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World of food brings lots of possibilities
Isn’t it interesting how dining styles and preferences
change over time? For example, when the Titanic
sailed from England in April of 1912, the luxury
first class diners were amazed to be offered fresh
oranges, which were unheard of at that time of the
year. In the 1920s, rabbit was one of the top choices
for entrée dishes; the 1930s saw the popular rise
of everything from tomatoes to chicken livers
congealed in aspic; and in the 1960s, an instant
orange juice-like drink, known as Tang, was all the
rage. As food preferences and styles change, so do
the ways in which we cook, present, serve, eat and
think about food.
In order to accommodate today’s ever-changing
tastes and preferences, as well as in anticipation of
changes in dining styles in the future, the Sodexo
management team has partnered with Westminster
Canterbury-Lynchburg and is undergoing a
thorough renovation of its three stellar dining
venues. By creating distinct dining spaces that offer

unique, inviting and flexible options, Westminster
Canterbury is placing itself at the forefront of senior
living dining. With these newly updated and
renovated dining venues, we will have the ability to
easily adapt to dining trends for years to come. Join
me as we explore these three exciting new dining
options.

Canterbury Café
The Canterbury Café will be comprised of a vibrant,
fully equipped, “station-oriented” space that offers
multiple menu options. Residents and guests will
discover many delicious comfort foods as well as
exciting healthy menu options through the Sodexo
Mindful program– an approach that focuses on
transparency of ingredients, delicious food and
satisfying portions so that making Mindful choices
becomes second nature. Also available will be the
MyFitnessPal app that links to the Mindful
nutritional information and makes it easy to track
meal choices and progress toward healthy goals.
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The Canterbury Café will boast a
bountiful garden-style salad bar,
delicious fresh soups made from
scratch daily and a classic grill
area offering traditional
favorites like mouthwatering
burgers, grilled chicken
sandwiches, sweet potato fries
and more. Additionally, there
will be an area serving fresh
entrée selections and
tantalizing side dishes; a
brick oven station serving
piping hot pizzas, pasta bakes and rotisserie
chickens; and a Chef’s Stage station that will create
customized meals in a live-action setting. A made-toorder deli will allow customers to create their favorite
sandwich, whether it be a classic turkey and Swiss,
a hot roast beef Panini or one of our signature
sandwiches or wraps.
The Café dessert and bakery bar will be just the spot
to pick up freshly baked slices of pie or cake, cookies,
muffins, bread puddings, whole fresh fruits and more,
as well as a soft serve ice cream cone or cup. Fully
stocked “grab-and-go” items such as entrée salads,
fresh fruit cups, delicious wraps and sandwiches,
yogurt parfaits and more will be perfect for those on
the go. Canterbury Café guests will enjoy a spacious,
airy and open seating space connected visually and
physically to a dramatically lit outdoor landscaped
patio/garden area, which may also be used for alfresco
dining. The Canterbury Café will be open for breakfast,
lunch and dinner.

Dogwood Dining Room
The Dogwood Dining Room will offer guests an à la
carte restaurant experience in an elegant and welldesigned space with intimate areas designed to offer a
“private dining room” feel. Guests will enter a small
reception area with comfortable seating where they
will be welcomed by a hostess who will lead them past
a tempting dessert display to their table. Professional
servers will attend to guests and their every need.
Menu options will range from classic beef and seafood

dishes to seasonal favorites, with
recipes created and developed by
a team of Sodexo executive
chefs. Relax and enjoy a
glass of wine as you feast on
the freshest locally sourced
produce and ingredients
available. Additional use
of the Dogwood Dining
Room may include
afternoon teas, wine
tastings, family dinners,
celebrations and more.

James River Grille
As guests step into the James River Grille, they will
enter a rich, warm and inviting pub-style, à la carte
eatery. A double-sided stone fireplace and a full bar
enhance the ambience as do the deep wood tones and
comfortable chairs. Choose from a variety of menu
options such as crab cake sandwiches, bountiful fresh
salads, classic club sandwiches, delicious soups,
appetizers and more. The James River Grille is the
perfect choice for a relaxing lunch or dinner, and an
opportunity to connect with friends and family.
Because we live in an ever-changing world, Sodexo
and Westminster Canterbury of Lynchburg have
embraced the opportunity to create, explore and
refresh our dining menus and venues. We are excited
about the world of possibilities that we will be able to
offer our residents and guests. We invite you come
explore dining at Westminster Canterbury…where
you will discover dining and life refreshed.
Michael DeWinter, Operations Manager for Dining
Services, moved from Denver, Colorado, to join the
Sodexo team at Westminster Canterbury-Lynchburg
in 2016. With a degree in retail management,
Michael’s professional background includes marketing
and advertising, retail sales and management, and
working in the hospitality industry in restaurants,
hotels and private club fine dining. He also has been a
special events designer, caterer and party planner.
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