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Welcome to Plymouth Place Dining Services! 
 

One of the most important factors when choosing Plymouth Place as your home was undoubtedly the 
culinary experience.  We are committed to providing you with excellent dining options, venues, and 
staff, and while we are glad to answer any questions you may have, we also want to ensure you have 
this information at your fingertips to review at your leisure. 
 
 
 

Introduction to Dining Services 
 
Plymouth Place Dining Services has a skilled and knowledgeable management team in place to 
support our residents.  This team includes a Director of Dining Services, an Operations Manager, an 
Executive Chef, an Executive Dining Room Manager, a Clinical Nutrition Manager, and a Catering 
Lead.  The team welcomes your comments and suggestions and is dedicated to working with you to 
provide high quality food and service. 
 

 
 

Contact Information 
 
Cheri Boublis, Director of Hospitality    708.482.6717 
Lily Corpus, Executive Chef      708.482.6674 
Edith Almazan, Executive Dining Room Manager   708.588.6423 
Shemika Jenkins, Dining Services Operations Manager  708.482.6676 
Janet Budnick, Clinical Nutrition Manager    708.482.6588 
Maria Sharabaika, Catering Lead      708.482.6486 
 

 
 

Resident Dining Committee 
 
In addition to the management team, Plymouth Place has a resident dining committee who meets 
monthly along with at least one member of the management team.  Each month, this group meets to 
discuss the previous month’s minutes, comment cards, service standards, menu choices, issues, and 
preferences.  This committee includes residents from both Independent and Assisted Living.  A 
rotational committee member attends the monthly meeting in the Health Care Center and relays the 
information in the resident dining committee meeting.  This volunteer committee is a formal voice for 
resident dining concerns and should be utilized as such.  Committee members can take information 
learned, as well as suggestions and comments, to management in the monthly meeting for approval. 
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Dining Venues and Times of Service 
 

Levels of Living & Guests 
 

Within the Plymouth Place Community, there are four levels of living: Independent Living, Assisted 
Living, Greg’s Place Memory Care, and the Health Care Center.  Each level of living has their own 
dining room(s) and meal plan; these dining areas are available for residents, as well as their guests 
and friends from other levels of living.  Residents who wish to dine in a dining room other than that 
associated with their level of living must make a reservation in that dining room, as seating is limited.  
Residents who dine in a dining room other than their own without a reservation may experience a 
longer wait time and will be charged for a guest meal rather than a resident meal.  For residents of 
Greg’s Place or the Health Care Center who wish to dine in an alternate location, please contact 
Dining Services prior to making a reservation in order to verify that specific diets can be 
accommodated in that location.  For additional questions regarding these policies, please contact a 
Dining Services Manager. 
 
 

Plymouth Place Bistro 
Located on the Lower Level 

 
Continental Breakfast       Monday - Sunday      7:00 a.m. – 9:30 a.m. 
         *open for all Independent Living Residents 
Lunch         Monday - Saturday      11:30 a.m. – 1:30 p.m. 
 
Dinner Monday - Thursday  5:00 p.m. – 6:30 p.m. 
                                            
The Bistro offers freshly prepared soups, salads, sandwiches, and Grab & Go products in a self-service 
style.  This venue is a great option when entertaining guests or looking for a quick and healthy meal. 
 
 
 

Sarah Tudor Dining Room 
Located on the Lower Level 

 
Dinner         Monday - Saturday      5:00 p.m. – 6:30 p.m. 

Features soup, side salads, hot and cold sandwiches, hot entrees, and dessert. 
Brunch         Sunday                      11:30 a.m. - 1:30 p.m. 
  A buffet service featuring soup, salad bar, two hot entrees, side dishes, hot  

    breakfast dishes, and assorted desserts.  Servers are available to help those in 
 need of assistance. 
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The Sarah Tudor Dining Room is open for all Independent Living Residents and their guests and is a 
restaurant style of service.  All residents and guests are asked to please check in at the hostess stand 
to be seated.  Reservations are welcome for any size party but are required for parties of 4-8 in the 
dining room.  See “Reservations” below for the process of placing your reservation.  A reservation for 
greater than 8 people requires a separate room reservation, must be made at least 2 weeks in 
advance, and an extra service fee will be applied.  For all holidays, reservations must be made for any 
resident and their guests who wish to dine in the Sarah Tudor Dining Room.  
 
 
 
 
 

Margaret Bailey Dining Room 
Located on the 2nd Floor 

 
Breakfast        Daily                      7:30 a.m. – 9:00 a.m. 
 

Lunch             Monday - Saturday            11:30 a.m. – 1:00 p.m. 
    Sunday       11:30 a.m. – 1:30 p.m. 
           

Dinner        Monday - Saturday              5:00 p.m. – 6:30 p.m. 
    Sunday (buffet service)  5:00 p.m. – 6:00 p.m. 
 
The Margaret Bailey Dining Room is centrally located on the second floor and is the primary dining 
venue for Assisted Living Residents and their guests.  Assisted Living Residents can use their meal 
balances in the Margaret Bailey Dining Room, the Sarah Tudor Dining Room (with a reservation), or in 
the Bistro during specified lunch or dinner hours.   
 
 
 
 
 

The Bar 
Located on the Lower Level 

 
The Bar is open Monday – Saturday from 5:00 p.m. – 6:30 p.m.  Drinks may be ordered in the bar or at 
your table in the dining room.  All alcoholic drink orders will be charged to the resident’s monthly 
statement and will not be deducted from the monthly meal balance.  The option of paying with a 
credit card is also available.  Federal alcohol consumption laws apply. 
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Dining Service Procedures 
 

Reservations 
  
Reservations in the dining rooms may be made for parties of 2 or more and are required for groups of 
4-8 diners.  Please call 708.588.6423 prior to your arrival to the dining room to make a reservation or 
document it in the red reservation book located next to the hostess stand outside of the dining room.  
Please honor your reservation, be on time, and call if you need to cancel.  
 
Reservations for all residents and guests are required for holidays and any special event meals.  Please 
note the dining room books quickly for these special events, so you’ll want to make your reservation 
early.  If you would like wine glasses set at your reserved table prior to arrival, please specify that 
when making your table reservation. In the event that your table reservation exceeds 8 people, a 
separate room reservation needs to be made in advance by contacting a Dining Services Manager 
directly, and an extra service charge will apply. 
 
 
 

Registering at the Hostess Stand 
  
Please register with the hostess when you arrive in the dining room and ensure you have your key 
card.  If you are dining alone or with one other person, you may be asked if you would like to be 
seated with another person or a party of two.  If you prefer to dine alone or as a party of two, please 
inform the hostess upon arrival.  If you have guests dining with you, please make the hostess aware so 
your server can be informed.  Residents and guests will be seated on a first come, first served basis, 
relative to table availability and pre-scheduled reservations. 
 
 
 
 

Wait Time 
  
Every attempt is made to seat diners promptly.  There are times, for example at the end of the 
monthly billing cycle, Saturday nights, or on evenings when a special event is scheduled, when wait 
times are unavoidable.  If you have plans following your meal, please arrive for dinner a little earlier to 
allow yourself time to have a leisurely meal, and be sure to notify your server of your plans.  Feel free 
to visit over dessert and coffee, but please be sensitive residents who may be waiting to dine, as well 
as the posted dining hours. 
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Carry-out Service 
  
This convenient service is offered daily for all Independent and Assisted Living residents. You may 
order a carry-out meal for dinner from the daily menu.  Please limit the number of meals ordered at 
one time to 4.  Carry-out meals will be packaged and ready at the specified pick-up time at the 
hostess stand in the Sarah Tudor Dining Room or Margaret Bailey Dining Room.  Prices for the carry-
out service are listed on the price directory. 

To place an order, please call Edith Almazan at 708.588.6423.  Only telephone orders will be accepted; 
please do not attempt to order a carry-out meal in-person at the hostess stand.  Orders may be 
placed anytime between 10:00 a.m. – 4:00 p.m. and will be available at the specified time given to you 
upon placing your order.  If you reach voicemail, please leave a detailed message, including your first 
and last name, apartment number, and phone number.  Orders placed in-person may incur additional 
charges and may not be available for pick-up until all diners in the dining room have been served.  
For food safety, please note that items brought back to your apartment must be discarded within 3 
days.  

 
Dietary Preferences & Portion Sizes 

 
Every attempt is made to accommodate the special dietary needs of our residents.  If you are on a 
special diet and would like to speak with our Clinical Nutrition Manager directly about menu options 
available to you, please contact our Janet Budnick at 708.482.6588.  
 

 
Portion sizes are determined by recipe and the recommendations of the USDA.  If you prefer a larger 
or smaller portion than is typically provided while dining in the Sarah Tudor or Margaret Bailey Dining 
Room, please ask your server when ordering.  The entrée price is based upon our standard portion 
sizes.  A request for a smaller portion will not result in a lesser charge, though a larger portion will 
incur an increased charge.  
 
 

Suggestions 
 

We take your comments and suggestions very seriously.  Every table has a comment card and pencil, 
and we ask that you share any feedback you may have so we can improve your dining experience.  
Comments are welcomed about the food and/or service.  We appreciate your input, as it is necessary 
for us to know how you feel in order to meet your expectations.  There are also comment boxes 
located outside of each dining room, as well as in the Bistro.   
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Plymouth Place Meal Plan & Price List 
 

In response to resident feedback and desire for choice in their dining experience, Plymouth Place 
provides a declining meal balance for our residents.  The balances are based upon the number of days 
in each month, as follow, and each resident is able to determine how they wish to utilize their dining 
dollars.  Please note these balances are included in your Monthly Services Fee. 
 

Independent Living   Assisted Living 
28 Days - $364.00   28 Days - $882.00 
30 Days - $390.00    30 Days - $945.00 
31 Days - $403.00   31 Days - $976.50 

 

Account balances take effect the 1st of each month, need to be used in full prior to the last day of the 
month, and will not roll over.  Food items ordered in the bistro or dining rooms are debited against 
your balance.  You may request a current balance from your server at the end of each meal, or you 
may call Edith Almazan at 708.588.6423 to obtain your balance.  If you run out of dining dollars prior 
to the end of the month and wish to continue dining in the bistro or dining room, feel free to 
continue utilizing your key card; additional food charges will appear with your monthly bill. 
 
Please note that prices are not printed on our dining room menus in an effort for residents and guests 
to feel more comfortable dining with us.  Resident and guest meal prices, as well as a la carte items, 
may be found below. 
 
Guest meals purchased in the bistro or dining room may be charged to your meal balance if you so 
choose.  Couples who wish to share a combined balance are welcome to do so; please notify 
accounting if you prefer to combine balances into one account. 
 
We understand that our residents enjoy travel and may spend extended periods away from their 
Plymouth Place home.  If you will be away from Plymouth Place for 15 or more consecutive days, 
please complete an extended absence credit request at the concierge desk.  For Independent Living 
residents, the credit will be $5.00 per day, and for Assisted Living residents, the credit will be $9.00 per 
day.  Dining dollars will not accrue during your absence. 
 

Resident and Guest Meal Charges 
 

 Meal Service   Resident   Guest 
Sunday Brunch   $16.00   $25.00 

 Holiday Brunch   $19.00   $28.00 
 Birthday Dinner   $16.00   $23.00 
 Main Entrée (incl. 2 sides)*  $8.50   $16.00 

*Some premium entrées, such as beef tenderloin, may incur an additional charge 
on the monthly bill. Ask your server for the market price. 

 Breakfast (AL, GP, HCC)  $6.00    $7.00 
 Children 5 & under   complimentary  complimentary 
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 A la Carte Menu Items in the Dining Room 
  Soup    $1.50 
  Salad    $1.50 
  Dessert   $2.00 
  Berry Bowl   $2.00 (Additional $2.00 for ice cream) 
  Non-Alcoholic Beverages Included 
                                                        
 

Bistro Prices are set at market rate and may change without notice.  To control food  
supply, only 5 like items may be purchased at one time (for example, 5 bottles of soda, 
no matter flavor combination). 

 
 
 Miscellaneous Charges 
  Room Service Delivery $6.00 
  Carry-out Service  $2.00 

 
 
 

Reservation of Private Dining Venues 
 

Private Dining Room 
 

The Private Dining Room, located on the Lower Level, is used as an extension of the Dining Room for 
dinner and may be reserved for meetings and small luncheons (maximum 24 guests).  If you wish to 
reserve the Private Dining Room for your next luncheon event, please call Edith Almazan, Executive 
Dining Room Manager, at 708.588.6423.  Please note that charges for your food and/or beverages will 
vary depending on the size of your group.  If a server is needed, an extra charge apply.  
 

 
Game Room 

 
The Game Room, located on the Lower Level, is used for catering groups, as needed, as well as 
resident card-playing groups.  This room can be reserved by calling Rebecca Burke, Administrative 
Support Coordinator, at 708.482.6842.  The Game Room can seat about 24 - 28 people and opens up 
into the Bar for additional seating and amenities. 
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Skyline Lounge 
Located on the 8th Floor 

  
The Skyline Lounge can be reserved by calling Rebecca Burke, Administrative Support Coordinator 
at 708.482.6842.  This room, which is centrally located on the 8th floor, has a beautiful view of the 
Chicago skyline, and seats 8 - 16 people comfortably.  Catering events are held in this room 
occasionally but need to be discussed with the Director of Dining Services prior to confirmation. 

 
 

Catering 
 

Plymouth Place Dining Services is able to provide an array of catering options.  If you wish to have an 
event in any of the common areas, please call Rebecca Burke, Administrative Support Coordinator, at 
708.482.6842 to reserve the room.  
 
Once the room reservation is made, please contact Maria Sharabaika, Catering Lead, at 708.482.6486 
to place your catering food and service (if applicable) order.  Resident catering orders will be billed to 
their monthly statements.  Please note that meal balances cannot be utilized for catering orders that 
differ from meals served that particular day. 
 
It is our pleasure to support you with your special event, and we look forward to helping make it 
memorable! 


