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August At A Glance!
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Our Hawk’s dined their way through the Summer Games during the first 

week in August!  Paying tribute to Cuba with a Hot Pressed Cuban, 

Jamaica with our Jerk Chicken & Mango Salsa Sliders, and of course USA 

with 2 All American Sliders.
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Whether our Hawk’s were returning to the Nest or joining us for the first time we 

had plenty of excitement waiting for them.  We had Monster and Rockstar

sampling products and providing give-a-ways.

WELCOME HAWKS



We had lots of great give-a-ways and we are not done yet!  We 

gave away Pop Sockets with online orders and Reusable Straw 

Kits with Smoothies.

We still have the raffle for our Hydroflask Bottles, Nintendo Switch, 

Beats by Dre, and 4 $25 Amazon gift cards.  Every online order is 

automatically entered to win during the month of September.  You 

can enter daily by ordering online or with the toast app. 
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Need to plan a Catering Event?  We have lots of 
individually “boxed to perfection” Breakfast, Lunch, and 

Snack options. 

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. 

30%
of all orders were 

ordered from J Clark’s 
Grille, our most 
popular concept 

where everything is 
cooked to order!

$240.72
was redeemed in 

Rewards Points just 
for ordering online 
or with the toast 

takeout app.

Our Sweet Potato Fry Salad at Hawk’s Cay Café is a 
new fan favorite. 

Have you tried it yet?
Fresh Romaine & Kale, Sautéed Mushrooms, Peppers & 

Onions, Crispy Sweet Potato Fries & Goat Cheese.  Served 
with our house-made Cilantro-Avocado Ranch Dressing.

Our highest selling 
entrée items in August.

#1 Classic 1/3 lb
Cheese Burger (fresh 

beef not a frozen patty)                                 
#2 House-made 
Chicken Tenders

#3 Peperoni Pizza



August Safety Focus
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During the month of August we focused on Human 
Maintenance, (yes, that’s a thing!) as well as working safely.  
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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

