


CORPORATE DINING « PRIVATE SCHOOL DINING « MULTI-TENANT CAFES
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NexDine brings fresh ideas to your dining service. We are the alternative choice

for business dining, multi-tenant Cafés, private schools, higher education, and finer
institutions. It begins with a commitment to authentic food and genuine service. It's a
commitment to local farms and businesses. It's a promise to work in congruence with

nature, not against it. We believe that financial and service guarantees are not just lip

service. We will earn your business every day — without compromise.
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CATERING « VENDING - OFFICE COFFEE « MEETINGS - PARTIES « OUTINGS « CELEBRATIONS

NexDine is centered around caring for Our service style and innovative menus
our employees so they can provide deliver higher participation and a positive
the very best service to our customers. return on your dining service investment.

We carefully choose people whelhave We guarantee it with our industry first

. - . . rvice Assurance Plan... It's our
dedicated their life to their profession SEATES A TEIGIHE tsou

and to being the best at what they do. TR OUIP RS [T

Ask us about it!
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CORPORATE DINING « PRIVATE SCHOOL DINING « MULTI-TENANT CAFES

We realize that when you select a dining service, your daily catering needs or the
all-important special event need to seamlessly coexist with the daily activities of the
dining service, regardless of the menu or type of service. At NexDine, we will earn that
catering business with uncompromising quality, service, and support, or it's on us!
Our experience ensures valued catering dollars are staying in-house to support your
overall dining program while making life easier for those requiring catered events.
One call, hands-on service, delicious innovative cuisine. Those are the hallmarks of

NexDine and our special catering services.

oo co-site staff will have the ability to provide
authentic, catered cwents, wanmly sevoed by bospitality professionals”
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At NexDine, we only work with suppliers With fresh local products used

that meet our “Local 1st, Domestic 2nd, throughout our menus, we can serve
and Sustainable ALL" philosophy. authentic, flavorful foods that are in high
Vendors must meet our commitment to demand by today’s sophisticated palates.
reducing our environmental impact This practice of “local 1st”is not a trend -
by providing products grown or raised it is being adopted by every acclaimed
locally, and/or by using methods that foodservice company worldwide.

reduce their carbon footprint.

The bese parne about buging local is the food juse
tastes better. The ) lontheast has some of the bese



VENDING SERVICES - OFFICE COFFEE SERVICES - DESIGN SERVICES

As a fully integrated service provider, we can offer a full range of services that
enhance the bottom line. These services include vending machines with credit/debit
capability, distinctive office coffee services, kitchen design and construction services,
financial benchmarking, and much more. At NexDine, our expertise in these areas
can significantly improve the overall financial performance of the dining service.

One company. Many options. No compromises!
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CORPORATE DINING
PRIVATE SCHOOLS
MULTI-TENANT BUILDINGS
MUSEUMS & LIBRARY CAFES
SPECIAL VENUES & EVENTS
CONFERENCE CENTERS
HIGH-END SENIOR LIVING
FULL-SERVICE RESTAURANTS
UNIQUE SUMMER CAMPS
C-STORE MANAGEMENT

PASSENGER RAIL DINING

If you want Fresh Ideas
for your dining service,
call David Lanci,
978-815-3704
dlanci@nexdine.com

NexDine, LLC
100 Pleasant Street
Dracut, MA 01826

978-674-8464
www.nexdine.com

NexDine

THE FRESH IDEA PEOPLE



