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MATT OLES
GENERAL MANAGER,  PENN STATION EAST COAST SUBS
Matt Oles has devoted 15 years to Penn Station East Coast Subs as a General Manager supporting both 
the Lafayette and West Lafayette locations. Matt is a strong leader, with a results-focused mindset, 
people-first leadership, guest-first priority, and a community supporter.

In 2021, Matt placed 6th of the over 300 locations in Penn Station’s companywide Performance 
Evaluations. The Performance Evaluations are evaluated in categories of food quality, customer 
service, cleanliness, profitability, and policy adherence; Matt has received an Excellent rating in all 
categories. He is always determined to improve and Matt is currently in 5th place with Performance 
Evaluations. Matt has received the Top Performing achievement consistently in his tenure at Penn 
Station.

Matt is a people-oriented leader who knows that the only way he can be successful is if his team 
is successful. For Matt, it starts with building a genuine connection with his team. He ensures this 
by working side by side with them and giving them a complete training experience with consistent 
feedback., Matt has one of the lower turnover percentages for the brand; we believe due to showing 
his team that they work together as a team and showing his investment in their success.

Matt offers all his guests his undivided attention and makes them feel like a real priority when they 
walk into his restaurant. There are too many guests to count that regularly visit Matt and his team and 
have done so for many years. Matt’s teams rarely receive a guest complaint, and when they do, he 
uses it as an opportunity to win the guest over.

Matt and his team recently received the “DoorDash Most Loved Award” for keeping his lifetime rating 
above 4.5 stars and meeting all DoorDash performance goals. He takes great care of the guests that 
don’t dine in. He ensures that all food getting delivered from third-party companies receive the same 
attention. Matt is active in the community by supporting youth summer camps, providing food for 
volunteers, and donating to golf outings and charity events. He has also worked closely with the local 
minor league baseball team and Purdue University athletics.

Outside the lines of his normal duties, Matt has assisted our franchise group tremendously throughout 
the acquisitions of the two Lafayette area locations. He has helped in the training of the management 
team of the West Lafayette location, worked with our vendors throughout the company transition, 
purchased and delivered supplies for the area, and has contributed his expertise to other General 
Managers at company meetings.

Matt Oles has earned this nomination through his hard work and commitment. He is absolutely 
deserving of this honor and thank you for considering his nomination. 
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ALISSA ZAK
MANAGER,  METRO DINER
A hospitality veteran of over 15 years, Alissa has been the manager of the Greenwood Metro Diner 
for over 3 years.  True to her compassionate heart, she stayed in close contact   with all of the team 
members throughout the pandemic and as a result, we were ready to open with a full staff.  Alissa’s 
focus on hospitality is unmatched and her diner is always completely staffed with a well trained 
team.  It is therefore no wonder that her location was the number 1 ranked restaurant in the Metro 
Diner company.  

MICHAEL PIGANELLI
EXECUTIVE CHEF,  HUSE CULINARY
Chef Michael continues to go above and beyond in everything he does. He led his team to scoring an 
Eco Science Certification being the first in the company to do so. He continues to coach his team daily 
to ensure that standards are met.  Michael has also hosted numerous Virtual Cooking Classes that 
are very successful, plus he enjoys being on camera! He has an innovative mindset when it comes to 
creating excellent and delicious food items and is continuously developing his skills and techniques. 
Michael is a team player and leads by example by staying late when needed and helping at other 
locations. The past few weeks he has been helping out at one of our other locations while they are 
down a chef, while also staying on top of his own restaurant. He is not afraid to jump out into the 
dining room and make connections with our VIPs and meet our guests at 1933. His calm demeanor 
and positive attitude makes him someone you want to work with!


