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STATEMENT OF WORK
This Statement of Work (“SOW”) is attached to and made a part of the Consulting Agreement dated March 25, 2026, by and between Quality Culinary Solutions, LLC (“Consultant”) and Western States Lodging and Management (“Client”) (collectively, the “Parties”). This SOW becomes effective as of the last date signed below. 

1. Project Overview
Western States Lodging and Management has engaged Quality Culinary Solutions (QCS) to provide comprehensive culinary, hospitality, and financial consulting in support of advancing dining operations across its senior living portfolio.
This engagement is structured under the QCS Partner Model, designed to strengthen operational systems, improve financial performance, optimize workflows, and elevate the resident and guest experience through disciplined execution and sustained advisory support.
Key areas of focus include procurement and food spend optimization, kitchen and labor efficiencies, menu and training systems, and comprehensive operational assessment supported by data-driven performance insights.
QCS will serve as a strategic partner and advisor, working collaboratively with leadership to enhance systems, strengthen accountability, and drive measurable improvements in both operational performance and resident satisfaction.

QCS Value Proposition
QCS delivers measurable operational and financial value by aligning dining services with resident preferences, industry best practices, and data-driven performance strategies.
Through a structured, collaborative approach that includes stakeholder engagement, operational analysis, and on-site and remote advisory support, QCS identifies opportunities to enhance quality, efficiency, and consistency across dining operations.
A key differentiator of QCS is its ability to translate insights into actionable, sustainable improvements. These include:
· Labor model optimization 
· Menu engineering and cost control 
· Training system alignment 
· Vendor and procurement strategy refinement 
In many engagements, the financial impact generated through these improvements offsets—and often exceeds—the cost of QCS services.
Beyond immediate results, QCS establishes repeatable systems, strengthens accountability, and builds leadership capability, resulting in:
· Improved financial performance 
· Enhanced resident satisfaction 
· Sustainable operational excellence across the portfolio 

2. Project Phasing
Phase One: Operational Foundation & Strategy Support
QCS will deliver targeted, hands-on support to establish the operational foundation required for sustainable improvement. Focus areas include:
· Supply-chain optimization and purchasing strategy 
· Comprehensive operational assessment across communities 
· Menu, labor, and workflow recommendations 
· Leadership coaching and team alignment 
· Initial hospitality and service culture development 
· Engagement of the Dining Service Advisory Committee to drive measurable results 

Phase Two: Partner Model Ongoing Advisory
Following Phase One, QCS will transition into an ongoing Partner Model, providing long-term advisory support to ensure continuous operational, financial, and cultural excellence.
Focus areas include:
· Continuous culinary innovation and menu evolution 
· Performance monitoring across financial, operational, and service metrics 
· Leadership development and workforce engagement 
· Service culture and hospitality training 
· Ongoing procurement and GPO optimization 
· Continued systems, reporting, and technology optimization 

3. Project Site
Western States Lodging & Management
10897 S. River Front Parkway, Suite 200
South Jordan, UT 84095
(801) 269-0700

4. Scope of Services
QCS shall perform the following Services (“Services”):
A. Culinary Operational System Support
· Assess and recommend improvements to culinary workflows, production systems, and service standards 
· Advise on menu development, recipe standardization, and procurement strategies 
· Identify opportunities for food cost reduction and operational efficiency 

B. Back-of-House & Operational Advisory
· Conduct comprehensive BOH operational assessments 
· Advise on SOPs, labor models, and staffing strategies 
· Improve kitchen flow, equipment utilization, and workspace efficiency 

C. Systems, Reporting & Performance Leveraging
· Evaluate workflows, reporting systems, and operational visibility 
· Advise on purchasing strategy, vendor alignment, and menu engineering 
· Enhance reporting accuracy and data-driven decision-making capabilities 

D. Financial Model & Performance Framework
· Develop financial models and performance benchmarks 
· Establish COGS targets, labor structures, and profitability frameworks 
· Implement KPIs and dashboards to support performance visibility 

E. Hospitality & Service Training
· Deliver structured hospitality training through QCS “Creating Great Gathering Places” 
· Coach teams on service standards, communication, and engagement 
· Support onboarding materials and service reinforcement strategies 

F. Leadership Development & Team Performance
· Facilitate leadership development for managers and high-potential staff 
· Provide coaching in accountability, communication, and team culture 
· Support long-term performance management practices 

G. Regulatory & Compliance Support
· Advise on compliance with food safety and sanitation standards 
· Provide audit readiness tools and compliance frameworks 
· Support corrective action planning and regulatory alignment 

5. Key Focus Areas and Strategic Outcomes
· Comprehensive operational assessment across the portfolio 
· Supply-chain and procurement strategy optimization 
· Standardization of culinary workflows and operating systems 
· Enhanced reporting and performance visibility 
· Strengthened hospitality culture and leadership capability 
· Improved resident experience and satisfaction 
· Sustainable financial performance through disciplined operations 

6. Commercial Structure
Pricing and commercial terms for this engagement will be defined following alignment on final scope, deployment strategy, and procurement integration.

7. Reimbursable Expenses
Client shall reimburse Consultant for reasonable travel and related expenses, including:
· Travel time at $75/hour 
· Hotel accommodations 
· Airfare 
· Other pre-approved expenses 

8. Term and Termination
This SOW remains in effect through June 1, 2031, unless otherwise terminated per the Consulting Agreement.
If terminated early, Client agrees to pay 60% of the remaining contract value, plus all incurred and documented expenses.

9. Subcontractors
Consultant may subcontract portions of the Services to qualified professionals while maintaining full accountability for outcomes.

10. Acceptance
CLIENT – Western States Lodging and Management
By: ___________________________  Date: __________
Name: _________________________
Title: _________________________
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