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UPCOMING DINING EVENTS 

D i n i n g
H o t s p o t s

MORRISON HALL NUTRITION TOURS
WITH DIETITIAN, MELISSA HARDY
Starting November, we will be offering Nutrition Dining Tours at Morrison Hall with our
Dietitian, Melissa Hardy. These services are made available for any students with dietary
restrictions, new students, student-athletes, or anyone looking for more in-person dining
information. This dining tour will be offered at 9 am on Tuesdays and 2 pm on
Wednesdays. Students may email Melissa at mmhardy@stfx.ca to book for a specific time,
or they can show up by Morrison Hall Cashier Entrance at the re-occurring tour time.

NEW 2021 CATERING MENU 
Our new 2021 catering menu is now out and available! Our culinary team has created a
variety of healthy and delicious menus to fit a wide range of budgets, tastes, and dietary
concerns that feature sustainable and local ingredients selections. Book your holiday
parties and staff events now. Contact our Catering Manager, Taylor Mattie at
Catering@stfx.ca for all inquiries!

Check out the new Catering Menu at https://stfxcampusfood.sodexomyway.com/catering

P o u t i n e  L u n c h  B a r  -  N O V  1 6 t h
B r e a k f a s t  F o r  D i n n e r  -  N O V  2 5 t h

M a c  &  C h e e s e  L u n c h B a r  -  D E C  9 t h

G l o b a l  C h e f
S p e c i a l  D i n n e r

N O V  2 3 r d

F e a s t  o f  S t .
F r a n c i s  X a v i e r

D i n n e r

D E C  3 r d

E x a m  T r e a t s
C o c o a  B a r -  D E C  1 0 t h

P i z z a  &  S o d a  -  D E C  1 3 t h
S u n d a e  B a r  -  D E C  1 5 t h



FLAVOURS OF
CANADA

GLOBAL CHEF SHARES THE

Presented by Chef James Price
A well-traveled chef, spending time in kitchens across South
America, the Caribbean and South East Asia, James is now back
home in Canada. The food intuition that James possesses was
developed at a young age, when he would experiment in his
family’s kitchen and explore unfamiliar flavours. Trained locally,
and inspired daily by the social media feeds of chefs around the
world, this Executive Chef based in the Scotiabank Convention
Centre Niagara, Niagara Falls, is bringing his deep passion and
experience for cooking to our University.

 TUESDAY  NOVEMBER 23rd, 2021
4:30PM-7:30PM MORRISON HALL



Assorted Holiday Cookies

Butter Sugar
Chocolate Chip
White Chocolate Macadamia Nut
Peanut Butter 
Gingerbread Cookies*

It's Holiday time, filled with long-awaited
family gatherings, parties & great food.

Let us help you remove your holiday
cooking & baking responsibilities with

these holiday special

CONVENIENCE DESSERTS

Pack of 6
$6.99 

Pack of 12
$10.99 

*Gingerbread cookies
comes in Packs of 9 and 18

at $7.99 & $11.99 

10" Baked Pie (Per Pie)

Apple Pie 
Pecan Pie
Pumpkin Pie
Cherry Pie

$18.99
$18.99
$19.99
$21.99

Squares/Bars (per dozen)

Date Squares
Tiger Brownies
Gluten-Free Brownies

$19.99
$19.99
$31.99

AVAILABLE AT BLOOMFIELD CAFE STARTING NOVEMBER 15 
 

or ORDER TODAY at CATERING@STFX.CA
Or call 902-867-3429



Choose Three Sides

Glazed Fresh Carrots
Green Bean Casserole (Vegetarian)
Maple Glazed Brussels Sprouts (Vegetarian)
Whipped Fresh Potatoes (Vegan)
Simply Smashed Yukon Gold Potatoes (Vegan/MF)
Sage Stuffing
Baked Acorn Squash & Cranberries (Vegetarian)
Roasted Garlic Red Potatoes (Vegan)
Roasted Carrots with Parsnips & Herbs (Vegetarian)
Brown Sugar Glazed Sweet Potatoes (Vegetarian)

Choose 3

MIX-AND-MATCH MEALS
Serves 6

Breads

White Dinner Rolls with Butter
Italian Herb Biscuits with Butter

Choose 1

Desserts

Apple Pie (Vegetarian)
Pumpkin pie (Vegetarian)
Lemon Meringue Pie (Vegetarian)
Apple Crisp (Vegan/MF)
Chocolate Walnut Bread Pudding (Vegetarian)
Cookies

Choose 1

ORDER TODAY:
catering@stfx.ca or 902-867-3429

Protein (minimum order of 6)

Herb Crusted Roast Beef with Caramelized Onion Gravy
Roasted Turkey with Gravy & Cranberry Sauce
Quinoa & Kale Stuffed Sweet Potatoes (Vegan)

Choose 1

SPEND MORE TIME WITH YOUR
FAMILY, LESS TIME WITH COOKING

$19.50 per person + tax
$19.00 per person + tax
$17.00 per person + tax

It's Holiday time, filled with long-awaited family
gatherings, parties & great food. Let us help you

remove your holiday cooking & baking
responsibilities with these holiday special



SUSTAINABILITY

LEANPATH FOOD WASTE PREVENTION PLATFORM
Since January 2021, STFX Campus Food have implemented Leanpath, a new,
ongoing easy process of tracking pre and post consumer food waste using
Leanpath Smart Meters, capturing information such as food type, loss reason
and source. The platform enables a fast and efficient way of generating
actionable data to help our employees engage and make direct changes to
drive food waste reduction.

Sustainability is always a focus for us at Sodexo. we recognize that we
have a responsibility to use our resources wisely as we operate year
round. Here are a just few of things we are doing on campus:

EFFECTIVE FOOD WASTE DISPOSAL SYSTEM
Food is one of the largest waste streams in landfills. To actively combat
this, our dining hall comes well equipped with two food pulpers which
helps food waste collection to be more efficient and manageable. Food
scraps are grounded into small particles which leads to a significant
carbon reduction associated with waste transportation.

GROUNDS FOR GROWTH
Since late September, we have introduced the Grounds for Growth program
which packages coffee grounds for customers to pick up and use as plant
fertilizers. Coffee grounds are great as it improves plant water retention and
contributes to adding organic material to the soil.

LOCAL FOOD SOURCING
Local food is not just good for supporting a small business but is also
great for the environment. Local food doesn't have to travel as far to
arrive at our dining hall, so it helps reduce greenhouse gas emissions
and contributes to improving our carbon footprint. See next page for all
the current local farmers that we are working with year-round to provide
us with the freshest local produce.



FARM FRESH
A Highlight on our local farm partners
Spurr Brothers Farmers LTD

den Haan Greenhouses

Sawler Farms LTD

VanMeekeren Farms
Van Meekeren Farms is one of Nova Scotia's largest apple importers/exporters.
They currently grow and promote varieties of Apple products such as Gala,
Honeycrisp, and Ambrosia. They also produce a unique Apple variety called
Pazazz, a descendant of Honey Crisp with its own unique look and taste. For all
business inquiries, please visit https://www.givethemawink.com

Vermeulen Farms LTD

Bonnyman's Wild Blueberries

Sawler Gardens Ltd. is a Nova Scotian Farm located in Berwick NS. Sawler
gardens currently grows fresh carrots, onions, parsnips, rutabagas, and
beets. For business inquiries, please visit: https://sawlergardens.ca

Since 1971, Bonnyman's family has grown Wild Blueberries in
Tatamagouche, Nova Scotia, with over 200 acres of field in production
today. This farm practices polyculture by cultivating native pollinators
throughout their farms with a diversity of flowers that are grown
together.. For all business inquiries, please contact -
nswildblueberries@gmail.com

Vermeulen Farms has been growing fresh produce since 1986 in Canning Nova
Scotia. This 450-acres fresh fruit and vegetable farm provides us with their best
Green Peppers, Zucchini, and Cucumbers. For business inquiries, contact
info@vermeulenfarms.com 

Spurr Brothers Farms Ltd. is a 5th generation family farm located in
Annapolis Valley. This family business originally started with growing
apples and has since expanded to a wide array of fruit & vegetables. They
currently supply us with potatoes. For business inquiries, contact
office@spurrbros.ns.ca

Founded in 1963, den Haan specializes in producing fresh greenhouse-grown
tomatoes and cucumbers for the Atlantic Canadian Marketplace. Located in
Annapolis Valley, Nova Scotia, this Dutch origin family farm business can be
contacted for business at jodi@denhaan.ca



As an award-winning professional athlete and a scholar, Laurent Duvernay-Tardif has a passion
for both sports and medicine. He knows the science behind nutrition and how food can fuel
greatness in students and athletes. 

As the ambassador for our Powering Performance and The Circuit programs, Duvernay-Tardif
visits participating Canadian schools to meet, teach and inspire students. He shares his expertise
on healthy eating, the importance of physical activity, and how food can improve cognitive
function, concentration, and energy.

Laurent turned a deaf ear when asked to choose
between his two passions. It’s all about balance. Don’t
give up on your passions! he tells the young people he
meets at the many talks he gives at schools. “As a result,
Laurent knows the science behind nutrition, and what it
takes to get peak performance for himself and others.

An award winner as both a scholar and professional
athlete, Laurent received the 2020 Lou March Trophy as
Canada’s Athlete of the Year, Sports Illustrated’s 2020
Sportsperson of the Year award, the 2021 ESPY
Muhammad Ali Sports Humanitarian Award and was also
named as Quebec’s Spokesperson for the Hooked on
School Days Week since 2019. 

Sodexo Canada is very excited and proud to announce
that Laurent Duvernay-Tardif will be our brand
ambassador for our Imagine by Sodexo programs.

LAURENT DUVERNAY TARDIFF
JOINS SODEXO CANADA

Read the full article here:

New York Jets NFL player partners up with Sodexo to promote 
healthier eating habits for children across schools in Canada 

Article by: Sodexo Canada

https://ca.sodexo.com/industry/education/laurent-duvernay-tardif.html

Image Source: Sodexo Canada


