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At St. Louis University, 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,
DineSLU

WELCOME
WELCOME

WELCOME



MEET THE 
TEAM

“It is my pleasure to 
introduce our fall team 

lineup. We are excited to 
have the honor to serve both 

our new and returning 
guests.”

Myron Bridges
Resident District Manager



LET'S HAVE 
SOME FUN!
At DineSLU, food is the 
foundation for fun. Join us for 
weekly and monthly special 
events and promotions, like 
build-your-own dessert bars, 
restaurant style dining nights, 
and classic holiday feasts. We 
believe that relationships are 
strengthened around the 
table.



Limited Time Offers
• Mealtime 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 culinary events that serve a 
variety of cuisine, transforming the 
mundane into culinary adventures. From 
steak and seafood to a create-your-own 
dessert bar, you’ll love all our options.

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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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
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Donna Foy, BS Dietetics
Campus Nutritionist

Katelyn Ryder, MPH, RD, LD
District Campus Dietician

Meet our Nutrition Team

Have any questions or concerns? We'd love to chat!
Email Us at: nutrition@slu.edu



RESIDENT DINING
GRAND DINING HALL



EVERYDAY FAVORITES
GRAND DINING STATIONS



SWEET TREATS

Breakfast muffins in the morning and 
a variety of desserts including 
cookies, cupcakes, ice cream and 
more during lunch and dinner.

BRICK STREET

Specialty premade hot sandwiches 
and a variety of pizzas. Our famous 
pepperoni pizza uses only halal 
pepperoni from the finest vendor.

GARDEN TO GRAND
GREENS AND GOODNESS: Three varieties of lettuce with 
seasonal veggies and plant-based proteins. Top it off 
with six different dressings. Weekly Specialty Salad 
offering.

HUMMUS AND PITA CHIPS: Variety that changes weekly. 

A fun and healthy quick pick-me-up!

FRESH FRUIT: Fruit salad in the morning and whole fruit 

throughout the day so we can keep our Billikens 

healthy.

GATEWAY DELI

Offers a variety of Halal deli meats 
including chicken tenders, breads, 
cheese and accompaniments.

GRILLIKEN

Hamburgers, breaded chicken 
patties, fries, and more. Grilled 
chicken and black bean burgers by 
request, too!

EV
ER

YD
AY

 F
AV

O
RI

TE
S

MIDTOWN MONGOLIAN

A variety of veggies and proteins –
Stir-fried and made to order!

Mindful Items at this station
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SIMPLE SERVINGS: A secure choice for diners with food allergies or gluten 
intolerance (but not 100% gluten-free). Selections here exclude the top 8 
allergens: milk, eggs, wheat, soy, shellfish, peanuts, tree nuts, and gluten.

GLUTEN FREE ZONE: Gluten free breads and breakfast sandwiches upon 
request! A gluten-free dedicated microwave and toaster are available 
especially for gluten-free guests. Crunchy and plain gluten-free peanut butters 
as well as Nutella spreads are kept nearby at Gateway Deli – all you need to 
do is ask!

THE WILD MUSHROOM: Offering made to order vegan and vegetarian items 
that vary weekly. Choose from plant-based proteins, assorted seasonal 
vegetables and a variety of pastas. You select what you want, and our Chef 
will sauté it right before your very eyes! A piping hot meal to keep you healthy!





RETAIL DINING
ACROSS CAMPUS



SIMPLY TO GO (BSC): Located on the 
main floor of the BSC (Busch Student Center) this 
is a convenient grab and go available 
throughout the day/evening. Freshly 
made sandwiches, salads, fruit and 
cheese and more – grab it and go!

SAINT LOUIS BREAD CO.: A
St. Louis staple. Enjoy hand tossed 

salads, made to order sandwiches, 
soup and fresh pastries along with 
coffee or flavored teas. Located on 
the first floor of the BSC 
(Busch Student Center)

AMEREN CAFE: Inside the prestigious 
Chaifetz Business School, you’ll find this 
quaint Café. Enjoy made to order 
sandwiches, wraps, with endless 
toppings as well as soup and salad 
served by a dynamic team!

THE BILLIKEN CLUB AND GRILL: 
The place to be! Located on the first 
floor of the BSC (Busch Student Center), the 
place to hang out on campus and 
have a burger or wings, play some pool 
or darts and watch the world-famous 
Billikens Basketball.

STARBUCKS: Located on the ground 
floor of Clemens. Serving quality 
whole bean coffees along with fresh 
brewed, Italian style espresso 
beverages, a variety of pastries and 
confections along with seasonal fun 
items!
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EINSTEIN BROS BAGELS: Located on 
the first floor at Pius Library. Proudly 
serving freshly baked bagels, 
breakfast and lunch sandwiches, 
coffee and so much more!



COMING SOON: Voted on by SLU Students, 
we celebrate their enduring love for 
Quesadillas! 

QuéSerá starts with fresh, Latin-inspired 
ingredients, and assembles them into made-
to-order quesadillas. It’s Tex-Mex at its best, 
bursting with authentic flavor. 

MEIN BOWL: Craving amazing Asian 
cuisine? This is the place to go. Fresh, 
piping hot, made to order built on 
flavorful spices and fresh 
vegetables, atop rice and noodles. 
So authentic you’ll forget where you 
are!

SIMPLY TO GO: This refrigerated case is 
another convenient grab and go 
available throughout the day/evening. 
Freshly made sandwiches, salads, fruit 
and cheese and more – grab it and go!

SEASONS: A salad bar concept 
featuring fresh, in-season produce with 
proteins and toppings. You create a 
salad that meets your flavor and 
dietary preferences.

HISSHO SUSHI: 
Offering freshly prepared, on site 
sushi is the only way we roll! Have 
one of our talented sushi chefs 
prepare your favorite roll or grab 
one of prepackaged options.
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Located on the main floor of the BSC 
(Busch Student Center)



SIMPLY TO GO (FUSZ): This refrigerated 
case is another convenient grab and 
go available throughout the 
day/evening. Freshly made 
sandwiches, salads, fruit and cheese 
and more – grab it and go! 

GARBANZO: This is a healthy 
balanced blend of flavor and 
nutrition to ensure each visit brings 
you something fresh, simple and 
different. We proudly serve all halal 
meat(s) as well.

SUBWAY: America’s NUMBER ONE choice 
for sub sandwiches. Fresh baked bread 
envelopes the highest quality ingredients 
– that you choose!

QDOBA: Featuring fresh 
handcrafted meals prepared right 
before your eyes! Vegetarian and 
the famous Impossible meat is 
available as well as five distinct 
salsas, hand smashed guacamole 
and signature sauces. Ole’!
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BILLIKEN'S
LAIR

Located on the ground floor at Fusz hall

SWIRL: Swirl is the perfect option for 
healthy breakfast, quick lunch of 
delicious snack. Smoothies, Fresh 
Brewed Teas and more can help 
with your sweet tooth while keeping 
you in good health!



Local, Sustainable Growth

We purchase the freshest ingredients 
locally whenever possible.

We source 100% sustainable seafood, 
eggs from cage-free chickens, ethically 

and responsibly sourced coffee, and fresh 
milk from local dairy farms.

We have set  goal to offer 42% plant-
based options by 2026.



Eat Smart. Get a plan.

Sign up today.

RESIDENT PLANS

ALL ACCESS PLAN
(required for First Year Freshman)
Total Swipes: unlimited
Total Flex: 190 Flex Dollars
____

BLOCK 125
(default for Upperclassmen living on 
campus)
Total Swipes: 125
Total Flex: 605 Flex Dollars
____

BLOCK 80
Total Swipes: 80
Total Flex: 995 Flex Dollars

CAMPUS APARTMENT AND
COMMUTER PLANS

FLEX $300 PLAN
(default for off students living off 
campus)
Total Swipes: Zero
Total Flex: 300
____

FLEX $600 PLAN
Total Swipes: 9
Total Flex: 600
____

FLEX $300 PLUS 
5 DAY ALL ACCESS PLAN
Total Swipes: Unlimited Mon-Fri
Total Flex: 300

**Flex dollars can be used at dining 
locations across campus except Fresh 
Gatherings and St. Louis Bread Co.

Sign up or change your plan at your MySLU portal.

VOLUNTARY PLAN FOR 
FACULTY AND STAFF:
Bonus Flex only



HAVE FUN
& GET PAID!









DineSLU.com

DINESLU@slu.com

@DineSLU

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 Internship
 Sustainability Internship
 Health and Wellness Internship
 Management Internship

STUDENT
FOOD ADVISORY BOARD

The Food Services Committee works 
closely with DineSLU (Sodexo) to provide 
student feedback for dining operations on 
campus, including topics such as meal plan 
options and the variety of food available 
through vendors.

We are always evolving and creating new ideas!

STAY CONNECTED
Follow us on social media or look for updates on dineslu.com to 

keep on top of all the latest and greatest!




