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VantagePoint’s Foodservice Advisory Board is made up of leaders

A better understanding of the market segments is also a great

from a variety of segments of the foodservice industry. Our brand

help to our team here at VantagePoint as we help build our

is based on three key words: insight, ideas, and impact, and

clients’ brands and drive demand for their products.

this board plays an important role in helping us provide deep
insight to our clients that serve both the commercial and non-

Learn more about each of the Advisory Board members on the

commercial foodservice market segments.

following pages.
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As president of Camacho Associates, Inc., James acts as chief designer, overseeing all projects from

As Vice President and Dean of Academic Affairs, Tarun advises the campus president of Johnson

conception to startup. With more than three decades of industry experience under his belt, he

& Wales University (one of the top culinary schools in the country) on academic matters and

works closely with clients during planning, development and submittals — ensuring projects are

oversees the academic, fiscal and physical environments for all programming. He currently serves

completed within scope and budget.

as a board member of the North Carolina Hospitality Education Foundation and has served on the
board of the Multicultural Food and Hotel Association (MFHA).

In addition to designing and consulting, James is a guest lecturer and published author, with

James Camacho, FSCI, CSI, CDT

contributions to numerous prominent industry publications. He has also been nationally

Apart from his academic credentials, Tarun has nearly a decade of international hospitality

recognized, receiving the 2006 FCSI Award for Excellence in Design and, in 2010, being given the

management experience, including being certified by Marriott hotels to operate Courtyard hotels.

FES Magazine Top Achievers – Consultant of the Year award.

He has managed food and beverage operations in full-service luxury hotels and resorts in India, as

Tarun Malik, Ed.D.

His technical expertise and award-winning skill set are critical additions to VantagePoint’s
Professional Foodservice Design Consultant
Camacho Associates, Inc.
Atlanta, GA & Charlotte, NC

Keith DeMars

Foodservice Advisory Board, offering keen insights into today’s ever-changing foodservice industry.

well as mid-service hotels in the United States — and his academic and professional credentials
are a tremendous asset to VantagePoint’s Foodservice Advisory Board.

Vice President and Dean of Academic Affairs
Johnson & Wales University
Charlotte, NC

A graduate of the Culinary Institute of America with a bachelor’s degree in culinary arts and

As owner of the acclaimed Table 301 group, Carl has brought several award-winning operations to

foodservice management, Keith has more than four decades of industry experience. From

Downtown Greenville, including Soby’s New South Cuisine, The Lazy Goat, Passerelle Bistro and a

Vermont to Florida to South Carolina and now to Arkansas, he’s shared his passion and vision of

successful event catering division, among others. His creative and entrepreneurial leadership has

healthcare foodservice — intertwined with hospitality — while maintaining a strong sense of fiscal

attracted top culinary talent to the area, offering guests truly exceptional dining experiences for

responsibility.

more than 15 years.

He currently serves as Director of Nutrition and Dining Services for Washington Regional in

Beyond his work at Table 301, Carl is active in both the local community and the world of food.

Fayetteville, Arkansas. He oversees all food procurement, sanitation and preparation for the medical

He currently is a member of the Board of Directors of the National Restaurant Association, where

center, including inpatient, café meal service and catering, as well as medical nutrition therapy,

he is also Chairman of the Restaurant Political Action Committee (PAC). Additionally, Carl serves

inpatient and outpatient clinical nutrition assessment and counseling.

Carl Sobocinski

Keith is certified by the FDA through Rutgers University as a Foodservice Sanitation Manager and

Restaurateur, Owner
Table 301
NRA Board Member
Greenville, SC

on the Executive Committee of the South Carolina Restaurant and Lodging Association. He has
been recognized for many of his professional and service oriented activities over the past decade,

Director of Nutrition & Dining Services
Washington Regional Medical Center
Fayetteville, AR

is also a Certified Dietary Manager, and Certified ServSafe Production Manager. Outside of work, he
enjoys exploring restaurants with his two sons and is active in the health advocacy groups Cooking
for Life and Campaign to End Childhood Hunger. His expertise and enthusiasm add great depth to

including being named by the South Carolina Restaurant Association as the Restaurateur of the Year.
Originally from Durham, New Hampshire, Carl is a graduate of Clemson University and is proud to
now call Upstate South Carolina home. His personal and professional insights into the restaurant

the VantagePoint Foodservice Advisory Board.

industry are of great value to the VantagePoint Foodservice Advisory Board.

With three all-you-care-to-eat facilities and more than 12,000 daily meals under his supervision,

A native of South Carolina and an alumnus of Clemson University, Mike has been with

Douglas oversees all aspects of housing and student dining at Clemson University. In addition

Chick-fil-A since 2009. His supplier sourcing team manages roughly $1.7 billion in annual

to partnering with Aramark — one of the nation’s leading foodservice contract management

spending, supporting all purchasing functions within Chick-fil-A’s supply chain. Before joining

companies — he is also responsible for 16 retail dining locations across the campus, as well

the top-selling, quick-dining chicken restaurant chain in the United States, Mike was Director of

as the selection and utilization of all foodservice equipment to support university dining. He

Engineering for BKI (a Standex Company) for 17 years, as well as a proud UH-1H instructor pilot in

remains committed to establishing a successful long-term strategy for dining at Clemson and

the United States Army.

incorporating best practices to offer students an exceptional experience.
Residing in Newman, Georgia, he serves as an elder at Four Corners Church and is an enthusiast

Douglas Hallenbeck, Ph.D.

A graduate of Georgia College with a master’s from Mississippi State University and a doctorate
from Oklahoma State University, Dr. Hallenbeck began his career in student affairs and residential

Mike Walpole

life before arriving at Clemson in 2007. His high-level, day-to-day involvement in the school’s
Associate Vice President
Clemson University
Clemson, SC

dining operations, as well as his participation in various regional and international organizations,
makes him a valuable member of VantagePoint’s Foodservice Advisory Board.

when it comes to fitness activities, scuba diving and firearm sports.
Mike brings a wealth of industry knowledge, leadership, and experience to VantagePoint’s

Senior Manager, Supplier Sourcing
Chick-fil-A, Inc.
Atlanta, GA

Foodservice Advisory Board, providing valuable perspectives from his position at one of the
country’s leading quick-service restaurant chains.
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