Ursinus College

Virtual Dining Tour
2021-22

WELCOME
Your dining experience is more than great
food. It is a community experience centered
on culinary expertise, fresh ingredients,
healthy options, and a shared sense of
environmental and social responsibility.
Join us to experience the comfort,
convenience, outstanding food, and inviting
atmosphere designed especially for you.
Your Dining Team
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Meet the Team

Michael Forstoffer

Amy Espiritu

Chris Rosenbaum

Antonio Sesma

Brian Mace

General Manager

Administrative Assistant

Resident Dining Manager

Resident Dining Manager

Café 2020 Manager

Will Mornick

Marianne Diegidio

Liz Pellegrino

Edward Mitchell

Christine McKernan

Retail Manager

Catering Manager

Executive Chef

Human Resources

Marketing Coordinator 3

Meet our Registered Dietitian
Susan Hurd
Services Include:
• Food allergy management and support for new
and/or current students

•
•
•
•
•
•

Special diet accommodation requests
Nutrition education and guidance
Dining Hall tours
Healthy dorm cooking demonstrations
Nutrition and wellness programming
Sports nutrition

Questions?
Contact Susan Hurd at susan.hurd@sodexo.com
Follow Susan on Instagram @campusdietitian_sue
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Let’s Have Some Fun
At Ursinus College, food is the foundation
for fun. Join us for weekly and monthly
special events and promotions, like buildyour-own dessert bars, meet & greets with
the culinary team, and classic holiday feasts.
We believe that relationships are
strengthened around the table.
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Limited Time Offers
Meal time is about much more than just great food. It’s a chance
to recharge, catch up with friends, and have fun! Exciting
limited-time offers enhance the dining experience. Join us each
month for events, giveaways, and special menus.

Pop Up Events
Dining halls are great, but every now and then we like to do
something special. Pop-up are a great way to meet the culinary
team and try new foods.

Promotions
Every week will bring new promotions and celebrations, including
chances to win prizes, such as trips, gaming systems, or Amazon
gift cards. Be on the lookout for event calendars and a chance to
win!
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Available on

Wismer Center Dining Hall

Wismer Center
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The Grill

Vegan & Vegetarian Fare

Classic build-your-own style burgers,
chicken sandwiches, hotdogs, grilled
cheese and French fries available
during lunch & dinner.

Plant-based and plant-forward
menu options available during lunch
and dinner, available during lunch

Wismer Center Diner

Pizza & Pasta

Traditional made-to-order diner fare
available all day.

Hand-tossed pizza with homemade
pizza dough, sauce and fresh garlic
knots along with customizable pasta
dishes, available during lunch and
dinner.

The Bistro
Available during lunch the Bistro
offers a restaurant style daily
special.
Mindful Items at this location

Hometown

Classic scrambled egg
breakfast and made from
scratch comfort foods during
lunch and dinner.
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Wok

KFS (Knife Fork Spoon)

Authentic Asian cuisine prepared
in small batches, available during
lunch.

Coming this Fall.

Soup & Salad

Desserts

Homemade soups and a build-yourown salad available during lunch and
dinner. When possible, we source
our produce locally.

Homemade cookies, cakes, bars and
pastries, plus ice cream and festive
seasonal treats

Bear Bites Food Truck
Bear Bites features a trendy menu
with items you wont find anywhere
else on campus! The menu seldom
repeats, so there’s always something
new and exciting to try.
Mindful Items at this location
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Simple Servings

My Zone

Simple Servings is our allergen-safe
dining option for customers with food
allergies, gluten intolerance, or those
who prefer simple foods. Simple
Servings offers food free from
common allergens: peanuts, tree nuts,
shellfish, wheat, gluten, soy, milk
products, and eggs. Simple Servings
staff members are carefully trained to
avoid cross-contact with food
allergens. While our dining facility is
not allergen free, Simple Servings
utilizes separate equipment, storage
areas, utensils, and preparation areas
to minimize the chances of gluten and
allergens in our Simple Servings
foods. Scan the QR code to
learn more.

Our culinary team is committed to
providing a quality dining
experience for the Ursinus College
community. We offer additional
gluten-free, peanut and tree-nut free
options in the Wismer
Center Dining Hall as part of our My
Zone platform.

Mindful Items at this location

My Zone products are available to all
Ursinus Community
members upon request at the Grill or
by speaking to a manager. Scan the
QR code to see our My Zone
products.
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Zack’s Food Court

Wismer Center, Lower Level
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Jazzmans Café

The Grill

We provide an unpretentious yet
distinctive environment in which
our comforting and creative menu
choices can energize the body and
nourish the soul.

Customizable burgers, chicken tenders,
grilled chicken sandwiches, French
fries, onion rings, and a variety of
vegetarian options and healthy
selections.

SubConnection

Tres Habaneros

SubConnection does it all,
offering fresh baked bread, local
produce and on-trend flavors in a
quick service.

Customizable burritos, tacos,
quesadillas, rice and salad bowls.

Smart Market
Our campus convenience store
complete with fresh produce,
meats, cheeses and cooking
essentials.
Mindful Items at this location

Are you looking for recipes you can make
in your dorm or apartment featuring
products from the Smart Market? Scan
the QR code for inspiration.

13

Café 2020

Schellhase Commons
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Café 2020 is located on the ground floor
of Schellhase Commons, the new
welcoming gateway to Ursinus College,
and a hub for social activity and student
life.

We Proudly Serve Starbucks beverages
along with breakfast sandwiches,
paninis, flatbread pizzas, salads, wraps
and an assortment of snacks including
fresh fruit. Throughout the year we
carry an assortment of Starbucks
drinkware seasonal merchandise. Stop
by for your favorite beverage and take
in the beautiful view of the campus
from our patio or rooftop decks.
Mindful Items at this location
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Natural

Floy Lewis Bakes Center
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natural's fresh-squeezed fruit juices and blended smoothies
are a great way to nourish your mind and body with
essential vitamins and minerals in every glass! We strive to
deliver a fresh, healthy, and delicious experience, full of
passion and commitment - just the way nature intended.

We never use additives or unnatural supplements in our
juices and smoothies. We only use wholesome fruit and
veggies to help you increase your intake of fiber and
essential nutrients. All of our drinks are vegetarian or
vegan.
With so many fresh ingredient choices and flavor
combinations possible, you'll be sure to find
the juice blend or smoothie to quench all
your cravings. The possibilities are endless!
Mindful Items at this location
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Local & Sustainable
We purchase locally whenever possible for
the freshest ingredients in our recipes. We
source 100% sustainable seafood, eggs from
cage-free chickens, ethically and responsibly
sourced coffee, and fresh milk from local
dairy farms.
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Are you our new student
employee? We’re looking to fill positions in the following areas:
•
•
•
•
•
•
•

Wismer Center Dining Hall
Zack’s Food Court
Café 2020
Smart Market
Natural
Marketing
Dining Office

Student seeking to work on campus should
use Handshake to find and apply for
positions available at Ursinus.edu
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Stay Connected
ursinusdining.sodexomyway.com
foodservices@ursinus.edu

610.409.3602
Facebook.com/ursinusdining
@UrsinusDining & @_Cafe2020

@UrsinusDining
Text UrsinusDining to 82257 to receive
text alerts about campus dining.
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