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OBJECTIVE
Information-only presentation about the 
reopening plan for Pizza on the Hill
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ONGOING WORK IN 2021

• Food + Beverage: Reopen of Pizza on the Hill, streamline F+B operations 
• Capital Projects: XC Snowmaking, ADA Improvements 
• Communications: Resetting to more member-focused communication, 50th Anniversary 
• Customer Service: Streamlining Member Services to central support and registration office
• Architectural Standards: Procedures and rules update
• Covenants: Procedures and rules update
• Emergency Preparedness: Collaborating with the Town of Truckee to advocate for advance emergency 

notification system of either sirens or signage for the Truckee community. Continue updating and 
educating member emergency preparedness info

• Trails: Summer trails wayfinding and kiosk signage replacement, create a sustainable trails community 
program

• Human Resources: Audit policies and procedures, initiate additional recognition and education programs
• Information Technology: Spring/Summer launch of all sales products and reservations
• Operations: Designing and adapting to changing COVID-19 recommendations to offer a safe and 

enjoyable summer to members and guests that is closer to our normal operations than our 2020 
operations
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PIZZA ON THE HILL

• Reopening Summer 2021:Year-round, building on the shared staffing 
model and new collaborative TD F+B approach for efficiency and cost 
control while providing a great service to our membership

• Executive Chef Lew Orlady: Elevated and consistent food quality with 
new management, new chef and new staff 

• Expanded/Enhanced Outdoor Seating: New outdoor seating and 
same great family atmosphere members love

• Updated Indoor Environment: New paint, décor and flooring

• Customer Service: Designed to provide consistent and high-quality 
customer service that can scale with special events like Bingo Night

• Operating Hours: May 28th-Sept 6th 11:30am-8:30pm. Fall/Winter TBD
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MENU ENHANCEMENTS

Elevated Food Quality

• Currently piloting pizza recipes at The Lodge and occasionally available as specials to gather 
feedback and begin to reintroduce Pizza on the Hill to the community as we prepare to 
reopen

• Menu features appetizers, salads, pizza, pasta and kids items

• Quality ingredients and fresh, flavorful food

Notable Pilot Pizzas

• SALSICCIA: Red sauce, roasted red onion, fennel sausage, fiore di latte mozzarella, grana

• IDAHO: Yukon gold potato, caramelized onion, fontal, creamy rosemary

• FORAGER: Oyster mushroom, mozzarella, taleggio, grana, scallion, garlic oil

Locally Themed Beer and Wine
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QUESTIONS?
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