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A WARM WELCOME
FROM YOUR DINING SERVICE!

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!!



DINING SERVICES
CORBAN UNIVERSITY

MEAL HOURS
MONDAY - FRIDAY

Continuous Service . . . . . . . . . 7:30am – 7:30pm 

Full program available during traditional meal hours.

SATURDAY 
Brunch  . . . . . . . . . . . . . . . 10:30am – 1:30pm

Dinner .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5:00pm – 7:00pm

 SUNDAY
Brunch  . . . . . . . . . . . . . . . 11:30am – 2:00pm

Dinner .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5:00pm – 6:30pm

CONTACT US
503-375-7041

diningservices@corban.edu

https://OnCampusDining.com/corban



MEAL PLANS 
We offer resident and commuter meal plans to 
accommodate your busy schedule. Each provides a 
varied menu and includes unlimited seconds at the 
Travis Memorial Dining Hall. All plans companion flex 
dollars that can be spent in Common Grounds and The 
Market. Our block plan offers you a specific number of 
meals per semester. Additionally, the block plan may 
be used for up to four guests per meal. Unused meals 
cannot be transferred to the next semester. All plans 
include unlimited exchange meals, offered at lunch and 
dinner, M-F.

FLEX DOLLARS
In addition to meal plans, you may establish a voluntary, 
declining balance account for use in the dining hall, 
Common Grounds, and The Market. We offer a 10% 
bonus on purchases of $10 - $99, and a 20% bonus on 
$100 or more. Flex Dollars may be purchased at any 
register, or by visiting  
https://oncampusdining.com/corban.

“ALL YOU CAN EAT” RATES
Non-resident students and guests may purchase dining 
hall meals at the following prices. Cash and cards are 
accepted.

• Breakfast: $7.65  • Lunch: $9.40  
• Dinner: $9.40  • Premium Night: $10.40

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 only take what 
you’ll eat.



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

• Belgian Waffles   • Pizza/Pasta
• To Order / The Grille   • Patio Grill
• Habanero   • Deli
• Salad Selections  • Pizza/Pasta 
• Fresh Fruit & Dessert  • Rotisserie
 Station 

We will also feature monthly specials and Bonus Bites to 
keep you looking forward to your dining commons visits.

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
Pioneer has established an eco friendly program called 
“Green on the Go” for all takeout needs. This program 
significantly reduces the use of disposable waste 
products. A $5 refundable deposit is required. For more 
details, please see our display. Our staff is happy to 
answer any questions as well. 

SICK TRAYS
If you are too sick to attend a dining commons meals, you 
may obtain a note from your Resident Director, Resident 
Assistant, Medical Assistant or School Nurse to have a 
friend or roommate obtain a sick tray for you.

SPECIAL TREATS!
Surprise a friend with a survival package, fruit baskets, 
birthday cakes, cookies or other treats during exams or at 
other important times. To place an order for special treats, 
contact one of our managers at 740-392-6868, extension 
4470, or go online to: www.mvnu.pcconline.net.

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.



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

LOST CARDS
You will be issued a temporary pass for the three days. 
After that time, if you still have not found your ID card, 
you must purchase a new one from Student Accounts.

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 Mount Vernon 
Nazarene 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.

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.

HEALTHY MENUS 
FRIENDLY SMILES
PREPARED FRESH



College Caterers
PIONEER

http://www.pcconline.com

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


