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KEEPING UP WITH DINING

CATERING

heck out the new student catering guide online or
in the dining services office. This new guide can
be used by any organization at Corban College. This
guide features quick, casual
options like Brown Baggin’,
Party Fixin’s, Snack Attack
and more.

For a fun, picnic-themed
event, ask for the Great
Picnics catering menu.

COMMON GROUNDS AND RFOC

ommon Grounds is expanding their offerings to

the Corban Community! Don’t have time to enjoy
a sit-down dinner at the RFoC? Grab something from
the freezer, like a DiGiorno Pizza, Lean Cuisine
entrée, Hot Pockets, Pizza Rolls, pot pies, and more.

e have also added new breakfast burritos, cake
mix Tillamook ice cream, Jimmy Dean breakfast
sandwiches and more.

nd, coming soon, look for

the addition of Amy’s
Natural, Organic,
Vegetarian and Vegan
Frozen Meals.

Don’t forget to

ask about the
daily and weekly

specials at the Starbucks! Specials have

included Snicker’'s Almond Latte,
London Fog and the Nutty Irishman.

ook for the RFoC events calendar

to find out what’s coming up! You
don’'t want to miss the Chef’s
Challenge or Mom’s Night!

Corban Dining Services

OUR PROMISE T0 YOU

he mission of Corban Dining Services is

to deliver quality food and services in a
clean and friendly environment to the
Corban College campus community and
guests. Our efforts are focused on
providing consistency, quality, and value.

e support Corban’s mission to
educate and enrich the Corban
community and their world.

NUTRITION ON CAMPUS

even years ago, Corban Dining Services were leading

the way with our switch to a zero trans fat oil. This
year, ARAMARK is making the switch nationwide. This
change is in response to research, conducted by
ARAMARK, that shows consumers are more concerned
than ever with their intake of trans fats.

orban Dining Services is dedicated to

making dining a nutritional and
education experience. Look around our
dining locations and you will see “Fresh
and Healthy” newsletters, table tents
and other signage offering tips on how to
choose a healthy meals, snacking smart,
staying fit and other useful information.

TALK TO USI

Measuring Our Success: The spring DiningStyles
survey is live! Go to www.collegediningsurvey.com/
corban and tell us your thoughts on dining. You will also
have the chance to enter to win one of six $50 Amazon
gift certificates!

We’re looking for interns for the fall semester! If
you're interested in earning credits and cash, while
gaining great experience in marketing and dining
services, please contact dining services!

our feedback is always welcome! Please contact

Bethany Bigelow, Corban Dining Services Director, at
(503) 375-7026, bigelow-bethany@aramark.com or stop
by the Dining Services Office in Schimmel Hall.

(503) 375-7026




