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Thompson Hospitality, the
largest minority-owned food-
service company in the United
States, formed a strategic

alliance with Compass Group,

the worldos | ar {

vice company, in 1997. This
partnership continues to pro-
vide synergy and value to
clients of this partnership.
With the Thompson/Compass
partnership, your business will
be assured of working with an
organization with a solid track
record, successful operating
history, and the ability to han-
dle all of your food service,
vending, and facilities man-

agement needs.

Provide a positive experience

to every relationship in which

we are involved: one Guest,
one Client, one Team Member

at a time.

Chair man
A message from Warren Thompson
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As we approach the end of another year, | hope that this
newsletter finds you and your family well as you prepare for
the upcoming holiday season. As we turn our sights to 2012,
we head into a special anniversary for our company. October
2, 2012 will mark the 20th anniversary for Thompson Hospi-
tality. The last 20 years have been filled with unimaginable
amounts of success. We 6 v e

newsletter to capture some of the highlights of this past year.

And | would also like to take this opportunity to share some

& President

this issue

Message from Warren Thompson

Thompson Hospitality News Highlights of 2011

Giving Back: Chartwells-Thompson Hospitality Scholarship

Supporting Supplier Diversity

Proud of

Our Austin Grill Express concept continues to prosper.
Locations have been added to several higher education
clients including: Morgan State University, Chicago State
University, Savannah State University, Klamath Falls in
Oregon, and also at the Beverly Hills High School in Califor-

nia. As | made my way around to several campuses this

d e v o tfadl,d remdineproud efxtlie comtanuee exaelfence it ellege

and university dining. The Services team continues to work

tirelessly to satisfy our clients and at the same time engage

of the companyds recent accompl i siéwpetentiakcliems ir the bigding process.

I am proud to announce that since our last newsletter, the
American Tap Room, a Thompson Hospitality restaurant
concept, has opened in the Clarendon neighborhood of
Arlington, Virginia! We are very excited about the new chef-
inspired menu, which has played a huge role in the rave
reviews the new location is already receiving. We celebrated
the grand opening of the restaurant with a reception that was

attended by several local food bloggers.

As we head into 2012 and prepare for our 20 year anniver-
sary celebration, Thompson Hospitality will continue to
focus on giving back to our
demonstrating the value diversity brings to all we do and
everyone's lives we touch and our corporate office will be
actively and heavily engaged in local community service

projects.
Best wishes for a safe and enjoyable holiday season.

Sincerely,

Warren Thompson



The American Tap Room, Tho
restaurant concept, has opened its third location in

the Clarendon neighborhood of Arlington, VA.

The American Tap Room in its latest location fea-
tures a new chef-inspired menu, over 100 varieties
of beer, signature cocktails, a martini bar, three

outdoor patios with fire pits and more.

The culinary centerpiece at this new Tap Room is
headed by Executive Chef Bobby Vickers, one of
very few chefs who is triple certified as an Executive
Chef. To celebrate the grand opening, Thompson
Hospitality hosted an exclusive private reception for
members of the community and friends along with
several media outlets. Guests were able to sample
some new entrees and drinks

and enjoy the cutting-edge dining room and bar

areas.

Tap Rooms have long been part of American Cul-
ture since the 18th century. They have been syn-
onymous with comfortable gathering places where
friends and families enjoy good food, good drinks,
and good times. The next time you are in the Arling-
ton, Bethesda, or Reston areas, we invite you to

experience the Tap Room for yourself!

To learn more about the American Tap Room and

other locations, please visit:

\MERICAN

TAP ROOM

CLASSIC GRILI

Casual Sophistication Redefined

Avyear at a Glance: Thompson Hospitality News Highlights
from 2011:

AR Thomoson Hospitality Named Company of t

Thompson Hospitality was awarded the ACompany of
Thompson was also ranked among the top twelve ind:
2010 A1006s Listo.

To learn more, please visit: http://www.thompsonhospitality.com/assets/files/12098w.pdf

AR WwWarren Thompson receives Ernst & Young

Warren Thompson was selected as an Ernst & Young Entrepreneur of the Year award winner. Award
recipients are leading entrepreneurs selected by an independent judging panel comprised of previous
award winners, leading CEOs, and other regional business leaders. Reward recipients are recognized for
both their business accomplishments and their community involvement.

To learn more, please visit: http://www.ey.com/US/en/About-us/Entrepreneur-Of-The-Year/

GW_Atrticle award-recipients

A Thompson Hospitalit
Donates 1 M to Virginia
State University

On January 11, 2011, Thompson
Hospitality presented Virginia State

University with a check for one mil-

lion dollars for the Fred and Ruby

0811869 0101135940+ 0001

Thompson Scholarship Fund. The
Scholarship Fund was named in

honor of Warren, Benita and Fred

Thompsonds parents, who both
graduated from VSU.

To learn more, please visit: http://www.virginiabusiness.com/index.php/news/article/leaving-a-legacy

A Thompson Hospitality Climbs in the Rank
Food Management Companies of 2011
The 2011 | ist has been released and Thompson Hospi

To learn more, please visit: http://food-management.com/segments/bi_contract/top-management-

companies-0911/

A Thompson Makes Top Ten!

The June edition of Black Enterprise Magazine included the 2011 BE 100s List, a listing of the Top 100
|l argest minority businesses. Thompson Hospitality
This is the first time the company has ranked in the top ten in this coveted listing.

To learn more, please visit: http://www.blackenterprise.com/lists/be-100s-2011/
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Thirteen students from eleven differ-

ent high schools were recently se-
lected to receive academic scholar-
ships from Chartwells-Thompson
School Dining Services.

Chartwells-Thompson Hospitality is a
strategic partnership between Chart-
wells, a foodservice provider nourish-
ing students from Kindergarten though
college, and Thompson Hospitality,
the largest minority owned foodservice

company in North America.

December 2011 Calendar of Cultural Events

After an application process that ran
from January through April, the stu-
dents were chosen for either a
$1,000 Culinary Scholarship or a
$1,000 General Scholarship to be
used at the college or university of
their choice.

Along with high academic achieve-
ment in high school and plans to
enroll in an appropriate post-
secondary institution, the students

were asked to complete an essay.

The Culinary Scholarship applicants

answered the
within the culinary and hospitality
fields interests you the most, and
what skills do you possess that will
help you earn
General Scholarship applicants were
asked, fAiDo
ment should have a role in managing
American obesity?
We congratulate the scholarship
winners and wish them success in

the future!

December

Calendar of Cultural Events
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Chartwells-Thompson
Awards College
Scholarships to Duval
County Students
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Thompson judges in Chart-

wells 2011 Cooking up

Change National Healthy
Cooking Contest

Chartwells worked with the
Healthy Schools Campaign to
host qualifying contests in five
cities across the country. The
contest challenged teams of high
school students studying culinary
arts to create a healthy, great-
tasting school meal with only six
steps of preparation, using ingre-
dients commonly available to
school food service. The finals
were held at the USDA headquar-
ters in Washington, DC on May
23rd.

The panel of judges included
renowned chefs, farmers, grass-
roots organizations, legislative
departments. as well as repre-
sentatives from the Secretary of
Education, Secretary of Agricul-
ture, Department of Health and
Human Services, Department of
Education, American Federation
of Teachers, and
Initiative. Tho
very own chef and Joint Venture
Director, Lucinda Roenicke, was

a guest judge for the event.




Recently, Duval County Schools hosted a
minority business networking event with
representatives from Thompson Hospitality
Services, Chartwells and Compass Foodbuy
in Jacksonville, Fla. Shawn Barrett, Director
of Purchasing for Chartwells, Duval County,
spoke of the importance of diversity and of
the many opportunities available for Minority
and Women Business Enterprise (MWBE)

suppliers.

Olivia Dorsey, of Thompson Hospitality Ser-
vices, talked about the success of the
Thompson-Chartwells joint venture. She said

it is a critical part of their business in the

Jacksonville market, and went on to speak of

the broad opportunities that MWBE suppliers

can leverage through joint ventures.

The vendor fair was a great opportunity for
minority vendors to gain insight into how to
become a minority supplier in various net-
works and gain valuable insight into what
successful organizations such as the Duval
County school

system are look-

ing for.
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Chartwells District Marketing and Communica-
tions Manager Sara Murphy (top) with Olivia
Dorsey of Thompson Hospitality (left) and Darryl
Smith, Chartwells District Manager.

At Thompson Hospitality, diver-
sity is a way of life. Our work-
force reflects both the markets
we serve and
changing demographics.
dedicated to demonstrating the
value diversity brings to all we do
by utilizing minority-owned sup-
pliers, mentoring them and con-

necting their talent to our clients.

Another way we foster supplier
diversity is by utilizing the Na-
tional Minority Supplier Develop-
ment Council (NMSDC). The
NMSDC connects Corporate
America with minority-owned
businesses. They are the na-

tional benchmark for Minority
Business Enterprise (MBE) certi-
fication and th
organization for minority-owned
business to network and grow.
The NMSDC helps corporations
fulfill their market potential and
supply chain needs by connect-

ing them with qualified MBEs.

Each year the NMSDC hosts a

national conference to bring
together t he

corporations

t

he
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Thompson Hospitality
committed to Supplier

Diversity

Sean Kennedy, Benita Thompson Byas,
Meg Simone, Olivia Dorsey, Rodney Ruffin

and minority-owned  busi-
nesses of various sectors.
This year the NMSDC confer-
erc@was Held in 0 s

Atlanta with thousands of
representatives from Corpo-
rate America and had nearly
800 exhibitor booths, one of
which  was sponsored by
Thompson Hospitality
(pictured above). Thompson
has been actively involved in
this signature event for many

years.

I n addition to
involvement with the NMSDC,
we also actively participate
and network with 16 of the
NMSDC&s regional
dcrodsr thied gountrye a dti i® g
these

through relationships

that Thompson is able to
source qualified minority busi-
nesses to participate in the
businesses we serve.

Thompson Hospitality was
very proud to receive the

Carolinas  Minority  Supplier

c ount Deyefopmentl Caundgl € s t

(CMSDC) annual award
this year. The award
recognizes our success,
not only as a Minority
Business Enterprise. but
also for our demon-
strated commitment to
supplier diversity as part
of our core business

philosophy.

Thompson has years of
experience sourcing
opportunities for Tier 2
minority and women
pwnedmsypplers casd a
wealth of resources
through our affiliations in
the industry to meet

tedanes | Yusiness

needs.



