
Communiqué 
May 28, 2021 

(over please) 

Culinary Services Updates  

Memorial Day, May 31 
The dinner meal on Memorial Day will be served from 11:00 AM – 2:00 PM at Manor, Lakes and North, with both 
dine-in and meal pick-up available. Four Seasons meal pick-up by reservation is available from 11:30 AM – 2:00 PM.   
 

Four Seasons Opening Information 
Beginning on Tuesday, June 1, we will be resuming normal operations at Four Seasons with a few modifications as 
listed below.  Four Seasons will remain a 7 day/week operation moving forward. 

Continental Breakfast for Spring Run Residents 
 Daily Hours of Operation:  7:00 AM – 9:00 AM 
 With the exception of made-to-order waffles, all previous food selections will be available and china and  

silverware will be in use. Waffles will return to the menu at a later date.  
 Residents will select their desired food items as done previously but are asked to wear disposable gloves  

that will be provided at the self-service stations. The gloves are easy to put on and remove and will offer an 
additional level of safety and comfort. 

 All food must be consumed in the dining room.  Take-out for breakfast is not available. 

Dinner at Four Seasons 
 Hours of Operation:  5:00 PM – 7:00 PM Monday – Saturday 

                                      11:30 AM – 2:00 PM Sunday/Holidays 
 All WVC Residents are welcome to dine at Four Seasons. A $4.00 upcharge applies for all non-Spring Run  

diners. 
 Reservations are required and will be accepted up to 2 weeks in advance. To make a reservation, call 

717.464.8415 and leave the information requested. You will only receive a return call if there is a question or 
conflict with the time requested. Otherwise, you can consider your reservation confirmed. 

 Four Seasons menus are available on the Resident Intranet. 
 Table service will resume with the service team offering beverages, dessert and coffee and removing plates 

between courses. China and silverware will be in use. 
 Residents will select their desired food items as done previously but are asked to wear disposable gloves  

that will be provided at the self-service stations. The gloves are easy to put on and remove and will offer an 
additional level of safety and comfort. 

 The salad bar will not be available for self-serve use at this time. The team will prepare a pre-plated, covered 
salad and pre-portioned add-ons/dressings. Future salad bar use will be determined at a later date. 

 We are unable to allow visitors or guests at this time. 
 All food must be consumed in the restaurant. See below for information on the Four Seasons To-Go  

program. 



Four Seasons To-Go 
Residents who would like to enjoy a To-Go meal from Four Seasons may do so by following these steps. 

 Obtain a menu from the Concierge Desk or the Host Desk outside the restaurant. 
 Make your selections and return it to the take-out menu box located outside the restaurant by 3:30 PM. 
 Available pick-up times are 5:30 PM and 6:30 PM. 
 Pick up your meal at the Host Desk at your designated pick-up time and enjoy it in your apartment or an  

outdoor location! 
 
Four Seasons Private Dining 
The private dining area opposite the kitchen commonly referred to as The Lounge will now be referred to as the Four 
Seasons Chef Table. Chef David Eshleman is happy to resume private dining in that location at the end of June for 
Resident parties only, until outside visitation in public areas resumes. Please contact Christine McKeever or Chef  
David for more details. 
 

Garden Apartment and Vistas Continental Breakfast 
Beginning Tuesday, June 1, we will begin resuming normal operations as follows: 

 Daily Hours of Operation: 7:00 AM – 9:00 AM 
 With the exception of made-to-order waffles, all previous food selections will be available and china and  

silverware will be in use. Waffles will return to the menu at a later date.  
 Residents will select their desired food items as done previously but are asked to wear disposable gloves  

that will be provided at the self-service stations. The gloves are easy to put on and remove and will offer an 
additional level of safety and comfort. 

 All food must be consumed in the dining room. Take-out for breakfast is not available. 
 

The Clubhouse Café and Ice Cream Parlor 
Beginning Tuesday, June 1, this location will open with limited hours and offerings. 

 Hours of Operation:  10:00 AM – 2:00 PM  Monday through Friday 
 Saturday Hours: 10:00 AM – 2:00 PM  beginning on June 19. 
 Orders can be placed at the outside pool window or the window adjacent to the seating area outside the 

bowling alley. 
 Current offerings will include light snacks, beverages and Fox Meadows ice cream! 

 

Local Table Opening 
The team at Local Table is delighted to welcome you back beginning Friday, June 4! 

 Hours of Operation: Friday: 4:30 PM – 7:30 PM 
 Saturday: 4:30 PM – 7:30 PM 
 Sunday: 12:00 PM – 3:30 PM 
 Restaurant and Bar menus are available on the Resident intranet. 
 Reservations are strongly encouraged by emailing nlabeau@willowvalley.org or by calling 717.464.7809. Due 

to the Local Table team schedule, messages left on Monday or Tuesday will not be received until noon on 
Wednesday. 

 We are unable to allow visitors or guests at this time. 
 
Executive Chef Josh Manny is pleased to welcome back the returning Local Table servers and two new colleagues. 

 Steve Wood, Beverage and Hospitality Manager 
 Noah LaBeau, Assistant Restaurant Manager 
 

Per the Communique dated 5/25, the evening shuttle will be available beginning June 4 to transport Residents to 
and from the various dining venues on both campuses. 

mailto:nlabeau@willowvalley.org


Sharon — Sharon Habanec, Vice President of Culinary Services  

Resident Choice Dining 
We are working on several enhancements to the pick-up or dine-in option at Manor, Lakes and North. 

 Toasters are now available for use at breakfast. 
 Microwaves are once again available for use in the dining venues. 
 Residents may request Guest meals to-go starting June 1. Please see a Culinary Services Team Leader 

for more information. 
 Made-to-order omelets at breakfast (limited ingredients) will be available beginning on June 7. 
 Frozen yogurt at dinner is coming soon! 


