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DINING WITH A PLAN
All residential students
must choose one of the
three Option Dining Plans.
Unused meals do not carry
over to the next week.

The Option 17

Any 17 meals per week at the
dining marketplace plus $150
in Flex Points per semester.

The Option 14

Any 14 meals per week at the
dining marketplace plus $75
in Flex Points per semester.

The Option 10

Any 10 meals per week at
the dining marketplace plus
$37.50 in Flex Points per
semester.

COMMUTER PLANS

All  commuter students are
encouraged to participate in one
of the following three commuter
meal plans so that they may take full
advantage of the dining marketplace
in the new student center.

The 75 + $200

Any 75 meals at the dining
marketplace plus $200 in Flex Points
per semester. (Average 5 meals/week]

The 50 + $150

Any 50 meals at the dining
marketplace plus $150in Flex Points
per semester. (Average 3 meals/week]

The 35 + $100

Any 35 meals at the dining
marketplace plus $100 in Flex Points
per semester. (Average 2 meals/week)

*NEW=* The dining marketplace in the student
center is a retail style dining location and part of
your dining plan! A meal may be redeemed as (1)
entrée menu item and (4) side menu items or a
total of (5] side menu items per visit.

Whether you need an early morning coffee before class or a fruit
smoothie after a late night workout in the new fitness center,
Flex Points allow you the freedom to make retail purchases in
the dining marketplace of the student center, Hafer snack bar,
Kennedy snack bar, & Smart Market Café locations on campus
without having to carry around cash.

INCREASE YOUR DINING POWER

Add Auxiliary Points to your existing dining plan account to
supplement dining plan Flex Points so that you can continue to have
access to retail options on campus without having to carry cash.

www.currydiningservices.com
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THE GRILL Burgers, fries, steak sandwiches, chicken tenders,
specialties and more. Just one of the many highlights of this
format will be the availability of made-to-order fruit smoothies
for retail purchase.

THE MEDITERRANEAN STATION Hand-tossed pizza, calzones,
individual casseroles, and baked soups fired in our “old world”
style brick oven. Perhaps you're in the mood for pasta; then
dine upon a variety of fresh pasta topped with one of our
signature sauces.

THE EURO KITCHEN Plated restaurant-style entrees and
sides prepared right before your eyes in our open kitchen.
Highlighting this format is a rotisserie and carving station
offering fresh roasted meats on a daily basis.

INTERNATIONAL ESPECIALLY FOR YOU Sauteed items with
an international flair. If you are looking for your meal to be a
custom creation from oriental stir-fry to sizzling salad to pasta
pronto, you have reached your destination.

THE ULTIMATE DELI Built to order sandwiches, wraps, and
hot subs. Highlights of this format include a daily selection of
specialty deli creations and the ability to have any sandwich
you can create, specially prepared in our panini grill or brick
oven.

THE SALAD BAR Tossed greens, toppers, dressings, and
accompaniments. Whether you're looking for a healthy entrée
or a fresh side, this format is at your disposal.

LA PATISSERIE Fresh baked muffins and breakfast pastries in
the morning and corner bakery style desserts the rest of the
day. Whether you crave cookies, cakes, or a jumbo chocolate
brownie, put this station on your shopping list.

Once you have made your dining selections, enjoy your meal
in one of our four different student center “living areas.” Once
you arrive, you may never go back to your room.

For additional information, locations, menus, hours, and more visit

www.currydiningservices.com




