


50+ Years of Services to Seniors

But what is needed
for today’s seniors?




Keeping Active & Connected Matters

How can we
encourage more older
adults to engage in
our community?




Pandemic Amplified Isolation
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How can we create a
space for seniors to
‘get out of the house”
when they are ready?




“Boomer” Seniors Expect More

How can we create a
more appealing
environment for a
new generation?




New Group Active &

Dining Model Connected
Needed to
Meet
Challenges
5 Amplified Soomers
: Expect
Isolation

\Vilelf=







A New Model for Group Dining:

RESTAURANT
SETTING

Added Bonus:

Helping a local small

business recover from
pandemic economy.




A New Model for Group Dining:

| LUNCH SMALL | =
) " plates |

Al lunch small plates are served with a dinner roll,
butter, fruit, and water. If desired, milk is also available.

H e a It h y **Additional items are available for an extra fee.**

Pick one from each category:

Menu with MEAT: VEGETABLE:

Grilled Chicken Strips Green Beans
3 Fried Chicken Strips Baby Lima Beans
C h OICES Broiled Flounder Fried Okra
Fried Flounder Okra & Tomatoes

STARCH:

Mashed Potatoes
Candied Yams

Added Bonus:
Seniors can order
additional choices or
take-out meals (at their
own expense) to
supplement their
nutrition.



A New Model for Group Dining:

Making
Connections

Added Bonus:
Making new
friendships, but also
connecting with other
senior-focused services
and those of our
partners in the
community.




Continuum of Services

Starting healthy connections sooner, ensuring seniors have access
to stay healthy & independent now and as they age.
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Sustainability

FUNDING  jeals and staffing costs covered by Older Americans Act funding.
Goal is at least 20 participants/mealtime.

Fewer staff makes overhead costs lower to offset higher food costs.

Fole VHIe I\ T | izard’s Thicket has 5 locations with private dining rooms.
Ability to reserve the rooms at multiple locations and/or times.

Possible options for breakfast, lunch, and dinner.

NUTRITION gV e, approved dietary guidelines by Older American Act.
Cooked to order menu choices more appealing for diners.

Attendees have opportunity to purchase additional meals to take home.

This pilot program can be shared, adjusted, and replicated at other locations.
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