EXECUTIVE SUMMARY

The Marine Corp’s Regional Garrison Food Service contracts for the management and operation of all of its dining facilities located in the Continental United States (CONUS) represents a new approach to the conventional methods of managing military dining facilities.  One contract will replace the six contracts currently in operation in the eastern region, which includes 32 dining facilities and the other contract will replace the four contracts currently in operation in the western region, which includes 23 dining facilities. The Marine Corps is re-engineering its garrison food service program by adopting the “Best Business Practices” of commercial industry.  Consolidation of the ten existing food service contracts into two regional contracts is expected to maximize food service efficiencies and technologies. This effort will create a more efficient food service operation and enhance the quality of the meals being served to the Marines in garrison.  One of the most significant benefits will be the freeing up of almost 600 Marines currently assigned to these facilities to allow them to return to the fleet.  The enhancement of the military readiness of the operational forces by making these Marines available is a benefit that alone would justify this initiative.  There are also other benefits, both tangible and intangible, that are expected to result from having a single manager responsible for the entire region.   These include improvements in quality control, uniformity in the operations and a streamlining of the Marine Corps food service program.   Last but not least, the bottom line will be improvement in the services provided to the war fighter and a better quality of life for our Marines.  

