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November At A Glance!

November 2021 Metz Culinary Management 3

We had some great promotions!  

Did you try our 

Saucy Pulled 

Pork Sandwich 

with 

Pomegranate 

BBQ Sauce 

and Crunchy 

Apple Slaw?

Even non 

coffee 

enthusiasts 

enjoyed 50% 

off on 

Cappuccinos

Apple Cider and Donuts 

really made a fall day come 

alive for our Hawks.
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It was an absolute honor to be part of the Retirement 
celebration for Dr. Ginger Clark, Ybor Campus President.  

There was plenty of laughter, fond memories, some tears, 
and of course Charcuterie Cones and Bananas Foster Flambé!
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We served 
up over 500 

of these 
fabulous 

Thanksgiving 
Bowls

When you are so proud of the 
meal you just made….

For more Individual Bowl options 
please contact us.  

813-259-6030

Catering re-imagined
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Our new online ordering system has been very popular and it helps 
to keep our guests and team members safe. 

Pizza Hut’s #1 seller was 
the Pepperoni Personal 
Pan Pizza and Subway's 

most purchased 
sandwich was the foot 
long Steak & Cheese.

$810.39
was redeemed in 

Rewards Points just 
for ordering online or 
with the toast takeout 

app.

If you haven’t tried our Hawk Burger yet 
you are missing out!  It’s available at           

J Clark’s Grille

We sold 642 orders of 
French Fries during the 

month or November 
and the Grande 

Caramel Frappuccino 
outsold all other 

Starbucks handcrafted 
beverages.



November Safety Focus
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During the month of November we focused on how to 
cook a turkey safely along with some other helpful 

cooking safely tips.  
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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

broldan@metzcorp.com

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

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

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

Aracely Pazos

Ybor Supervisor

hccybor@metzcorp.com

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

