Overview of Hospital Catering Services

Overview of Hospital Catering Services
(A concise, organized guide for students, staff, and anyone interested in how food service
operates within a health?care setting.)

1. Purpose & Core Objectives

Objective Description

_ o Provide therapeutic meals that meet individual medical, cultural, and
Patient Nutrition _ ] _ N
personal needs (e.g., low?sodium, diabetic, texture?modified).

Staff & Visitor Offer convenient, nutritious options to keep staff energized and visitors

Support comfortable.

Safety & Infection Prevent food?borne iliness and cross?contamination through strict hygiene

Control and temperature controls.

Cost?Effectiveness D(.ali.ve.r high?quality meals while managing budget constraints and
minimizing waste.

Regulatory Meet local, state, and federal standards (e.g., USDA, FDA, Joint

Compliance Commission).

2. Organizational Structure

Hospital Food Services Director

?

?? Cinical Nutrition Services (RDs, dietitians)

? ?? Menu Devel opnent

? ?? Therapeutic Meal Pl anning

?

?? Production & Qperations

? ?? Central Kitchen (prep, cooking, plating)

? ?? Satellite Kitchens (outpatient, ICU OR

?  ?? Equi pnent & Mai ntenance

?

?? Service Delivery

? ?? I n?Room Service (roomservice carts, bedside trays)
? ?? Centralized Cafeteria / Food Court

? ?? Mobil e/ Pop?Up Qutlets (e.g., night snack stations)
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?? Support Functions
?? Purchasing & Inventory
?? Quality Assurance / Food Safety
?? Finance & Budgeting

Key roles: Executive Chef, Food Service Manager, Registered Dietitian (RD), Food Safety
Manager, Purchasing Agent, Service Staff (servers, diet aides).

3. Meal Types & Delivery Models

Typical . . : .
Meal . Delivery Method Special Considerations
Timing
6:00?am — In?room trays, bedside Low?fat, high?protein options for
Breakfast . - :
9:30?am service, cafeteria line post?surgery patients
. h 11:307am — Same as breakfast; also  Low?sodium, diabetic-friendly
unc
2:00?pm “room service” menu plates
) 4:30?7pm — Texture?modified (pureed,
Dinner Same as lunch . )
8:00?pm minced) for dysphagia
Snack 24?hour Mini?carts, vending, Small?portion, low?sugar, high?
nac
availability bedside snack boxes fiber
Therapeutic / ) Delivered by diet aides or Renal, cardiac, oncology,
) As prescribed o
Specialty nurses bariatric, allergen?free

Delivery models

1. Centralized Production + Central Distribution — Most common; meals prepared in a main
kitchen, then sent to patient rooms via insulated carts.

2. Decentralized Satellite Kitchens — Smaller kitchens located near high?volume units (e.g.,
ICU, surgical suites) to reduce transport time.

3. Room Service Model — Patients order from a menu (often via electronic bedside system)
and receive meals on demand, similar to a hotel.

4. Hybrid Model — Combines bulk production for standard meals with on?site cooking for
specialty items.
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4. Nutrition Management Process

1. Assessment — RD conducts patient nutrition assessment (medical history, lab values,
dietary restrictions
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