
 
Statement from Sodexo on W&M Dining 

Thank you to members of the W&M Community for offering candid feedback on what you 
expect from your dining experience and how we might improve. Your input is critically important, 
and it has sparked a number of advancements, additions and improvements. 

As you may be aware, the local health department conducted an inspection in February 2022 
that did not meet our expectations. All items identified in that report have been addressed and 
we received strong marks from subsequent inspections on March 31 at all of our dining 
locations. 

In addition, Sodexo North America Chief Executive Officer, Campus Division, Brett Ladd, visited 
campus on April 12 to hear directly from W&M students, Sodexo management and staff about 
the dining experience at W&M. 

Following his visit, Mr. Ladd concluded, “The W&M Dining team is dedicated to the best 
possible service and experience for all members of the community. I look forward to seeing your 
satisfaction increase in response to our immediate and long-term initiatives for improvement. 
Please remain engaged and give us your feedback as that is what guides our efforts to best 
serve you.” 

Beyond addressing the immediate action items identified in late February, the W&M Dining team 
continues to implement improvements to meet the needs and expectations of the W&M 
Community, including newly implemented process controls for our entire dining team, increased 
quality monitoring and additional third-party inspections at all dining locations on campus.   

Some other immediate actions are underway: 

Quality Control 

• We’re hiring a Quality Control manager dedicated to W&M Dining and skilled at 
managing a complex hospitality operation with over a dozen dining locations to ensure 
the quality of the food we serve you across our campus. This new position is in addition 
to a new Senior Operations Manager hired to specifically provide leadership during peak 
times, nights and weekends that begins later in April. 

• In addition, we have committed to installing new technology in milk dispensers and 
cooling units to monitor temperature fluctuation with real-time alerts. 

Service 

• To provide the best service and value, weekend meals will be expanded at the 
Caf/Commons with service remaining at Sadler Express, Late Night, Marketplace Mobile 
Orders and our retail locations. Although we’ve consolidated locations, we have 
intentionally expanded both hours and offerings. We piloted this new process last 
weekend and received very positive feedback from W&M students. We will continue to 
implement steps to enhance service and variety. 
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Visiting Special Chef 

• For the remainder of the semester, students will enjoy Visiting Special Chefs from across 
the country. These guest chefs will support our W&M Dining culinary teams, student 
appreciation events, and resident dining. Our first events will be a plant-based pop-up for 
Earth Day (Friday, April 22). 

Student Appreciation 

• In addition to the Earth Day event, we will have other weekly student appreciation 
events, including a barbecue event to say thank you during Finals Week. 

New for the Fall 

• As we look beyond this semester, Sodexo is continuing to work with W&M leadership to 
identify future enhancements to our dining program. We are already planning to deploy 
the next generation of mobile ordering in Fall 2022 in order to provide students with 
improved technology, more information and more accessibility. We expect additional 
announcements in the near future. 

Both now and in the future, we will continue to review our dining program and ensure it meets all 
of our expectations, as well as the standards of excellence established by the university. To that 
end, please keep providing us feedback. It drives our efforts for the best possible service and 
experience for our students at W&M. 

You can message us directly at dining@wm.edu.  

 

-- W&M Dining Culinary Teams 
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