
Jen Smith
Food Service 
Director

Born and raised in a regional community, Jen has spent many 
years building experience in the industry. Their background 
spans multiple sectors and areas of expertise, providing a broad 
perspective and diverse skill set. “[Professional excellence] is not 
just about mastering the technical aspects of a role. More 
importantly, it is about combining those skills with strategic 
thinking and business insight to create meaningful impact and 
long-term success.”
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The best part of student nutrition is 
knowing that every meal served is an 
opportunity to nourish students, build 
positive connections, and create 
memorable experiences.

•Accommodation
•Attention to Detail
•Connection

Favorite food/service 
memory?

What does hospitality mean to you?
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