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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. 

Welcome



Elizabeth Nepute

General Manager

Don Matutina

Retail Operations 

Manager, 

Habit Burger & 

Jamba Juice

Tiffany Buchanan

Operations Manager, 

Ullman Dining

J Chris Miehle

Executive Chef

Meet the Team



Let’s Have Some Fun

At Ullman Dining, food is the foundation for fun. Join us for weekly and

monthly special events and promotions, like build-your-own quesadilla bars,

restaurant style dining nights, and classic holiday feasts. We believe that

relationships are strengthened around the table.

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 Restaurants

Dining halls are great, but every now and then we like to do something special. Pop-up

restaurants transform dining locations into high-end restaurants serving a variety of cuisines.

From steak to seafood to a create-your-own ice cream sundae bar, you’ll love all of our options.

Promotions

Every week will bring new promotions and celebrations, including chances to win prizes, such as

gift cards or Starbucks merchandise. Be on the lookout for event calendars and a chance to win!



Mindful Update

We are committed to creating healthy environments for our

guests. Central to this effort is providing healthy, nutritious

foods. We’ve listened to our customers. We’ve researched

marketplace trends.

Our executive chefs and registered dietitians work together to 

create an exciting collection of recipes. The result is Mindful -

an approach that focuses on transparency of ingredients,

delicious food, satisfying portions and clarity in message

so that making Mindful choices becomes second nature.

@Mindful by Sodexo
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Stacked (Deli)

Custom-made subs, sandwiches & paninis on fresh-baked breads featuring fresh-

sliced deli meats and cheese, crunchy vegetables and toppings ranging from classic 

to adventurous make Stacked the ideal destination for students looking for familiar 

comfort or something new and fun.

Mix (Salad Bar)

A self-service salad bar offering a seasonal rotation of salad greens, veggies, fresh 

fruits, salad dressings, and toppings for you to select from in creating you own 

healthy entrée or side salad. This is also a great location to see our commitment to 

buying local as we highlight the farms and farmers of California, providing you with 

the freshest produce. We also offer healthy composed salads and soups to complete 

your meal, such as Balsamic Strawberry & Kamut Salad and hearty Chorizo & 

Potato Soup.

Food on Demand

An exciting station where delicious food meets innovative technology. The Food on 

Demand station addresses the needs of the busy student by offering the modern 

convenience of mobile ordering with the value-driven programming of a traditional, 

all-you-care-to-eat campus dining experience. Order ahead and stop by in the 

morning for a Breakfast Burrito before class and come back for lunch to enjoy a juicy 

Grilled Cheeseburger.
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Chef’s Table

An express option for those looking for a traditional comfort entrée. Whether you 

are looking for some Golden Fried Catfish with Mac & Cheese or Chipotle Braised 

Beef and Roasted Potato Wedges, the Chef’s Table will be a quick-service option 

that will provide comforting options to warm you soul.

Slices (Pizza)

Serving a variety of fresh-baked pizza style, featuring Roman-style snowshoe 

pizzas, Mindful pizzettas, flatbreads, calzones, Sicilian-style pizzas and trendy 

pizza specials to bring excitement to one of our favorite food items. You will see 

our pizza chefs baking recipes like our BBQ Chicken Snowshoe Pizza, Mac & 

Cheese Pizza or our house-made Veggie Feast Pizza, a healthy option when you 

are looking for a delicious slice of pizza.

Twists (Pasta)

A quick option to create your own pasta bowl. Choose your favorite pasta type and 

fresh-made sauces, and complement your dish with fresh-baked breadsticks and a 

rotation of fresh veggies, proteins and toppings to bring you a variety of options to 

create a customizable pasta bowl.
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Simple Servings

An award-winning format offering healthy options for guests avoiding the Top 

Eight Allergens affecting young adults today: gluten, wheat, eggs, dairy, soy, 

shellfish, tree nuts and peanuts. All recipes are prepared and served in a safe 

environment to ensure that guests living with these allergies can dine with their 

fellow students and enjoy the campus experience. Recipes served at Simple 

Servings, you will enjoy options like Apricot Glazed Turkey Breast with Roasted 

Parsnips or Mediterranean Kafta Meatballs with Spiced Carrot Salad. 

Sprouts (Vegetarian)

An innovative, delicious approach to plant-based dining on campus. Exciting new 

recipes like our Italian Vegetable Wrap or Roasted Marinated Vegetable cold 

salad provide healthy options for all students to enjoy

Showcase (360 Grill)

A chef-driven platform that brings the excitement and show of the kitchen into the 

dining room where our chefs can interact with our guests while preparing 

innovative and authentic cuisines. This location will feature quick-service options 

with restaurant-style entrée plates presented and ready for our guests to enjoy 

when they join us at Ullman Dining. We will feature authentic recipes like Hawaiian 

Huli Huli Chicken with Coconut Rice or Traditional Pad Thai with Shrimp. We will 

also feature customizable made-to-order options like our Quesadilla Bar or Burger 

Bar with an array of delicious toppings to create your perfect burger. 



Local, Sustainable.
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.

ULLMAN COMMONS



They are prepared in a facility which uses these ingredients in the 

production of other dishes. Although we take measures to ensure 

against this, the possibility of cross-contamination through contact 

with other foods does exist.

MILK 

EGGS

SHELLFISH 

PEANUTS

All foods served at this station are prepared exclusively with

ingredients which do not contain the following food allergens.

WHEAT 

SOY

TREE NUTS 

GLUTEN



Retail



Mindful
Every Mindful Limited Time Offer has one

goal: to balance indulgent flavors and

good-for-you ingredients to prove that it IS

possible to eat deeply satisfying foods

while focusing on personal wellness.

Love of Food
We celebrate our culinary heritage every day 

with our incredible Love of Food chefs, bringing 

decades of cooking and a lifelong love of food to

our retail locations. Love of Food features 

recognized and up-and-coming celebrity chefs 

as well as our own Sodexo top culinary talent, 

who share a “love of food” with you!

Snacks and Beverages
You won’t hit a snacking rut on our watch! 

Whether you are looking for something

protein packed to get through your last class

or stay hydrated with new and exciting

beverages, we add new snacks and drinks

throughout the academic year.

Seasonal Snacking at it’s Finest
Whether it’s all things PSL in the fall, better-

for- you snacks in January or indulgent treats

to close out the year we bring seasonal

snacks to our retail locations. Be on the look

out when you come to campus for our

seasonal snacking areas, so you don’t miss 

out.



Eat Smart. Get a Plan.
MANDATORY PLANS

MEAL PLAN MEALS PER SEMESTER FLEX DOLLARS GUEST MEALS COST

19 Meal 
Plan

285
$50 per 

semester
3 per semester

$3558 per semester
$7115 year total

210 Block 210
$50 per 

semester
3 per semester

$3525 per semester
$7050 year total

190 Block 190
$50 per 

semester
3 per semester

$3300 per semester
$6600 year total

How to Purchase a Meal Plan.
To purchase a meal plan, contact Residence Life: 

(805) 493-3799

ResLife@callutheran.edu

callutheran.edu/student-life/dining/meal-plans.html

VOLUNTARY PLANS

MEAL PLAN MEALS PER SEMESTER FLEX DOLLARS GUEST MEALS COST

Combo 25 Meal 25 $200 per semester 0 $520 per semester

Combo 50 Meal 50 $200 per semester 0 $790 per semester

Flex 550 no meals $600 0 $550

Flex 300 no meals $325 0 $300
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A student-driven program developed by Sodexo 

that creates an engaged, responsive relationship 

with students to help build a more fulfilling student 

experience on campus. 

Cal Lutheran Dining Services offers a wide variety 

of opportunities for students to work on campus 

while they attend school. Students can gain 

valuable work experience and be a part of a great 

team when they join us, all while earning a 

paycheck. Jobs include service roles in our dining 

and catering services, positions at Starbucks, The 

Habit and Jamba Juice, production roles in our 

kitchens and even roles as student ambassadors 

through our “Street Team” program.

To better customize the learning experience and 

prepare students for their future, we offer 

internships in several areas of our business that 

are designed to be both educational and practical: 

Marketing, Sustainability, Health & Wellness, 

Graphic Design, Dietetic, and Management.



SOMETHING

different
Connect With Us on MYDTXT!

STUDENTS

text CalLuEats to 82257

PARENTS

Text CLUparent to 82257



Experiences Matter

The student dining experience matters to

us which is why all of our teams go

through an award-winning training twice 

a year to ensure that the experiences

that students have with us go above and 

beyond. Our team is excited to see you 

and have you dine with us.
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@calludining

@calludining

https://callutheran.sodexo

myway.com/

(805) 493-3204

https://callutheran.sodexomyway.com/

