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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.

Respectfully,

Eric Jaeger

General Manager
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Let’s Have Some Fun
At Rare Air Cafe 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
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. We host pop-up 
concepts like Big City Bites, which travels the country featuring food from popular cities like 
Chicago, Pittsburg, Miami and more. We also love celebrating national food days and holidays. 

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
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Located at University Center 117



Our main entrée station features a rotating menu of home style meals and a variety of sides. We 
focus on fresh, seasonal products and offer vegetarian and vegan options throughout each week. 
If you are craving something special from home, just ask! We are happy to add it into the menu. 

Build your own sandwich, sub or wrap at our deli. Featuring freshly sliced deli meats and cheeses 
we can craft your perfect sandwich or wrap. Offering an array of bread, bun and wrap options, 
along with you favorite spreads and fixings. We can even toast your sandwich for you If that is 
how you take it!

Our salad bar features a colorful and seasonal array of  fresh fruits and vegetable, mixed 
greens, protein options, toppings like nuts and seeds, as well as delicious dressings to give you 
the freedom to create your perfect bite. 

We’re grilling up a variety of options each meal period to satisfy those cravings. Featuring all beef 
patties, vegan burgers, hot dogs, grilled chicken, quesadillas and rotating specials, you will always 
find something you like at the grill. Don’t worry, we didn’t forget about fries, onion rings, and 
more to complete your meal. 

You can’t go wrong with pizza! Each day we feature traditional favorites like cheese, pepperoni, 
or sausage; as well as a rotating selection of fun combinations like buffalo chicken, Hawaiian, 
vegetarian, and more. You will also be able to enjoy things like breadsticks, calzones, and 
toasted subs. 

What good meal doesn’t end with dessert? If you saved room, head over to the dessert station for 
an ever-changing selection of sweet treats to choose from. A decedent array of pie, cupcakes, 
cookies, and ice cream are available to satisfy that sweet tooth before you head off to class.  
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**All menu items are clearly labeled to indicate allergen alerts and nutritional information** 



Mad Jacks If you are looking for a 
change of scenery, head over to Mad 
Jack’s featuring a burger shop & 
taqueria serving beef and vegan 
burgers, French and sweet potato 
fries, burritos, tacos. quesadillas, taco 
salad, burrito bowls with your choice of 
pork carnitas, chicken tinga, seasoned 
ground beef or Tex Mex veggies. 
____
Starbucks We proudly serve 
Starbucks handcrafted drinks. Get your 
preferred drink hot, cold, or blended to 
help get you through the day. Located 
in Mad Jacks.  



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.

BYOP
Save when you purchase more! Easily stock up your fridge
and save when you build your own beverage pack at Mad
Jack’s.

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.



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.

.



Rocket Composter- using our composter we are able to utilize 
food waste to make compost for our organic skilled & grounds 
departments on campus. 

Supporting Local Farms- For over three years our dining team 
has been sending pre-consumer waste to help feed the pigs at 
Calder Farms in Gunnison Colorado. Pre-consumer waste 
consists of produce trimmings, and foods that were prepared but 
didn’t hit the consumer's plate. The pigs consume a vegetarian 
diet at Calder Farms, who’s farmers pick up 20- 30 gallons of 
donated feed a day from our kitchen. The farm uses sustainable, 
regenerative agricultural practices with all of their produce and 
animals. 

Commitment to a Better Tomorrow.

Our reusable container program helps 
reduce paper and plastic waste on 
campus. If you need to eat on the run, ask 
for a green to-go container from rare-air 
and bring it back when you are done to be 
cleaned by our team!



Eat Smart. Get a Plan.

COMMUTER PLANS
MEAL PLAN MEALS PER PACK FLEX DOLLARS COST

MOUNTAINEER 
80 80 $100 $931.00

MOUNTAINEER 
40 40 $50 $464.00

MOUNTAINEER 
20 20 $25 $232.00

RESIDENT PLANS
MEAL PLAN MEALS PER WEEK FLEX DOLLARS COST PER SEMESTER

*Blue Mesa 19 $175 $2729.50

*Mountaineer 15 $175 $2491.00

**Crimson 10 $250 $2200.50

How to Purchase a Meal Plan.
*The Blue Mesa of Mountaineer Plan is required for all first-year students.
**This meal plan is only available to second-year students and above.
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Join student culinary 
council and 
influence campus 
dining. We are now 
offering $20 in flex 
spending for each 
meeting you attend. 
There will be 3 
meeting per 
semester.
Email:Eric.Jaeger@
sodexo.com

Sodexo’s Mystery 
Shopper program is 
engineered to provide 
meaningful, real-time 
customer feedback that 
can be used to increase 
service, customer 
satisfaction and 
innovation on campus. 
Students can sign up to 
“randomly” shop at our 
locations or use your 
services on campus. 
Upon check-out they will 
submit their observations 
and feedback through an 
online form. Feedback 
will help us to address 
opportunities for 
advancement in our 
dining locations.

Sodexo offers a variety of different opportunities for 
employment on campus. We are always hiring 
students to work in the dining halls, and in our retail 
dining locations. Sodexo also offers campus 
internship opportunities to gain professional 
experience in the workforce. From marketing to 
dietetics, we have may have an opportunity for you. 
This can be a fantastic way to meet new friends 
and get involved. 



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.

EXPERIENCES MATTER



SHOP HERE!

https://shop-wscudining.sodexomyway.com/gifts-more
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If you have questions 
about our dining plans or 
offerings or have a food 
allergy concern, please 
reach out to General 
Manager Eric Jaeger at 
(970) 943-2000 or 
Eric.Jaeger@sodexo.com.

WCUDINING.SODEXOMYWAY.COM

https://wcu.sodexomyway.com/
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