






































With a heritage of excellence spanning half a century and boasting a dedicated team of over 35,000 employees across 48 states,
HCSG is committed to serving the dining and environmental needs of healthcare communities. As a partner with proven systems,
innovative resources, and a commitment to go beyond traditional expectations, HCSG consistently delivers truly exceptional
experiences and enhanced outcomes. Our expertise ensures that we can transform every interaction into a meaningful and memorable
experience.

With over 20 years of dining experience and almost 2,000 dining accounts nationwide and serves over 100 million meals each year.
HCSG has developed a systematic approach to dining and nutrition services that has demonstrated success at all types of facilities.
Our comprehensive support structure offers:
*Extensive staff training
*Computerized menu management with menus designed by our culinary experts with individuals' needs in mind
*Clinical expertise
* Quality control systems

Altogether, this results in the Arkansas State Hospital experiencing unparalleled dining services.

Often, dining and nutrition departments can seem overwhelming to manage, but we thrive in highlighting the possibilities and having
them come to fruition when you partner with us. HCSG will completely manage the food-service and dietitian services so that the
Arkansas State Hospital leadership can focus on all other pressing matters. We equip each department with the appropriate
leadership, personnel, training, and development needed to proactively target vulnerabilities and deliver the relevant services required
to keep a community running smoothly.

Our dedicated training programs are founded on a detailed, hands-on approach to instruct each associate and implement the methods
they need to succeed in all communities. The investments made to train our teams today will directly impact their future success at our
company and the service they provide to resident communities. We understand the desire to exceed satisfaction in all aspects of
nutritional care. Together with our partners, we develop strategies that put community satisfaction at the center of everything we do.
Our services support creating an environment people want to be in, where families look forward to visiting, and employees are proud to
work in!

As the nation's leading provider of environmental and dining services management for long-term care, HCSG has the resources and
expertise necessary to provide extraordinary results and support the program needs to provide healthy, palatable meals to the patients
and community with regulatory compliance and fiscal responsibility in mind. We have the industry knowledge, operational experience,
and financial strength needed to support and excel throughout all aspects of the proposed services.



East MS State Hospital
East Mississippi State Hospital in Meridian, Mississippi, is a behavioral health program operated by the Mississippi Department of Mental
Health, providing acute psychiatric services, alcohol, and drug addiction treatment services, nursing home services, and community living
services that include short-term group home and supported housing services. We have been serving the East MS community since 2021
with our dining services. Our services include three behavioral campuses with a census of around 240 and a 45-bed nursing home.
Additionally, our team runs a retail program that serves approximately 100 employees daily.
Andrea Davis, Director of Resources
(601) 581-7666; adavis@emsh.ms.gov

Villa Feliciana Medical Complex
Louisiana Department of Mental Health
Villa Feliciana provides post-acute care to approximately 155 patients who are dually diagnosed with chronic illness and mental health
illness. We provide dining services to this facility as well as the East Louisiana Mental Health System. We are proud to partner with the
Louisiana Department of Mental Health to provide dining services 2013-2018 and re-established a new contract starting August 2023. Our
dining services is inclusive of management, labor, menu programming for a diverse veteran population, food and supplies. In addition, we
provide a Registered Dietitian as part of the food service operation oversight.
Patrick Ecklar, Facility Adminsitrator
(225)588-8157; j.patrick.ecklar@la.gov

South Dakota Human Services Center
& Yankton Minimum Center
Yankton Minimum Center (YMC) is a minimum-security prison located in Yankton, SD. The unit supplies workers for several different
programs. On a daily basis, inmates work in support services for the Human Services Center (HSC), or are on work release status as these
two facilities are part of a singular campus. HCSG began partnering with South Dakota in June 2024 to provide full-service dining services
to both the HSC and YMC, serving over 400 individuals daily through patient, inmate, and retail cafeteria meals. Our team works with YMC
to coordinate inmate labor, preparing meals in HSC and delivers to YMC, ensuring quality and food safety throughout this process. Our
program is inclusive of Registered Dietitian Services, ensuring patient outcomes and health outcomes for the campus members.
David Schiefen, Finance Manager
(605)668-3103, ext. 7103148; david.schiefen@state.sd.us

Arkansas State Veterans Home- Fayetteville
Arkansas State Veterans Home- Fayetteville is a 108-bed facility providing acute and long-term care for veterans and their spouses. We
have been a partner with ASVH-Fayetteville since July 2024 providing full-service housekeeping, laundry, dining and dietitian services. Our
full-service dining program includes management, labor, food and supply purchasing as well as dietitian services to meet the needs of the
veteran community.
Phillip Cappiello, Administrator
(470) 695- 0153; phillip.cappiello@arkansas.gov

Consulate Healthcare
Consulate Healthcare has 45 facilities across the southeast region providing senior healthcare service in post-acute and long term
capacities, including Alzheimers and dementia care units. HCSG has been a partner with Consulate since 2007 providing environmental
and dining services in facilities throughout their portfolio. HCSG dining services include full management, labor, menu programming and
purchasing with local program modifications made in-line with resident centered choices.
John Thomas, Regional Vice President
(662)418-2180; john.c.thomas@consulatehc.com

Diversicare
Diversicare is a post-acute care provider providing services in 45 locations throughout the southeast and parts of the mid-west. HCSG has
partnered with Diversicare since 2012 providing Environmental, Dining, and Registered Dietitian services throughout their portfolio. HCSG
dining services include full management, labor, menu programming and purchasing with local program modifications made in-line with
resident centered choices. Registered Dietitian services are provided as part of our operation oversight and ensuring clinical nutrition
compliance while promoting resident centered care.
Byron Hooppaw, Senior Vice President
(618)219-6541;bhooppaw@dvcr.com
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