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Apri l  At A Glance!
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We started off April with our Baseball Opening Day Celebration complete 

with Hot Dogs, Popcorn, Peanuts, Cracker Jacks, and Cotton Candy!

We also had some great featured items in Hawk’s Cay Café 

while celebrating the Food Holidays in April.
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We work with suppliers who can consistently supply locally grown food 

and use local businesses that can provide other essential products.

Earth Week 2021
Our guests absolutely loved our “tree-mendous” offering during Earth Week, in 

fact they were so popular that we have added some to our menu selections.  

Some of the offerings were Avocado Toast, California Plant-Based Beyond 

Burger with avocado, buttermilk ranch dressing, tomato, red onion, and romaine 

lettuce, and a Quesadilla with plant-based meat-less crumbles, cheese, and 

cilantro avocado crema, served with black bean and roasted corn salsa. 

There are so many ways that our everyday choices 
impact the planet and we can play a part in 
reducing our environmental footprint with mindful 
food choices. Animal agriculture leaves a big 
footprint and making a choice to eat more plants to 
reduce our carbon footprint helps. Selecting 
seasonal and local items reduces pollution from 
transport as it hasn't had to travel thousands of 
miles. Eating more raw food reduces energy 
consumption from cooking.  Mindful choices when 
it comes to food can make a difference.



April 2021 Metz Culinary Management 5

Also popular during Earth Week were our plant based Smoothie 
and Smoothie Bowls.  These items are always available anytime of 

day in Hawk’s Cay Café.

Bike Give-A-Way

No purchase 
was necessary 
for guests to 

enter to win a 
bike during 
Earth Week 

2021.
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We provided these individually “boxed to perfection” 
Snack Boxes to Leadership Tampa Bay.  

Let us know when your next event is and we will ensure that 
every detail is safe and follows all recommended guidelines.
Contact Kim Brown, General Manager at 813-259-6030 or 

kbrown@metzcorp.com.
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Our new online ordering system has been very popular and it helps 
to keep our guests and team members safe. 

48%
of all orders were 

ordered either online 
or with the toast 

take out app

$453.45
was redeemed in 

Rewards Points just 
for ordering online 
or with the toast 

takeout app

HCC Dining Card 
Benefits

Contactless Payment                                              
Reloadable                                                                      

Earn Rewards                                                           
Control your 

spending                                                  
Look up your balance 

& points anytime

Rewards 
Members earn 1 

point for every $1 
spent.  They 
receive a $5 

discount for every 
50 points 

redeemed.  
That’s 10% back!

Our highest selling 
entrée items in April.
#1 Turkey Ranch BTL 

Wrapper
#2 Classic 1/3 lb
Cheese Burger
#3 Acai Bowl



Apri l  Safety Focus
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During the month of April we focused on preventing slips, trips, 
and falls.  Do you know the difference?  Take our quiz below 
and find out.  The kitchen can be a common place for slips, 

trips, and falls which is why all Metz team members are 
required to wear slip-resistant shoes.  We also instruct team 

members not to leave an area unattended when a spill occurs 
until a “wet floor” sign can be brought to the area and the spill 

can be cleaned up.
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THE TEAM

CONTACT INFORMATION
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Kim Brown

General Manager

813-259-6030

kbrown@metzcorp.com

Betzaida Roldan

Operations Supervisor

Metz at HCC website:  http://www.hccflmetz.com

Catering website: https://hcccatering.catertrax.com

Follow us on Facebook: 
https://www.facebook.com/hillsboroughccdining

Bryan West

Pizza Hut & Starbucks Supervisor

Gloria Young

Brandon Supervisor

hccbrandon@metzcorp.com

Glory Lopez

Catering Supervisor

813-253-7225

hcccatering@metzcorp.com

http://www.hccflmetz.com/
https://hcccatering.catertrax.com/
https://www.facebook.com/hillsboroughccdining

