar, plus platters, party packages, pizzas and hot meals by the

hen students gather around food and Square Tomato was created
ups who crave that community, but don’t have the have the robust
ypical catering customer. With Square Tomato, these students

e right amount of food at the right price, thereby capturing a whole
ele for you - ones who would normally go off site or order food
ery.

e-tier, no-frills option, Square Tomato feels like anything but that.
lexible menu offers a wide range of selections to meet every

st's need for breakfast, lunch and dinner, including sandwiches,
ks, snacks and desserts.

staying on site, your students get to the fun that much quicker with
uare Tomato's perfectly portioned meals or a la carte options.
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