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Mountain Dining 
The complexities & opportunities for 

ski areas

• Operational efficiencies on-mountain
• Getting right product mix & station areas
• Service of alcohol on-mountain
• Moving product up mountain and waste down



Operational efficiencies on-mountain…
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• What do our guests want?

• Data driven decisions

• Resources & Equipment

• Pricing and availability

• Adapting guides to fit your 
lodge

• Logistics

Institutional knowledge

Guest feedback 

Employee feedback

Industry trends 

Internal tracking & sales data

Supplier | Distributor insight

Point of Sale Data 

What culinary equipment is available

Efficiency of production

Power & fuel availability 



Getting to the right product mix and station set ups… 
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The helpful tools & 
resources that make 
training fast & efficient.

• Simplification

• Standardizing process’s

• Cross Train

• Cross Utilize

• Interdepartmental Collaboration



Simplify process and 
increase consistency

The "WHY" of 
station setups, guides 

and programming



Team storming: 10 Minute Breakout

What approaches and perspectives are we 
able to share with each other?

What do you want to STOP doing? 

What do you want to Continue doing?

What do you want to START doing?



Keeping guests happy and SAFE while serving alcohol on-
mountain… 
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Lunch
Après 
Activations



• Product Mix

• New Hampshire Laws and Compliance

• Total Education in Alcohol Management

• Resort Policies and Guidelines

• Best Practices

Lessons Learned



Team storming: 10 Minute Breakout

What approaches and perspectives are we 
able to share with each other?

What do you want to STOP doing? 

What do you want to Continue doing? 

What do you want to START doing?



Moving product up mountain, and getting waste down 
mountain …
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Communication

LogisticsExecution



Moving Product up Mountain



Lesson's Learned

• Organizing delivery of the product

• When and how much to order

• Ascent/Descent communication

• Staffing needs

• Properly packing the wagon



Getting Waste Down Mountain

• Train and educate

• Collection points

• Proactive communication

• Monitor and re-evaluate



Neal Creative  | click & Learn moreNeal Creative ©

THANK YOU

http://www.nealanalytics.com/neal-creative/templates/
http://www.nealanalytics.com/neal-creative/templates/


Menu 
Guides

Menu & Station Equipment Purchasing - Standards & Ingredients

Sanitation Standards & Maintenance - Safety
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Menu 
Guides

Station Tips

Procedures 

Recipes
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Allergens
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NH Department of Health and 
Human Services

Allergen awareness signage:

Before Placing 
your order, 

please inform 
your server if a 
person in your 

party has a food 
allergy.
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Total Education in Alcohol 

Management (TEAM) 

https://www.nh.gov/liquor/enforcemen

t/education/team/index.htm
Total Education in Alcohol Management 

program was developed to assist liquor 

and their employees better understand 

NH Alcohol, Beverage and Tobacco 

Laws and apply concepts of responsible 

sales and service of age restricted 

products. Topics include how to 

determine questionable age, ways of 

detecting false/ altered ID’s, recognizing 

signs of intoxication, intervention 

techniques, and reducing risk of civil 

liability. (New Hampshire Liquor 

Commision Division of Enforcement, 

2023)

Management Training Seminar 

(M.T.S.)

https://www.nh.gov/liquor/enforcemen

t/education/mts/index.htm
This program is for management and 

includes State Laws and Administrative 

Rules, licensing requirements, 

responsible alcohol sales, criminal and 

civil liability and management practices 

intended to reduce underage drinking 

and over service of alcohol. (New 

Hampshire Liquor Commision Division of 

Enforcement, 2023)

Food Safety

https://www.dhhs.nh.gov/forms-

documents-

0?document_category=Food%20Prot

ection

Certified Food Protection Manager 

Certification Information and Class 

Link

https://www.dhhs.nh.gov/sites/g/files/

ehbemt476/files/documents/2021-

11/fp-cfpm-faqs.pdf

https://www.hrfoodsafe.com/

Employee Health Form 1-B

https://www.dhhs.nh.gov/sites/g/files/

ehbemt476/files/documents/2021-

11/fp-employee-health-sample.pdf

New Hampshire Division of Fire 

Safety

https://www.nh.gov/safety/divisions/fir

esafety/library.html

Permit of Assembly Checklist

https://www.nh.gov/safety/divisions/fir

esafety/documents/POA-SELF-

INSPECTION-CHECKLIST.pdf

Crowd Manager Training

https://crowdmanagers.com/
Crowd manager training is required by all 

national fire code standards in public 

assemblies such as night clubs, 

auditoriums, ballrooms and arenas. One 

crowd manager is required for every 250 

people. Crowd managers are trained 

under NFPA or IFC requirements. Duties 

include keeping the aisles clear, ensuring 

max occupancy is upheld, and making 

sure that all entrances and exits are 

always clear and unobstructed. (Fire 

Marshal Support Services, 2015)

Resources and Links

https://www.nh.gov/liquor/enforcement/education/team/index.htm
https://www.nh.gov/liquor/enforcement/education/mts/index.htm
https://www.dhhs.nh.gov/forms-documents-0?document_category=Food%20Protection
https://www.dhhs.nh.gov/sites/g/files/ehbemt476/files/documents/2021-11/fp-cfpm-faqs.pdf
https://www.hrfoodsafe.com/
https://www.dhhs.nh.gov/sites/g/files/ehbemt476/files/documents/2021-11/fp-employee-health-sample.pdf
https://www.nh.gov/safety/divisions/firesafety/library.html
https://www.nh.gov/safety/divisions/firesafety/documents/POA-SELF-INSPECTION-CHECKLIST.pdf
https://crowdmanagers.com/
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New Hampshire Liquor Commission

Authorization for Service to Another Area

https://www.nh.gov/liquor/enforcement/licensing/service-another-area.htm
If you would like to request permission to have service in another area of your establishment or in an outside area of your premise you will need 

to submit the following documents:

1.Letter from licensee requesting service to another area, if the area is only going to be for certain dates, those dates and times need to be 

indicated in letter. Also indicate where the other area is, IE: outside deck, etc.

2.Diagram of area being requested.

3.Permit of assembly from fire department showing seating for area being requested.

4.Letter from city/town stating they have no objections to service in that area.

Send the above paperwork to:

New Hampshire State Liquor Commission

50 Storrs Street

Concord NH 03301

(603) 271-3758 (fax)

Once received an investigator will be sent to your establishment to inspect the area. Once viewed, your request will be included on the next 

Commission Agenda for approval. (New Hampshire Liquor Commision Division of Enforcement, 2023)

Resources and Links

https://www.nh.gov/liquor/enforcement/licensing/service-another-area.htm
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