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ABOUT LAFAYETTE COLLEGE DINING
As Lafayette’s food service provider, Bon Appétit is passionate about creating 
community through food. Our meals are not only delicious, they also embody 
our core values of ‘from-scratch’ cooking, wellness, and sustainability – that we 
take very seriously. We don’t use corporate recipes. Instead we give our chefs 
tremendous freedom to be creative, but we also have a long list of standards that 
their ingredients must meet. We commit to sourcing 20% of our ingredients from 
local farmers and artisans (including LaFarm!), and we’re proud to say these efforts 
were recently recognized by AASHE, which ranked Lafayette top 10 for food and 
dining sustainability on its Sustainable Campus Index.

We believe food is a vital part of college life. A meal with friends doesn’t just 
nourish the body, it builds lasting relationships and feeds the soul. We make more 
than 200 million meals each year at college campuses, workplaces and cultural 
institutions that are not only delicious, they also embody core values—about 
made-from-scratch cooking, wellness, dignity, and sustainability—that we take 
very seriously. But that doesn’t mean eating at Lafayette has to be serious.
Want to learn more about hours of operation, dining plans, our team, and our 
approach to food? Visit lafayette.cafebonappetit.com. 

Please consider downloading our mobile ordering app, Transact, by following the 
instructions linked here.
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COMMENTS?
Our Dining Team is happy to address any of your concerns.

Christopher Brown
General Manager
Christopher.Brown@cafebonappetit.com 

Daniele Rossner, MS RD-N
Regional Manager of Nutrition
Daniele.Rossner@cafebonappetit.com

John Soder
Executive Chef
John.Soder@cafebonappetit.com

https://www.bamco.com/sourcing/
https://www.aashe.org/wp-content/uploads/2020/11/SCI_2020.pdf
https://dining.lafayette.edu/mobile-ordering/


MEAL PLANS
We offer a variety of meal plans to meet student needs, as well as Pard Dollars, a pre-
paid declining cash balance account. Meal plans will begin at lunch on January 22nd for 
early arrivals back to campus, and end after dinner on May 16th, at the start of summer 
break.

How It Works: All students are required to participate in a minimum-qualifying meal 
plan. Full plans and fees for meal plans can be found on the Finance & Administration 
website. Students have the opportunity to change their meal plan by logging into 
MyHousing by Adirondack Solutions, Inc. using your Lafayette ID and password.
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MEAL PLANS 20 Meals 
per week

14 Meals 
per week

7 Meals 
per week

5 Meals 
per week

Dining 
Dollars Only

Cost $3,308 $2,710 $1,535 $1,219 $400

Pard Dollars Included $50 $50 $75 $75 $400

Guest Meals 5 3 2 1 0

Meal Exchange Option Yes Yes Yes Yes No

Available to:

First Years Yes No No No No

Sophomores Yes Yes Yes, IF residing in unit 
with private kitchen 1 No

Juniors Yes Yes Yes, IF residing in unit 
with private kitchen 1 No

Seniors Yes Yes Yes, IF residing in unit 
with private kitchen 1 No

Commuters Yes Yes Yes Yes Yes

Fraternity Members with 
Qualifying House Meal Plans

Yes Yes Yes Yes Yes

1 Unit with Private Kitchen is defined as: a self-contained residence hall suite, an apartment in Watson 
Courts, College-owned off-campus houses and apartments, and privately-owned houses and apartments.

https://finadmin.lafayette.edu/information-for-students/student-fees-and-payments/
https://lafayette.datacenter.adirondacksolutions.com/lafayette_thdss_prod/index.html


HOW IT WORKS
Student IDs are required to swipe for meals and use Pard Dollars. Students who have not 
already submitted for an ID, and students who require replacement IDs should begin the 
Online Photo ID Submission immediately. In person ID requests will not be offered, so 
it will be beneficial to download and submit your ID as soon as possible.

Meal Exchange: Students who purchase weekly Meal Plans have the flexibility to use a 
meal swipe for a “meal exchange” at the retail dining venues Lower Farinon, Gilbert’s 
Café, Skillman, and ECO Café.

Pard Dollars: pre-paid declining cash balance account, are accessible using the Lafayette 
ID card and can be used at any on-campus dining venue and at participating local 
merchants. All meal plans include an allotment of Pard Dollars. These Pard Dollars are 
non-refundable and do not roll over from semester to semester

Guest Meals: All Meal Plans include an allotment of meals to facilitate dining with non-
student guests at Marquis or Upper Farinon.

Non-mandatory Pard Dollars: All Meal Plans include an allotment of meals to facilitate 
dining with non-student guests at Marquis or Upper Farinon.

Where to Purchase: we provide three options

• Online via the Lafayette eAccounts portal.

• Check payable to Lafayette College with the student’s name and ID number to: 
Lafayette College, Controller’s Office, 730 Sullivan Road, 030 Marquis Hall, Easton, PA 
18042.

• Bring cash, check, or credit card to the Controller’s Office on the basement floor of 
Marquis Hall between 8:30 AM
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https://finadmin.lafayette.edu/id-office/online-id-photo-submission/


FOOD ALLERGIES & SPECIAL DIETS
At Lafayette Dining, we do our best to ensure that every student, faculty, and staff 
member here has the option to eat creative, delicious, nutritious meals every day, 
even if they have allergies or special diets dictated by health, ethical, religious, or 
medical reasons. The dining services team is well-trained in food allergy awareness 
and offer a number of options for students with food allergies and celiac disease. 
This includes communication about and modification to existing menu items, 
special preparation of menu items, and access to special products as agreed upon 
with students. For questions about these services or to request food allergy 
accommodations, students should contact Lafayette College Disability Services 

• Major 9 allergens are included in menu names and/or descriptions whenever 
possible. For more on eating with a food allergy in our café detailed here. 
Further questions about ingredients can be answered by our trained 
managers/chefs on-site.  

• Daily menus for each café can be accessed at lafayette.cafebonappetit.com. 
Menu items that are appropriate options for most students with celiac disease 
are labeled as “made without gluten-containing ingredients” and can be filtered 
to streamline searching using the dietary preferences filter.

• We offer an outstanding array of vegan and vegetarian options at all of our 
locations on campus, and they are clearly labeled using our Circle of 
Responsibility menu icons.

• Halal and Kosher food can be made available. All of our fresh chicken options, 
with the exception of prepacked third party GNG items, are Halal. If you have a 
religious dietary requirement, please contact the Lafayette College Religious and 
Spiritual Life office.

If you have additional questions about the foods we serve and how we can meet 
your needs, please email dining@lafayette.edu or call our Dining Services General 
Manager at (610) 330-5346. One-on-one appointments with our Executive Chef or 
Regional Dietitian can also be arranged.
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https://hub.lafayette.edu/disability-services/
https://lafayette.cafebonappetit.com/wellness/#allergens-dietary-preferences
https://lafayette.cafebonappetit.com/
https://religiouslife.lafayette.edu/
mailto:dining@lafayette.edu


LOCATIONS
Current hours for dining locations across campus are always available at 
lafayette.cafebonappetit.com. All locations on campus accept meal swipes and Pard 
Dollars.

Marquis Dining Hall: Marquis is an all you care to eat café while dining in and offers 
takeout meals through the Sustainability department’s eco-clamshell program. 
Featuring comfort foods, vegan and vegetarian dishes, a full salad bar, deli, pizza, 
pasta, internationally influenced cuisines, and made to-order crepes. 

Upper Farinon: Upper is located on the second floor of the Farinon College Center, 
a centrally located hub for social life and activity on campus. Upper is an all you 
care to eat café while dining in and offers takeout meals through the Sustainability 
department’s eco-clamshell program. Featuring vegan and vegetarian cuisine, 
comfort foods, a full salad bar, pizza, pasta, a deli, and our Fuel station.

Lower Farinon (mobile ordering available): “Lower” as its colloquially known on 
campus is a great place to stop for an on-the-go meal, whether it’s late on a Friday 
night, or a quick lunch before class. Lower offers grab-and-go meals, as well as 
made-to-order sandwiches, healthy salads, indulgent pub food, and Asian-inspired 
dishes. The cafe features a convenience store with snacks, beverages, and dorm 
room essentials. 

Skillman’s Café: Skillman offers hot and cold espresso creations, coffees, and cold 
drinks. Skillman Café will not be offering food again this semester per the Library’s 
request.  We hope to add food back in the near future.

ECO Café (mobile ordering available): ECO, the “Environmentally Conscious 
Options” Café in the Rockwell Integrated Sciences Center offers made-to-order 
smoothies, coffee, soups, and grab and go sandwiches and salads. 

Gilbert’s Café (mobile ordering available): Gilbert’s Cafe offers a great balance of 
healthy options and delicious indulgences, from a breakfast sandwich, flatbread, 
sandwich, soup, or grab and go meal. 
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https://lafayette.cafebonappetit.com/
https://dining.lafayette.edu/2021/10/07/have-you-signed-up-for-the-eco-clamshell-program/
https://dining.lafayette.edu/2021/10/07/have-you-signed-up-for-the-eco-clamshell-program/


ISOLATING IN PLACE
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Isolating In Place

In the event of Isolating “IN PLACE”,  students will be able to order on the Transact app. 
Students must indicate “pick-up”, wait until they receive a notification that their order is 
ready, and then pick up their meal or send a buddy to pick-up their meal from Gilbert’s or 
Lower. We highly recommend a buddy to pick up the meals.  Additionally, students can 
send a buddy to Upper or Marquis to take a meal to go using the ECO clamshell. The 
buddy must have the isolating students ID card for meal swiping. 

In the event Isolation ordering exceeds dining’s ability to support delivery or the Isolation 
population exceeds 100 on Campus.  Marquis Hall will become a designated To-Go dining 
facility with amended hours:

Lunch: 11am-1pm

Dinner: 5pm-7pm (Cold breakfast pick up with Dinner nightly)

QUESTIONS?
Please contact our Dining Team. We are happy to address any of your concerns.

Christopher Brown
General Manager
Christopher.Brown@cafebonappetit.com 
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