HOSPITALITY SERVICES

SERVICE.
COMFORT.
SECURITY.
ANYWHERE.

Imagine the possibilities...
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HOSPITALITY SERVICES
Why Lone Tree?
Lone Tree specializes in design, build. and construction
oversight of temporary housing facilities. In addition we
also offer a variety of hospitality services for remote onsite workforces. Our temporary “workforce communities”
combine robust mobile or modular housing with
unmatched service quality. Our five missions:
• Cost
• Quality
• Delivery
• Safety
• People
This directive ensures your company receives a turnkey
housing solution tailored to your needs, time line, and
budget. We are not in the business of gourmet foods
and soft linens; Our best work happens in promoting
workforce safety, quality, and morale for your employees.
Whether the conditions of the region are cold in the winter
or scorching in the summer, we’ve got you covered. Your
company will appreciate the versatility and adaptability of
Lone Tree Services. It is important to provide the highest
levels of service while preserving natural resources.
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HOSPITALITY SERVICES
Customized Services
Lone Tree offers turnkey solutions with customized service
packages for remote site temporary housing community
needs. What do we mean by turnkey?
Here’s a start:
• Design & Engineering
• Site Prep & Excavation
• Permitting
• Construction Management
• Property Management
• Gourmet Catering / Food Services
• Housekeeping
• Security
• Maintenance
• Medical
• Complete Logistics
• Emergency Response Plans
We can build your entire facility from idea to reality. Call
us today to find out which Lone Tree services would work
best for your next project.
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HOSPITALITY SERVICES
Catering & Food Services
Quality

Friendly Staff

• Delicious food

• Our chefs love to talk almost as much as they love to cook

• Excellent variety

food. You can be sure to be greeted when served your hot

• Heart smart menu

meal. We look for the best in our staff both personality and

• Nutritionist Approved

skill.

• Menus designed for high intensity labor
Presentation

(Try to keep your mouth from watering! We dare you.)

• We commit to serving the food in a manner that excites the
taste buds.
Adaptability
• We tailor the menu to the preferences of our guests.
Through periodic surveys we find out food preferences.
Nothing boosts employee morale more than heaps of good
food requested by those who dine with us.
• Dishes designed for dietary restrictions
On Time
• We commit to having meals hot and ready - waiting for food
is not allowed.
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PLAN YOUR WEEK MENU - WEEK ONE
Monday

HOSPITALITY SERVICES
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Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

BBQ Pork Ribs
Parmesan Halibut
Hot Wings
Roasted Red Peppers
Pesto Pasta
Brussel Sprouts
Corn

Steak Night
Sauteed Mushrooms
Grilled Yellow Fin
Tuna
Margarita Chicken
Rice Pilaf
Baked Potato Bar
Jalapeno Cheese
Rolls
Broccoli
Parmesan Tomatoes

Greek Chicken
Broiled Rockfish
Braised Short Beef
Ribs
Steamed Red
Potatoes
Rice
Peas & Carrots
Sauteed Zucchini

Hamburgers/
Cheeseburgers
Broiled Chicken
Breast
Bratwurst
Boca Burger
Onions/Mushrooms
Onion Rings
Freedom Fries
Corn on the Cob
Shakes

Italian Theme
Lasagna
Chicken Manicotti
Meatballs/sausages
Spaghetti&Marinara
Garlic Bread
Italian Mixed veggies
Zucchini & Tomatoes

Prime Rib
Peel’n Eat Shrimp
Chicken with Grilled
Veggies and Pasta
Brown Rice Pilaf
Baked Potatoes
Whole Green Beans
Fresh Cauliflower

Sweet & Sour Slaw
Cucumber Dill

Waldorf
Crab Salad

Fresh Fruit Salad
Thai Chicken Salad

Anti-Pasto
Spinach Vinaigrette

Cole Slaw
American Potato
Salad

Minestone Salad
Roasted Pepper &
Cheese

Taco Salad
Caesar

“Soup of the Day“
Minestrone

“Soup of the Day“
Minestrone

“Soup of the Day“
Minestrone

“Soup of the Day“
Minestrone

“Soup of the Day“
Minestrone

“Soup of the Day“
Minestrone

Broiled Chicken
Breast
Boca Burger
Rice
Corn on the Cob

Spaghetti & Marinara
Italian Vegetables
Zucchini & Tomatoes

Meatloaf
Roasted Chicken
Sole Almondine
Mashed Potatoes
Steamed Rice
Spinach
Glazed Carrots

j

“Soup of the Day“
Minestrone

HEART SMART

Roasted Chicken
Sole Almondine
Steamed Rice
Spinach
Glazed Carrots

Halibut (no crust)
Pesto Pasta
Brussel Sprouts
Corn

Grilled Yellow Fin
Tuna
Margarita Chicken
Rice Pilaf
Baked Potato
Broccoli
Parmesan Tomatoes

Greek Chicken
Broiled Rockfish
Rice
Peas & Carrots
Sauteed Zucchini

Chicken, Grilled
Veggies & Pasta
Brown Rice Pilaf
Baked Potatoes
Whole Green Beans
Fresh Cauliflower

We pride ourselves on providing enough food to our guests to help them be productive in their rigorous duties. Active employees need a minimum of 2,500 to 3,000 calories per day.
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HOSPITALITY SERVICES
Housekeeping
Be our guest. Even in temporary housing our camp occupants
deserve to reside in the cleanest possible space. A clean environment is key for health, well-being, and controlling absenteeism.
At Lone Tree we understand your work is demanding. It’s refreshing to return to camp to a clean room, soft towels, and
crisp sheets. You make the mess - we clean it up.
Instead of cleaning, your employees will use their time to relax
and prepare for the next day. This means better production
from employees and a healthier bottom line for you.
Enjoy the life of having your own personal maid.
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HOSPITALITY SERVICES
Management
Even at the finest, five-star hotels, leadership is critical to en-

got you covered.

sure streamlined coordination of all departments and services.
At times needs will arise requiring immediate attention. Personnel needs, facility repairs, vendor coordination, shift changes,
pay raises, supplies management, etc. are all part of management duties. In remote camps virtually anything can happen,
particularly in challenging terrains and harsh climates.
As different needs arise we promptly take care of them.
On-site management is vital to handling suggestions and ensuring that our hospitality services live up to your expectations.
Our skilled and trained managers also supervise camp staff and
provide the first line of quality assurance for camp occupants.
You manage enough details with your own projects; leave the
camp management to us. We’ll meet your expectations of quality, cost, delivery, safety, and people.
One of the ways our customers like working with us is our
weekly Management Action Meetings (MAM). We report the
happenings in camp and incorporate client feedback requests.
In this way you have a pulse on the camp at all times.
Your employees will appreciate having our friendly, knowledgeable leader at the helm. Have a question? Let us know. We’ve
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Other Services
Maintenance
Our goal is to protect your investment. The Lone Tree team
performs routine maintenance to keep the camp utilities
looking like new. If something goes awry we are available
immediately. We are there so you don’t have to be.
Security
Home is a haven. One should feel safe and secure. This is our
goal for the occupants of our camps. We have several security
options from on-site personnel 24/7 to security measures such
as alarms and perimeters. We meet with you to determine your
needs so your employees and posessions are secure while at
the Lone Tree facility.

+

Medical
We offer several options for medical services. First aid kits
are mandatory in our camps. Additional services can include
medical training or full time medical personnel. We give you
peace of mind should an accident happen.
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HOSPITALITY SERVICES
The Lone Tree Promise
The demand for on-site housing has increased over the years.
Having your workforce living on-site (or near the site) and
managed locally provides benefits associated with:
Cost: Reduced operational costs in inventory, food
		

preparation, cleaning, and labor

Quality: Quarterly customer satisfaction reports
Delivery: Fully operational camp by deadline
Safety: Increased safety through training and enforcement
People: Reduced employee turnover and increased productivity
Lone Tree does not set up “camps”. We build convenient,
temporary mobile communities; complete with safety, security,
and amenities of home. Like home, Lone Tree provides an
atmosphere for employees to rest, relax, and rejuvenate.

“I love it here. The Lone Tree staff is extremely friendly. In fact,
they all know me by name and greet me with a smile. I don’t
see that in other facilities.”
-Jose Navarez, Camp Guest
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Lone Tree Gives Back
Ever mindful to minimize the impact on the surrounding
environment, we strive to reduce our camp footprint.
Recycle, Reuse, and Restore. That’s our motto.
Lone Tree realizes each camp is unique. The local
community needs are too. We make it our mission
to give back to communities. This is accomplished
by employing local residents and supporting local
spending while also encouraging our clients to do
the same. At the same time we are careful to reduce
the stress of large population influxes. In addition, we
find community charities in which to help fund. See
http://www.LoneTreeUSA.com/philanthropy for more
information.
Lone Tree is careful to restore the local habitat back
to its natural state when services are complete. This
protects our world as well as the reputation of all
companies involved.
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Contact Information
For more information contact AJ ROUNDS at 801-491-8151 or AJ@LoneTreeUSA.com

Corporate:

Operations:

Sales / Marketing:

2250 West Center St.

Jamis O’Brien

A.J. Rounds

Springville, Ut 84663

Phone: 801-491-8151

Phone: 801-368-1823

Phone: 801-491-8151

jamis@LoneTreeUSA.com

aj@LoneTreeUSA.com

Fax: 801-931-2644
Customer Service:

Personnel:

Phone: 801-491-8151

Chuck Elliott

customerservice@LoneTreeUSA.com

Phone: 801-599-6704
chuck@LoneTreeUSA.com

We

look forward to working with you!
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