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February At A Glance!
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Love was in the air all week long

                                                              

“Spud-tacular” 
Loaded Petal Fries 

"Cutest Couple" 
Sliders

Nothing but love Brownies Heartbreaker Frappuccino
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You loved our photo booth and prizes

Thanks for 

showing us the 

love!



February At A Glance!
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“Phorito” the Soul-
warming flavors of 

Vietnamese Pho 
reimagined for life 

on the go. 

It’s Mardi Gras ya’ all!  Everywhere else, it was just a Tuesday.
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Some call it catering… we call it culinary magic! 

It was an honor to cater the Etiquette Luncheon 
at the HC Brandon Campus



February 2026 Metz Culinary Management 7

Are you still waiting in line?  

Pizza Hut finished 
the month selling 

2,188 items!  1399 
Persoal Pizzas, 396 
Pastas, 300 Snacks, 

and  93 Wings

Starbucks top 
sellers this month 
were Iced Caramel 

Macchiatos, Hot 
Café Lattes, and 
Frappuccino's

$1,051.88         
Redeemed in Rewards.  
If you haven’t signed 

up for the Toast 
Rewards yet you are 

missing out!  Ask your 
cashier how to sign 

up, it’s easy.



February Safety Focus
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Our focus this month was on the importance and use of Safety 

Data Sheets.  These information sheets that are used globally 

and designed to provide basic information such as potential 

hazards and how to use the product safely.
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THE TEAM

CONTACT INFORMATION
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Kim Brown

General Manager

813-259-6030

kbrown@metzcorp.com

Emily Cardoza

Catering Supervisor

813-253-7225

emilycardoza@metzcorp.com

Metz at HCC website:  http://www.hccflmetz.com

Catering website: https://hcccatering.catertrax.com

Follow us on Facebook: 
https://www.facebook.com/hillsboroughccdining

Gloria Young

Brandon Supervisor

hccbrandon@metzcorp.com

Glorysselle Lopez

Executive Chef

813-253-7225

chefhcc@metzcorp.com

Aracelys Pazos

Operations Manager

aracelyspazos@metzcorp.com

http://www.hccflmetz.com/
https://hcccatering.catertrax.com/
https://www.facebook.com/hillsboroughccdining
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