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ABOUT EMERSON COLLEGE DINING
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. Emerson College has 
partnered with Bon Appétit Management Company and our passion is creating 
community through food. Our meals are not only delicious, they also embody 
our core values of ‘from-scratch’ cooking, wellness, dignity, and sustainability –
that we take very seriously. We work hard at every meal to create craveable
made-from-scratch meals that fit a students’ lifestyle.

Whether it’s a late-night run to The Max, a protein smoothie from the Paramount 
Cafe, or a turkey wrap from the Backstage Deli, we are committed to breaking the 
bar-shaped meal and making delicious, wholesome food that works for real life. 
Let us show you how.

Learn more about our dining plans, our dining team, and our approach to food by 
visiting emerson.cafebonappetit.com.
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Our Dining Team is happy to address any of your concerns.

Dawn Sajdyk
General Manager
Dawn.Sajdyk@cafebonappetit.com

Alex Drumm
Executive Chef
Alex.Drumm@cafebonappetit.com

Jennifer Rogers
Conference and Events Manager
Jennifer_Rogers@emerson.edu

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

WE WANT TO HEAR FROM YOU!

Dionella Lora
Director of Catering
Dionella.Lora@cafebonappetit.com



REASONS TO DINE ON CAMPUS WITH A MEAL PLAN
Makes Life Easier: Life is difficult enough right now! A meal plan means: No
worrying about grocery shopping or meal planning. No dishes. No unexpected
financial surprises: for students who have flexible spending dollars, we help them
manage their funds appropriately.

It’s Convenient: We have a variety of dine-in and grab and go options. From the Dining 
Center, our all-you-care-to-eat café, to Paramount, The Max, and Lion’s Den – we have a 
dining option for any need, without leaving campus.

From Scratch = Flexible: We LOVE food, so we cook it from scratch: stocks,
sauces, soups, salsas, you name it (also things that don’t start with S). This means
we can be flexible with our recipes to accommodate all sorts of dietary needs
without any fuss. It’s our passion to create delicious food that suits every need
and taste. Vegan, flexitarian, or avoiding gluten? We’ll have options for you every
day.

It’s Healthier: Our chefs make crave-worthy dishes — built on whole grains, deep color 
vegetables, fresh fruits, and lean or plant-based proteins — that people look forward to 
eating every day. They also follow portion control guidelines.

Seriously Sustainable: COVID-19 may have disrupted the food supply chains, but
we’re still committed to upholding our industry-leading commitments to
environmentally and socially responsible sourcing, from Farm to Fork partnerships
to sustainable seafood. (The Humane Society of the United States ranked us the #1 food 
service company — the only one with an A+ grade.)

Knowledge is Power: College isn’t just about academics, it’s about learning life
skills, too. We are committed to helping students learn to make healthy choices in and 
outside our café through nutrition & wellness information and education
about how food choices impact the environment, and more.

Still Social: Food has a way of bringing us together and we’re still committed to sharing 
healthy and delicious food with the Emerson community. We’ve planned pop ups, 
demos, videos, and so much more!
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MEAL PLANS
How It Works 

Adjustments to meal plans can be made between January 17th through February 5th. 
Students may change meal plans once a semester. Students are responsible for board 
bucks spent in excess of the plan of their choosing.

Each of the on-campus meal plans consists of Meals and Board Bucks

Meals can be used at the Dining Center and at retail locations for items noted on the 
“meal swipe menu”. 

Board Bucks & EC Cash can be used at all on-campus dining locations, including the 
Dining Center, Backstage Deli, Lion’s Den, Max c-store and Grill, and Paramount Café. 

RESIDENTIAL MEAL PLANS

PLAN MEALS GUEST 
MEALS

BOARD BUCKS 
PER SEMESTER

2022-
2023ACADEMI
C YEAR COST

Plan A 23 Meals per Week 10 $150
Default 

Residential 
Meal Plan

Plan B 101 Meals per 
Semester 10 $650

$100 credit to 
student 
account

Plan C 5 Meals per Week 10 $800 No additional 
charge

Plan D 10 Meals per Week 10 $800
Additional 
$130 per 
semester
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MEAL PLANS

PLAN MEALS PER WEEK BOARD BUCKS 
PER SEMESTER

2022-2023 
ACADEMIC YEAR 

COST

Washington 20 $100 $395.00

Charles 30 $0 $395.00

Tremont 50 $150 $617.00

Boylston 85 $150 $731.00

120 BB 0 $120 $120.00

COMMUTER MEAL PLANS
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How It Works 

Commuter Meal Plans are available to students residing off-campus. Unused Meal Swipes 
and Board Bucks associated with each Commuter Plan will expire on May 10, 2023. 

View all menus, events, and information about 
special diets at emerson.cafebonappetit.com 



LOCATIONS
Where to Eat

Dining Center: Located at 122 Boylston, the “DC's" food-forward stations feature a mix of 
internationally influenced cuisines, comfort foods, and food inspired by the culinary creativity of our 
staff. The DC is an all you care to eat café. 

Backstage Deli: Located at 2 Boylston Place, offers a traditional take on a New York-style delicatessen. 
Our made-to-order sandwiches feature in-house cooked meats and fresh ingredients. Backstage also 
offers heartwarming soups, traditional potato salad, delicious desserts and grab & go options, equating 
to one of the best delis in the city.

The Max: Located on the second floor of Piano Row, C-Store at the Max is your on-campus market 
featuring a variety of items from well-known brands, as well as organic, gluten-free selections and our 
GO program, featuring hot and cold grab and go items.

Paramount: Located on the lower level of Paramount Center, “P-Café” has everything from a coffee 
and smoothie bar, classic grill items, to a wide selection of personal flatbread pizzas.

Lion’s Den: Located in the Walker Building, Lion’s Den is accessible from 25 Boylston Place entrance. 
Visit the coffee bar for your favorite specialty latte, or hit the grill for lunch, or try one of our monthly 
specials.
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We know that Emerson students are busy and often must eat on the run. This makes to-go dining very 
popular but has the potential to generate a massive amount of waste. Much of this waste can be 
avoided with Emerson Dining’s OZZI to go reusable containers that eliminate waste altogether.

1. When you present your Emerson ID to swipe in for a meal, let the cashier know that you would 
like to take food to go. The cashier will mark your account and give you a clean OZZI eco-to-go 
container. In addition, to-go cups are available at the beverage stations for you to take a hot or 
cold beverage to go!

2. Fill the container with whatever you would like, from any station in the Dining Center. Keep in 
mind that the container must close, but you can still choose to take a piece of hand fruit as well. 

3. When you're finished, empty the container and return it to the designated drop bins at the 
cashier stations. The cashier will mark your account “returned” and will take your dirty OZZI eco-
to-go container to clean and sanitize it.

The cycle repeats, and you will reduce your environmental footprint by using your container again and 
again!
*Each student with a dining plan has 2 OZZI eco-to-go containers allocated to their account. Students may not have more than two Eco-clamshells 
checked out at any time. As you take and return your containers, the cashier will change the status on your Emerson dining account. 

ECO-TO-GO
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