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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
Campus Dining Fall 2022



Let’s Have Some Fun
At OIT Dining, 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

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 dessert bar, you’ll love all of 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!



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



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.

Local, Sustainable.
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dishes made from scratch 

featuring student favorites and 

rotating specials.

Deli: Chef’s signature deli 

sandwiches, toasted subs and 

paninis, on your choice of bread, 

rolls or lettuce wraps. 

Fresh from the Fields: Selection 

of leafy greens, freshly prepared 

vegetables, toppings and house 

made dressings, sourced from 

local farms whenever possible. 

Our made-from-scratch soups 

rotate daily.

The Grill: Interactive grill, 

highlighting diverse cuisines for a 

delicious, customizable 

experience.

Pizza & Pasta: Hand-tossed 

pizza favorites and homemade 

Marinara and Alfredo Sauces top 

your choice of pastas.

Desserts: Homemade cookies, 

cakes, bars and pastries, plus ice 

cream and festive seasonal treats



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



Tabor Grind

ocated in the Student Union Building, offers 
Starbucks coffee and espresso beverages and a 
variety of pastries, confections, and grab-and-go 
items like sandwiches and salads. Come in for a 
frothy latte to wind down or gear up for your next 
class!



Step 1: Order and pay before the end of the day on 

Monday

Step 2: Pick up before the end of the day Wednesday

Special Orders and Bulk Orders also available

For more info:

•Visit the Dining Services office next to Tabor Grind 

•Call 503-517-1029 

•Email joel.santana@sodexo.com



Eat Smart. Get a Plan.

RESIDENTS

Platinum

Includes 14 meal swipes a week and $300 Flex Dollars

Gold

Includes 10 meal swipes a week and $115 Flex Dollars 

Silver

50 meals for the entire semester + $50 Flex Dollars

Bronze

Includes 16 meals and $150 Flex Dollars, so you can fuel up in the dining hall 

or grab a quick coffee at Tabor Grind

COMMUTERS
The Commuter Plan gets you $170 in Flex Dollars to be used at Tabor 
Grind or Egtvedt Dining Hall.

To purchase a meal plan, add flex dollars, or make a change to your meal plan, contact 
the Office of Resident Life and Student Engagement at (503) 517-1098
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Student Culinary Council works with the Executive 

Chef and General Manager each month to gain 

knowledge on the dining program and share 

experiences and feedback

Campus Interns elevate the dining program with 

their communication skills, campus knowledge and 

ability to market the dining programs on a frequent 

basis. Contact Joel Santana at 

joel.Santana@sodexo.com

Hungry for some extra dough? We’ve got jobs 

available with flexible schedules. Contact Joel 

Santana at joel.Santana@sodexo.com

mailto:joel.Santana@sodexo.com
mailto:joel.Santana@sodexo.com


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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Warner Pacific Dining

warnerpacific.sodexomyway.com 

503.517.1029


