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we %4t Brandeis Hospitality

We're a team of chefs, hospitality experts, and foodies dedicated to
delivering a different kind of culinary experience. Together, we turn fresh,
local and responsibly-sourced ingredients into authentic food experiences
where students learn, collaborate and create lifelong memories.

Pull up a seat and get ready to experience
dining done differently.

ik
welcome to Brandels

At Brandeis Hospitality, we strive to grow and empower the Brandeis
Community throughout all that we do. Faculty and staff can expect to
experience innovative culinary creations and learn more about what we
serve and how we partner with our local vendors to provide the best the
area has to offer. Our core commitments will always be “for guests, by
guests” as we grow and evolve with the Brandeis Community. We can't
wait to welcome you to our table.

KORY LAZNICK, RESIDENT DISTRICT MANAGER
HARVEST TABLE CULINARY GROUP

our culinary commitments




menus & dietary needs

Online interactive menus are available at www.BrandeisHospitality.com
and are easily accessible from your computer or mobile device. You can
view our daily menu offerings for all Brandeis Hospitality campus
locations to help you plan the week! In-depth nutrition information for
each menu item is provided, including a manufacturer-provided ingredient
listing and allergen information. Click the menu item to access. Dietary
filters are available on all menus to navigate the daily offerings based on
your restrictions and / or preferences to access complete ingredient
listings for each item easily. Allergen fi Iters are available for all Top 9
Allergens.

22 LOCATIONS > Farm Table at Sherman

Burrito Bowl o

PLANT POWER Warm, flavorful rice and beans, seasoned with Mexican spices, topped
with fresh crunchy vegetables, then drizzled with creamy Cilantro-Lime
Burrito Bowl ® # & @) Black Bean & Com Salad @ & & Vegan Beef crumble @ @ & sauce
UL Y]
OVEN - Allergens
soy
Cheese Pizza § Taco Pizza
Amount Per Serving 1 serving
Caprese Pizza Chips, Guacamole and Salsa @ & % Calories 290 14%
Total Fat 9 g 1%
‘Saturated Fat 19 7%
Halian Meatball Steamed Mixed Vegetables @) @ & TrensFatog 0%
Cholesterol 0 mg 1%
‘Spaghetti @ & Three Cheese Pasta Bake Garlic Breadstick @ &
Sodium 320 mg 14%
Grated Parmesan Cheese #f % Vegan Meatballs @ Total Carbohydrate 41 g 15%

Total Sugars 39

CHOBANI CREATIONS

Added Sugars 0 g 0%
Dietary Fiber 129 aa%
Nonfat Vanilla Yogurt & % Honeydew Melon @ & & Htalian Quinoa Salad §8) &
Protein12g 25%
Nonfat Strawberry Greek Yogurt i & Golden Raisins U RN Red Skin Potato Salad §9 Potassium 900.51mg 19%

Scan code to view menus & hours



https://www.brandeishospitality.com/menu-hours/

meal plans

Our meal plans allow guests to enjoy all that Brandeis Hospitality has to
offer with flexible meal plan options that fit any lifestyle.

MEAL PLAN POINTS

15 Block Plan $150*

30 Block Plan $300*

*Promotional Offer for the fall semester
Only $10 per meal!

Block Meals

Block swipes are sets of meals per semester that can be budgeted freely
offering ultimate flexibility. Block meals may be redeemed as an all-you-care-
to-eat, or to-go meal at The Table at Sherman, The Kosher Table at Sherman,
and Usdan Kitchen or for a pre-set meal combo at applicable Meal Exchange
(ME) campus restaurants and The Faculty Club.

Scan the below code to sign up for your meal plan

= Bl P, =

L=




exclusive perk

Use the code BRANDEISEATS and get 50% off your first four boxes.

HOME CHEF

Eat on Campus
Cook at Home

Enjoy 50% OFF!

Scan the below code to sign up.




events & programs

Throughout each semester, we will host a wide variety of pop-up events,
local partner highlights, health & wellness and sustainability events,
farm to table dinners and more. These events are designed to allow
everyone to experience our core values at Brandeis Hospitality while
educating and engaging with our guests.

Follow us on Instagram & Facebook
f @brandeishospitality
to be the first to know about events, specials & exclusive offers!

your feedback matters

We truly appreciate the feedback and suggestions from our guests and
always take the time to listen carefully. Did you enjoy a particular dish and
want to see it more often? Let us know by filling out one of our feedback
cards, available at each of our locations! If you'd prefer to speak directly
with a member of our staff about your visit, please fill out the “Contact Us”
form on our website. Have a compliment or suggestion for our chefs at our
residential dining locations? Simply write your feedback on a napkin and
put it on our Napkin Talk Wall & a member of our management team will
respond within 24 hours!



https://www.instagram.com/
https://www.facebook.com/BrandeisHospitality/

campus dining locations

®
Upper Campus E@
a7 #

Chapels Fiold

Usdan Farber Library Sherman Faculty Center
Dunkin’ Starbucks Farm Table at Sherman The Faculty Club
Louis’ Deli Kosher Table at Sherman
the Hive Culinary Studio e The Stein
Usdan Kitchen Shapiro Student Center

Einstein Bros. Bagels



stay connected
visit our website: brandeishospitality.com

to be taken directly to our website to view menus, hours,
and more information about your meal plan!

contact us

Questions about your dining experience? We'll be glad to help!

www.brandeishospitality.com/contact-us/

¥ @BrandeisHospitality


https://www.instagram.com/
https://www.facebook.com/BrandeisHospitality/
https://www.brandeishospitality.com/
https://www.brandeishospitality.com/contact-us/
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