Dear parents, guardians, and family members,

With the start of the Fall 2022 semester, we would like to share with you some more
details on our latest updates, and provide links to resources. In addition to our online
menu, digital signage, website, and social media communications, we are sending a
monthly emnail to students to keep them informed. CAS is working diligently on
recruiting, with nearly 90 hires made this summer, while actively onbearding student
employees to help expand hours and offerings. All three primary dining facilities are
open and offer a variety of menu selections. Across all facilities, food is available
during the hours of 7:30 am to 10:00 pm daily with vending machines available later,
Longer service hours and additional specialty stations will be brought enline
incrementally.

This semester, we've also opened new locations and offer new services, including a
lunch delivery to the upper east side of campus, extended mobile ordering options,
and a full-service, made-to-order sushi bar. We also have a new smart vending

area, 1871 Market, open until 11 p.m. (Sun.-Thur.) and 8 p.m. (Fri.-Sat.) with locally
made sandwiches, wraps, and hot/cold beverages. New services will be brought
online through the semester. We continually collect student feedback and review this
to prioritize our menu revisions and implement weekly updates.

Dining updates

Dining Operations Q&A

Supply and staffing shortages continue to be
addressed, and we continue to answer questions,
comments, and concerns keeping our customers
informed. We have an ongoing Q&A page that is
updated as new information becomes available.

Food Safety & Special Dietary Accommodations

We assure you that CAS is committed to food safety and we continue to work with
staff on following and maintaining all food safety procedures. In addition to food
safety, we have an onsite Nutrition & Wellness Manager who can help students
navigate our menus to accommaodate their dietary needs. Students are welcome to
set up one-on-one sessions to develop personalized nutrition plans, and may also
address questions/concerns directly with our chefs or managers on duty. Students
can pick from a variety of stations and find options that are vegan, vegetarian, gluten-
friendly, and dairy free offered every day. In addition there is a specialty kitchen at
our Red Jacket, Clean Eats (allergen-free) station. We have a dedicated gluten-friendly
station called Lotus in Mary Jemison, and a vegan/vegetarian station called Roots in
Red Jacket. We are offering a selection of grab-and-go Clean Eats items at Letchworth
as we increase our production of Clean Eats items and establish our Menu at
Letchworth.

Menus can be found by location, date, and meal period in our online menu. Menus
can be filtered by locations, allergens, or items.

Social Media
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Facebook
Twitter

Instagram
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Follow Campus Auxiliary Services on social medial

Questions, concerns, recommendations, or any
other feedback is welcome. Contact us and our team
will work with you.

CAS feedback




