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Gourmet Dining Services is committed to meeting the 
ever changing and dynamic dining needs of our 
clients. As we serve a vastly diverse client base, we are 
specifically attentive to specific tastes, dietary and 
religious needs of the community. Our executive chefs 
and dieticians work together to help meet every 
individual dining need.

We work very closely with our customers to shape our 
dining program based on the needs of the Caldwell 
community. We accomplish this through building strong 
relationships, which promotes open communication. 

CHOOSE
what you eat 

 at Caldwell College!

As a regional food service provider, we 
believe we  provide unmatched customer 

service as we work individually and collectively 
with students to create a unique program that 

serves diverse student needs. 
 

If you have comments or suggestions about 
your experience, we welcome your feedback. 
Join us at the weekly food service committee 

meeting on Mondays at 12pm near the 
entrance of the dining hall or email a 

comment on the Caldwell College 
website. 

GOURMET DINING SERVICES 
at CALDWELL COLLEGE

TEL: (973) 618-3263  FAX: (973) 618-3362

VISIT US ON THE WEB AT:
caldwelldining.com
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ABOUT GOURMET DINING

Gourmet Dining Services, your dining service provider 
at Caldwell College, is looking forward to an exciting 
year in food service. As a member of the Caldwell 
community, we invite you to work with us to build your 
complete dining experience.

SOCIAL RESPONSIBILITY

As members of campus communities ourselves, we 
know the value of fostering a sense of community and 
giving back. Gourmet Dining proudly supports local 
charities, food banks, and scholarships for students. 
Gourmet Dining looks forward to working together to 
create community projects.
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SELECTING A MEAL PLAN

With our newly renovated dining hall we are glad to 
introduce our new ultimate dining meal plans. By 
purchasing these plans you purchase unlimited 
access to the Cougar Dining Hall. In our newly 
renovated dining facility you have from over 19 
different dining stations to choose from. Our Stations 
range from Brick Oven Pizza, Free Range Rotisserie 
Chicken, Oven Roasted Carvery and many more. 
The Cougar Dining Hall features continuous service 
from 8:00 am – 7:30 pm with unlimited returns.  Along 
with unlimited meals at the Cougar Dining Hall, you 
receive  (5) Guest Meals you can use to treat family 
members, friends, or even a professor to a meal at 
the Cougar Dining Hall

Plan A
5 Guest Meals per semester

Ultimate Unlimited/5 Guest Meals

COMUTER PLANS

Plan B $125
25  Meals / Semester

Plan C $245
50  Meals / Semester

Plan D $390
80  Meals / Semester

DIETICIAN AVAILABLE
Gourmet Dining has dieticians that will be regularly be on 
campus. They will run informative events and giveaways. 
The dieticians will be available to meet on an individual 
basis. You can contact them here:

CALDWELL MENU
We strive to serve a vast variety of food in regards to 
flavor, cultural flare, healthy options and local food. 
The daily menu is based on a six week rotating 
cycle, with flexibility to include seasonal items and 
theme events. Check the schedule in the dining hall 
or online.

NUTRITIONALLY BALANCED
Gourmet Dining believes in providing nutritionally balanced 
meals with a wide variety of options. We encourage our 
customers to eat healthy and teach them how to do so by the 
following:

 - Nutrition information at all food stations
 - Dietician available for questions
 - Wide variety of healthy options
 - Healthy eating contests
 - Purchasing high quality and organic foods
 - Teach how to properly prepare dishes in a healthy way at  
    self- serve stations.
 - Teach how to maximize nutrients in meals.

HIGH QUALITY FOOD
Gourmet Dining has strict purchasing guidelines that include 
buying FDA top grade products. We receive daily deliveries 
of produce and baked goods, we purchase local seasonal 
produce, and partner with local vendors. 
Sustainability is a core element of 
our service, and you can
expect to see plenty of local
foods as you dine at Caldwell 
College. Look out for local 
features of the month.

HOURS OF OPERATION
COUGAR DINING HALL

Continuous Dining Hours
Monday - Sunday  08:00 a.m. - 07:30 p.m.

Dining Room  Available for:
Breakfast - Lunch -  Dinner

Breakfast   08:00 a.m. - 09:30 a.m.
Lunch    11:30 a.m. - 01:30 p.m.
Dinner    05:00 p.m. - 07:30 p.m.

TRATTORIA

Monday - Friday    11:00 a.m. - 08:00 pm
Saturday and Sunday   closed     

STARBUCKS COFFEE CART

Monday - Thursday   07:00 a.m. - 09:30 p.m.
Friday     07:00 a.m. - 01:00 p.m. 
Saturday and Sunday   closed

HEALTHY FOR LIFE2011-2012 MEAL PLANS

ESSENTIALS PROGRAM
Learn about Gourmet Dining’s 

emphasis on healthy eating and living
www.gourmetdiningllc.com

Sustainability is a core element of 

DINING ROOM STATIONS: DAILY OFFERINGS

Everyday, you can choose from gourmet dining stations to 
create your perfect meal. We know that the quality, variety and 
creativity in the foods we serve will provide you with something 
you love.

Brick Oven Pizza, Baked to Perfection, Wok & Pasta, 
Grill Specialties,  Griddle Favorites, Chefs Choice Entrees, 

Oven Roasted Carvery, Free Range Rotisserie Chicken, Salad 
Bar, Hydration Station, Health and You, Deli & Panini, Soup 

Du Jour, Waffle Station, Ice Cream Station, 
Hot & Cold Beverage Station

MEAL PLAN NOTES

Meal Plans can be used at the Cougar Dining Hall, and
are valid for the specified semester whenclasses are in 
session. 

.


