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DINING WITH DIETARY RESTRICTIONS

Dietitian's Note:
Can you enjoy eating at Lehigh University with
dietary restrictions?  Yes, you can!  This guide
serves as an excellent starting point for
navigating dining selections on campus, and
provides a variety of helpful tips and resources.    

When in doubt, always feel free to talk with our
Chefs who are more than happy to answer any
questions you may have about the food being
served, including ingredients and/or preparation.

11 Plant-Based Eating
Whether you're Vegan,
Vegetarian or just looking to eat
more plant-based foods, we have
what you need!

09 Food Allergies
What to look for on labels and
some of our daily offerings to
meet your needs.

12 Halal/Kosher Dining
The "when & where" of our Halal
and Kosher dining options  at
Lehigh University.
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MOUNTAINTOP
CAMPUS:

Resident vs. Retail

We have three "All-You-Care-to-Eat" Student
Restaurants (Rathbone, Cort @ Lower UC and
Brodhead) that offer the BEST VALUE when eating
on campus.  Students can choose to dine-in, or if in
a hurry, opt for a to-go box.

Rathbone is located on the east-side of campus and
is one of the most popular dining destinations at
Lehigh with its incredible view of the Lehigh Valley.  It
is open seven days a week and features eight
Culinary Stations, including our allergy-friendly Simple
Servings & Simple Zone Stations.

Cort @ Lower UC is situated on the Lower Level of the
University Center and is a popular lunch stop for
students as they make their way across campus.  Cort
also features eight Culinary Stations, including our
allergy-friendly Simple Servings & Simple Zone
Stations.

The last of the three restaurants is the aptly named
Brodhead Student Restaurant, tucked inside
Brodhead Residence Hall.

RETAIL DINING

Upper UC Food Market, includes Flame, Cyclone, Salsa Rico
& Mein Bowl (Upper UC)
Baker's Junction (Upper UC)
Clutch & Go (Upper UC)
The Grind at FML (EWFM Library)
Common Grounds (RBC)
Hawk's Nest (Lamberton Hall)
Hillside Cafe (Hitch House)
NEW Hideaway Cafe (Health, Science & Technology
Building)
Market X (Mountain Top Campus Building C)
Iacocca Cafe (Iacocca Hall)
Lucy's Cafe (Linderman Library)
Global Cafe (Williams Hall)
Food Trucks:  Simply Skewered & Fud Truk (STEPS Building
& Williams Hall for Lunch)

You may also choose to grab food at one of our
Retail Dining locations.  You may use your "Resident
Dining Meal Swipes" as a meal credit toward the
total cost of a "Retail Dining" purchase ($3.75 for
Breakfast and $4.75 for Lunch and Dinner).

Prepared, pre-packaged retail items all have labeled
ingredients, and you may request ingredient &
allergen information for all made-to-order foods.

RESIDENT DINING

It is open Monday thru Friday for Breakfast, Lunch &
Dinner.  All students can request access to Brodhead
through Residential Services.



Lehigh Dining offers many food choices to make
your dining experience great!  Be sure to check out
our "Dietary Icons" to help you identify menu items
that meet your individual needs.

In addition to allergen statements for the top nine
allergens, "Dietary Icons" for menu items are
conveniently located on lehigh.sodexomyway.com/,
the Everyday Mobile App (coming soon) and Menu
Station Labels at each Resident Dining location.

Mindful Icon:  Recipe aligns with a healthy
lifestyle and meets specific wellness criteria.

Local Icon (L):  Recipe contains products sourced
from local businesses.

Vegan Icon (VG):  Dishes that do not contain any
ingredients that came from animals.

Vegetarian Icon (V):  Dishes that do not contain
meat or fish but may, or may not, contain dairy,
eggs, and/or honey.

Plant-Based Icon:  Meals use 100% plant-based
ingredients such as fruit, vegetables, whole
grains, legumes and nuts.  They can also include
honey and sugar.

No Gluten Ingredients Icon (NGI):  Recipe does
not contain any gluten ingredients, but foods
may have been cross-contaminated during
processing (can not be verified to contain <20
ppm of gluten).

Mindful Plant-Based No Gluten
Ingredients
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https://lehigh.sodexomyway.com/


B E N J A M I N  F R A N K L I N
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Accessing
online menus

COMPREHENSIVE STUDENT

NUTRITION INFORMATION AT

YOUR FINGERTIPS!  

Menu, nutrition, and allergen

information for Resident Dining Halls

are found in one easy-to-navigate

location, allowing students and

families to tailor meal plans to meet

their dietary needs.  Just follow these 4

easy steps!

STEP 1: Go to lehigh.sodexomyway.com/

or download the Everyday Mobile App

(coming soon).

STEP 2: On the bottom, left-hand side of

the Sodexo My Way screen, click

"What's Open Now."

STEP 3: Select your "Dining Location"

and then click "Menu." 

STEP 4: Click on the calories next to

each menu item for a complete nutrition

label and list of allergens present. 

https://lehigh.sodexomyway.com/


"SIMPLE SERVINGS MENU ITEMS
ARE NATURALLY FREE OF MILK,
EGGS, WHEAT, SOY, SHELLFISH,
PEANUTS, TREE NUTS & GLUTEN!"

Simple Zone is a safe, customizable pantry-style
station with dedicated toaster & microwave
where students with food allergies or Celiac
disease can select items free of gluten, tree nuts
and peanuts to augment their meal.  Items
available can include rolls, breads, English
muffins, waffles, brownies, cookies, chicken
fingers, soup & cereal.

The Simple Servings and Simple Zone stations
are available at the Rathbone and Cort @ Lower
UC Dining Halls.  

Please also be aware that although our staff
takes great precautions in minimizing cross-
contact of menu items, we can not completely
eliminate the chances of cross-contact with
allergens in all dining and retail spaces. 
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Where students with food allergies, gluten
intolerances or other dietary concerns can safely eat
without feeling singled out.  With its fresh take on
food, Simple Servings appeals to all students, not just
those with food allergies or intolerances.  Lunch &
dinner menus change daily and feature a variety of
protein options, including fish, pork, chicken and
turkey, as well as assorted side dishes.

All foods offered the Simple Servings station are
naturally free of milk, eggs, wheat, soy, shellfish,
peanuts, tree nuts and gluten.  Our professionally
trained staff focus on straight forward preparation
techniques to assure transparency of ingredients. 
 Separate, dedicated preparation and storage areas
are used to minimize the chances of allergen cross-
contamination.

DINING WITH DIETARY RESTRICTIONS
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Gluten-Free pasta available daily.
Chefs make our soups from scratch
each day, and many are thickened
with cornstarch instead of flour.
The Salad Bar is full of Gluten-
Friendly items, such as lettuce,
carrots, eggs, cheese, cucumbers,
broccoli, beans, cottage cheese,
tuna salad, peppers & more!
Want a sandwich?  Take the
Gluten-Free Bread from the Simple
Zone station, and our staff will
make you a sandwich while
avoiding cross-contact to keep you
safe.
Select Retail Dining locations also
provide an assortment of Gluten-
Friendly meals/snacks, including
our Simply Skewered Food Truck
that features a Brazilian-inspired
menu.

GLUTEN-FRIENDLY LIVING:
Keep an eye out for the dark blue NGI
(No Gluten Ingredients) Dietary Icons
on all menu items throughout the
Resident Dining Halls.  

Other options:

Nutritional Considerations:
It is important for students with Celiac
Disease to realize that despite
committing to a long-term gluten-free
diet, micronutrient deficiencies may be
a lingering issue due to incomplete
recovery of the intestinal tract.  It is
vital to consume nutrient-dense, high
quality gluten-free foods to prevent
common deficiencies in iron, folic acid,
vitamin B6 and B12, vitamin D,
calcium, magnesium, zinc and fiber. 
 Please speak with your on-campus
Registered Dietitian to ensure your
individual dining needs are being met.

Always first check out the
food items at our Simple
Servings & Simple Zone
Stations available at
Rathbone and Cort @
Lower UC Dining Halls.

F O O D  T I P S
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Look for the light green VG (Vegan) Dietary Icon on all
menu items throughout the Resident Dining Halls.  Be
sure to also check the allergen statements. 
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Nutritional Considerations:
Alternative milk substitutes, such as soy and oat milk
are often fortified with key nutrients similar to cow's
milk, including calcium & vitamin D.  Tofu, almonds,
white beans, leafy greens (like kale & broccoli), and
sesame seeds are also good sources of calcium. 
 Vitamin D is not as easily found in other foods, so
please check with your primary health provider to
determine if a supplement is appropriate for you.

Please keep in mind that our desserts are prepared at
the Lehigh on-site bakery, where milk, eggs, peanuts,
tree nuts, wheat and gluten are used.  Students may
check out our gluten-friendly desserts at our Simple
Zone station.  

In addition, it is important to note that our fryers are
used for frying a variety of products that may contain
eggs, milk, soy, fish & shellfish, wheat and gluten.

Those with severe food allergies, should always first
check out the food items at our Simple Servings &
Simple Zone Stations available at Rathbone and Cort
@ Lower UC Dining Halls.

DAIRY ALLERGY:

EGG ALLERGY:

PEANUTS & TREE NUTS:
It is important to know that we DO have peanut & tree
nut products in our Dining Halls.  Always review the
allergen statement on each of our menu items.
Sunflower Butter is available daily.

Keep an eye out for the light green VG (Vegan) Dietary
Icon on all menu items throughout the Resident Dining
Halls.  Soy and Oat Milks are available daily.



Lehigh Dining is committed to
accommodating your dietary needs.  
We take great pride in serving you
wholesome ingredients, preparing
recipes accurately, and providing
nutrition/ingredient statements for
our menu items.  We work hard to
carefully address food allergies and
other special dietary needs. 

That being said, there are a few
steps you can take as a student to
ensure a safe dining experience.

MEDICATION:
Always carry any emergency
medication you may need while
dining.  It is also a good idea to
educate a friend you often dine with
about the signs & symptoms of
anaphylactic shock and the steps
they should take if such an incident
occurs.  Dining services does not
store and CANNOT administer
epinephrine injections.

COMMUNICATION:
You are your own best advocate!
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and Cort @ Lower UC Resident
Dining Halls. 

Then, look at allergen-free items
offered at the self-service stations.
Feel free to request the untouched
"back-up" stock of menu items. 

Lastly, you may look for menu items
that will work for you with slight
modifications, such as baked fish
without bread crumbs.  However,
please be aware that Chef's may
NOT be consistently available to
accommodate special requests. 

3 Checks for
Safety:
Online Menu
Menu Sign at
Station
Observe Food
for Allergen -
Ask if Unsure!

Please schedule a consultation with
Lehigh's on-campus Registered
Dietitian to create a dining plan.  You
may book a session with the Dietitian
through the following QR link:

  

In addition, introduce yourself to the
dining staff.  Never guess about a food
item.  If you are concerned that it may
contain an allergen, ASK THE DINING
STAFF!  We are here to ensure your
safety and provide you with an
exceptional dining experience.  

PLANNING:
Plan a time once a week to review the
online menu or use the "Everyday
mobile app" (coming soon) daily.  Each
menu item is required to state if it
contains any of the top nine allergens.

Start with items that are safe for you,
like food served at our allergen-friendly
Simple Servings station at Rathbone



Vegan &
Vegetarian

Upper UC Food Market:  

Clutch & Go features ChickNBap
which offers made-to-order Rice and
Salad Bowls.
The Grind and Hillside Cafe both
offer fruit smoothies and an
assortment of vegetarian
sandwiches.
Iacocca Cafe and Common Grounds
also feature fruit smoothies, as well
as a variety of vegetarian
sandwiches and salads.
Hawk's Nest provides the popular
"Noodle Bowl" for which students
can tailor their bowl to be either
vegetarian or vegan.

VEGETARIAN OPTIONS ARE
OFFERED AT RATHBONE & CORT @
LOWER UC EVERYDAY!  

Look for the orange V (Vegetarian), light
green VG (Vegan) and/or dark green
Plant-Based Dietary Icons on all menu
items throughout the Resident Dining
Halls and select Retail Locations, such
as ChickNBap inside Clutch & Go within
the University Center.

Other Retail Dining options:

-Flame offers the 100% plant-based
"Incogmeato Burger" available with or
without cheese.
-Cyclone provides a variety of
vegetarian salads and sandwiches.
-Mein Bowl has fresh rolled sushi
available.



Cort @ Lower University Center (UC):  A Kosher Station
at the Salad Bar will be available each year for Passover. 
Rathbone Hall:  A Kosher Station will be available each
year for Passover.

Hawk's Nest:  The Korean BBQ Chicken at the "Noodle
Bowl", as well as the Beef Shawarma & Chicken are
Halal & available daily.  FREE dates are also available for
Muslim students/staff who are fasting. 

Simply Skewered:  Meals are Halal & Gluten-Free with
certificates of Halal processing on the truck.  Located
Tuesday & Wednesday in front of Williams Hall on
Williams Drive from 11 am-2pm, Thursday at STEPS
Plaza from 11 am-2 pm, and closed Monday & Friday
(except for special events). 

Resident Dining Halls:

Retail Dining: 

Food Trucks: 

All of our utensils, serving dishes and food preparation
surfaces are thoroughly cleaned & sanitized according to
our policies before any proteins are fabricated before
and after cooking. 
Halal chicken/beef is purchased from a vendor (Sysco)
that is supplied by a plant that is certified Halal. 
Once Halal meats enter our establishment that they are
labeled appropriately. 
Halal and non-Halal meat will not be cooked in the same
container. 
No alcohol will be used in the preparation of Halal meats. 

We CAN Ensure: 
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Request for
Accommodations
PROCEDURE GUIDE

Meal Plans may be changed according to the Meal Plan
Requirements through the 10th day of class each
semester.  To change your meal plan, please log into the
Housing and Dining Self Service, select "Meal Plans,"
select "Current Semester," and click "Submit." 

In the event a student wishes to be released or receive a
reduction from the meal plan due to a dietary need
and/or documented disability, the following procedure is
to be used.

Step 1:  Schedule an Allergy/Medical Disability Accommodations Session with the on-campus
Registered Dietitian to determine if dietary needs can be met.  This type of session is for
STUDENTS who have a documented medical condition which affects their ability to dine within
the normal campus dining programs AND are interested in pursuing (or learning more about) the
process for meal plan and/or housing accommodations/adjustments.  This meeting will be
documented and used as a reference tool. 

Step 2:  If, at the conclusion of this meeting, the Dietitian has concerns about the ability of the
student to easily meet their dietary needs on-campus, then the student may apply for a meal plan
exemption and/or housing adjustment.  This process will require students to complete a Disability
Housing Accommodations Request Form at https://cm.maxient.com/reportingform.php?
LehighUniv&layout_id=122 (with appropriate medical documentation). 

Step 3:  Exemption/accommodations request will be reviewed jointly by Disability Services,
Residence Life, and Lehigh Dining Services, and other personnel who may be able to assist in
accommodating your needs.  A follow-up meeting may be scheduled to discuss specific needs and
establish a plan.  Student will be notified of outcome.  An appeals process will be provided to the
student. 

Documentation guidelines and deadline for submitting a
Disability Housing Accommodations Request Form can
be found on the Disability Support Services website at
https://studentaffairs.lehigh.edu/content/disability-
housing-accommodations.
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https://cm.maxient.com/reportingform.php?LehighUniv&layout_id=122
https://studentaffairs.lehigh.edu/content/disability-housing-accommodations


"Nourish Your Potential" is Lehigh Dining's

commitment to student health & wellness.

Be sure to check out our variety of

Registered Dietitian-led nutrition services &

events on campus throughout the year so

that we can help you grow into the best you!
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contact
your dietitian
Keri Lasky, MS, RD, LDN, CLT is
your Lehigh University on-campus
Registered Dietitian.
Phone:  (484) 357-2258
Email:  e00322@lehigh.edu

Reach out to
John Hynes
Executive Chef at Rathbone
Student Restaurant.
Phone: (610) 758-4167
Email:  e00919@lehigh.edu

talk with
Mike
Gronczewski
Executive Chef of Cort @
Lower UC,
Phone:  (610) 758-5529
Email:  e00521@lehigh.edu

Still Have
Questions?
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