
A WARM WELCOME
FROM YOUR DINING SERVICE!

DINING SERVICES

OUR GOAL is to provide you with superior food service 
this year. To do our very best, we need your input.

TALK TO US IN THE DINING HALL.  You’ll see us 
throughout the meal hours. Please feel free to tell us 
how we can help make your dining experience better.

USE THE SUGGESTION CARDS.  Dining hall 
suggestion cards are readily available for your 
constructive comments.

SERVE ON AND COMMUNICATE WITH YOUR FOOD 
SERVICE COMMITTEE.  This committee will meet 
regularly to discuss all aspects of the dining service. 
Keep in touch with your representatives.

PARTICIPATE IN BI-ANNUAL SURVEYS.  We conduct 
surveys two times each year to assure that we stay 
responsive to your needs.

LET’S WORK TOGETHER TO MAKE YOUR  
DINING EXPERIENCE EXCITING AND ENJOYABLE!!

A UNIQUE CAMPUS DINING EXPERIENCE

College Caterers
PIONEER

http://www.pcconline.com

Proudly serving faith-based colleges and  
universities exclusively since 1973.

EASTERN MENNONITE 
UNIVERSITY

EASTERN MENNONITE UNIVERSITY
MEAL HOURS
MONDAY - FRIDAY

Full Breakfast  .   .   .   .   .   .   .   .   .   .   .   .   .   7:30am – 10:00am

Light Lunch .   .   .   .   .   .   .   .   .   .   .   .   .   .  10:00am – 11:00am

Lunch .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                   11:00am – 1:30pm

Light Lunch .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   1:00pm – 5:15pm

Dinner  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5:15pm – 7:30pm

SATURDAY 		
Brunch:  10:30am – 1:00pm	 Dinner: 5:00pm – 6:00pm

SUNDAY	
Breakfast:  8:15am – 9:00am	 Lunch: 11:30am – 1:00pm

Dinner:  5:00pm – 6:00pm

CONTACT US
540-432-4313
diningservices@emu.edu
https://OnCampusDining.com/emu



HEALTHY MENUS — FRIENDLY SMILES — PREPARED FRESH

ENHANCED CLEANING PROCEDURES. Our dining facilities are thoroughly cleaned and sanitized following procedures 
established from our local health department and Centers for Disease Control (CDC).  Our entire team is committed to providing the 
highest quality dining program in a safe environment. We hope you and our guests feel welcomed and cared for in our dining facilities.

MEAL PLANS 
All meal plans include 15 transfer meals per semester. Freshman 
and sophomores in traditional housing are required to 
participate in the Continuous Service Unlimited Access Meal 
Plan. Juniors in traditional housing may choose to participate 
in the 60 Block Meal Plan, but are required to purchase a meal 
plan. Seniors in traditional housing may choose to participate 
in the Block 60 Meal Plan, but are not required to purchase a 
meal plan. Students have two weeks from the first day of class to 
change meal plans.

LION SHARE CARD
These declining balance cash accounts are available for the 
convenience of the commuting students, faculty, staff, or resident 
students. These accounts may be purchased in the dining hall 

between 7:30am and 7:30pm (M-F), and the charge will be 
applied to your EMU account. Sales tax will be collected at the 
time of purchase. Lion Share may be used in the dining hall or in 
the Royals Den. Unused balances will carry through until you are 
no longer enrolled at EMU, at which time they will be cleared. Be 
sure to watch for our 20% bonus offered once each semester.

Buying 
Power Tax

Total Billed  
to Your 

Account
Buying 
Power Tax

Total Billed  
to Your 

Account
$25.00 $1.33 $26.33 $200.00 $10.60 $210.60
$50.00 $2.65 $52.65 $250.00 $13.25 $263.25
$75.00 $3.98 $78.98 $300.00 $15.90 $315.90
$100.00 $5.30 $105.30 $400.00 $21.20 $421.20
$150.00 $7.95 $157.95 $500.00 $26.50 $526.50

“ALL YOU CAN EAT” RATES
Non-resident students and campus guests may purchase meals 
at the following rates (no ala carte pricing is offered):

• Breakfast: $6.50      
• Continental Breakfast: $6.00
• Lunch & Sunday Dinner: $7.50	
• Dinner & Sunday Lunch: $8.50 
• Premium Night Special: $9.00

UNLIMITED SECONDS! 
Your food program offers unlimited second helpings, with 
the exception of the entrée on premium nights. In an effort to 
reduce waste, we ask you take one and return for seconds.

PROGRAM HIGHLIGHTS
Variety is important to your dining enjoyment. We provide 
many options to enhance your dining experience. A few of 

these are:
• Omelets	 • Ice Cream / Novelties
• Baked Potato	 • Deli & Hot Dogs
• Pizza / Pasta	 • Salad Selections
• Grill Station	 • Fresh Fruit
• Vegetable Varieties

THE ROYALS DEN
The relaxing atmosphere and delicious food 
at reasonable prices characterizes the Royals 
Den. Transfer meals can be taken weekdays 
and Sundays for lunch and dinner. 

CATERING
If you have a special occasion for which you 
want us to provide food, please talk with a 
manager. We’d be pleased to provide catered 
food service for your event at a reasonable 
charge. Planning well in advance is instrumental 
in making your catered event a success.

A MATTER OF CHOICE
Because your healthy diet is important, we 
developed a complete nutritional awareness 
program for our guests called, “A Matter of 
Choice.” Many resources are available, so if 
you have any questions about our program, 
please contact your food service director. 
You may also visit our website at www.
pcconline.com to contact our registered 
dietitian who can provide confidential 
responses to specific nutritional questions.

TAKEOUT / SICK TRAYS
Our “Green on the Go” program is available to anyone that 
chooses. Simply pay a one time deposit of $5 and receive a 
polypropylene take out container and set of recycled stainless 
steel cutlery. Then bring back the dirty container and silverware 
and exchange it for a clean kit or a “Green on the Go” card. The 
card can be redeemed at any time for a clean “Green on the 
Go” container. At the end of the semester when you return the 
complete kit you receive your $5 deposit back. 

If your class or work conflicts with the dining hall schedule, 
takeout meals can be prepared in advance. Simply see a 
manager to arrange for your meal. Please allow 24 hour notice 
for your request.

If you are too sick to attend a dining hall meal, you may 
obtain a note from your Resident Director or School Nurse 
to have a friend or roommate obtain a sick tray for you. Your 
ID card will be required.

SPECIAL TREATS!
Surprise a friend with a survival packages, fruit baskets, birthday 
cakes, cookies or other treats during exams or at other important 
times. See a manager to order special delivery on campus.

ID CARDS / LOST CARDS
You must show your ID card to be admitted to the dining hall. 
Enforcing this policy consistently helps us to ensure that you 
are getting the most for your board dollars.

You must have an alternative means of identification if your 
EMU ID is lost. A temporary pass will be issued for a short 
period until a new ID card is made at Learning Resources.

EMPLOYMENT OPPORTUNITIES
Employing students is important because it helps many 
students with their school expenses and helps us to stay in 
touch with the students we serve. To find out about current 
opportunities, flexible hours and the procedures for working 
with food service, just ask your manager. We’d like to have you 
as part of our team!

HELP US HELP YOU
There are a few things you can do to help us provide the best 
service to all members of the Eastern Mennonite University 
Community:

• �No Food Carried Out - Unauthorized carrying out of food 
increases the cost of your food program and can contribute 
to other health and sanitation problems. We appreciate your 
understanding and compliance with this policy.

• �China, Glasses & Silverware – Please do not carry serviceware 
from the dining hall. Doing this creates a shortage and increases 
the cost of providing you with the highest quality dining program 
for your money.

• �Bus Your Own Tray – Please carry your dishes to the dish 
return as you leave the dining hall. 


