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Scope 

This policy applies to all food services provided on campus, including cafeterias, dining halls, kiosks, and 

catering outlets. It covers students, faculty, staff, and visitors, ensuring that food provision reflect the 

university’s commitment to health, affordability, inclusivity, and sustainability. 

 
 
Goals 

Healthy Choices: Ensure that all campus food outlets provide balanced, nutritious meals that promote 
wellbeing. 

Affordability: Offer meals and snacks at prices lower than or equal to external food outlets, with subsidized 
options for students from diverse economic backgrounds. 

Diversity & Inclusivity: Provide a wide range of food options that meet dietary needs and preferences, 
including vegetarian, vegan, and gluten-free, allergen-sensitive, and culturally diverse meals. 

Quality & Safety: Maintain the highest standards of hygiene, preparation, and nutritional value in all food 
services. 

Sustainability: Prioritize local sourcing, minimize food waste, and adopt environmentally responsible 
practices in procurement and preparation. 

Awareness: Promote nutritional education through labeling, campaigns, and workshops to encourage 
healthy eating habits. 

Accessibility: Ensure food services are distributed across campus gathering sites, with extended hours to 
meet student and staff needs. 

 
 
Implementation Guidelines 

 Pricing: Selected items (e.g., sandwiches and meals) will remain subsidized to guarantee 

affordability. 

 Menu Diversity: Each cafeteria must include daily options for special dietary needs and preferences. 

 Cleanliness & Safety: Regular inspections will be conducted to ensure compliance with hygiene and 

food safety standards. 
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 Sustainability Practices: Food outlets must reduce single-use plastics, source locally where possible, 

and implement waste reduction strategies, and Sustainability Office & Committee Instructions. 

 Information Sharing: Nutritional facts and allergen information must be displayed clearly at points 

of sale. 

                                                                                

 
 

 
Assessment & Policy Review 

The policy will be reviewed every three years by the University Board, Sustainability Committee, 

Sustainability Office Members, and Health & Nutrition Committee. Updates must be approved and 

communicated electronically to staff and students via the Sustainable Development page on the 

university website and through official email channels. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 


