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Dining Hall Map

Our Stations

About Us

2025-26 Meal Plans

We are an all-you-care-to-eat facility,
once you are in the door you can help
yourself with multiple trips to our various
stations - browse around, and mix &
match to curate your very own meal.

We encourage you to try a little bit of
everything!
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OUR STATIONS

DELI BAR

Sandwiches, wraps, and all the toppings!

SALAD BAR

Fresh, local ingredients to make-your-own or enjoy a pre-made option.

TOASTER STATION

Bagels, breads, and spreads available all-day!

GRILL STATION

Grilled cheese, fries, burgers, hot dogs, etc.

PIZZA STATION
A range of toppings, made fresh throughout the day or get your own cutomized personal pizza.

INTERNATIONAL STATION

Flavours from around the world.

CULINARY STATION

A daily featured meal from our Chefs!

FLEXITARIAN STATION

Vegetarian and Vegan options.

SOUP STATION

Homemade, warm, and delicious (Oatmeal at breakfast time)

ALLERGEN STATION

Allergen station for students on the special diet program with allergies and dietary needs

myPantry

DIY cooking space stocked full of diverse ingredients to craft your own meal



ABOUT US
Certifications

Acadia University has been a Fairtrade Campus
since 2017, and in 2022 we proudly became the
first school in Canada to become an Organic
Campus. ngp an eye. o.ut for these logos when FAIRTRADE
you dine with us and join us at our featured pop- CANADA
ups throughout the year to celebrate these

important certifications. We are now on-road to

zero waste certification.

7) ©) Meeting Diverse Needs
o MADEITHOUT Our dining program is designed to accommodate the

T
- diverse needs of today’s students including vegetarian,
vegan, halal, and other dietary concerns. We are increasing

% our plant-forward options on campus and identifying those

alternatives, making plant-forward choices easier! Look for
these icons on campus to make the right choices for youl!

Local Food
We partner with many local growers and producers to bring

you fresh, nutritious, and sustainable ingredients all year round:
Stirling's Farm, Acadiana Soy, Just Us Coffee, Tap Root
Farms, Wolfville Farmers' Market, Made With Local, Noggins
Farm, Acadia Community Farm, The Flower Cart Bakery,
Scotsburn, Pure Nova Scotia Honey, L.J Robicheau, and the “f'GImVFVEIEtR
list keeps growing. PLUS our Growcer, hydroponic garden -

growing greens steps away from Wheelock Hall.

Reducing Waste Student Employment
Did you know that 19 million pounds of We welcome Acadia students to work
plastic wind up in the ocean each year? with our dining services team throughout
We're doing our part by skipping the the year. Whether it's helping in the
straw in Wheelock Hall and at our 3 dining hall, retail locations, or catering, we
retail locations, offering wooden stir- offer flexible hours, on-campus
sticks for our coffee stations, and using convenience, and a great opportunity to
compostable paper products for gain real-world experience while

disposable items. supporting your campus community.



2025-26 Residence Meal Plans

5 Day Plan $5’994
All you can eat dining 5 days/week, all year
7 Day Plan $6 151

All you can eat dining 7 days/week, all year

7 Day Plus Plan $6 466
All you can eat dining 7 days/week, all year ’

+ $325 flex dollars to spend at Acadia Dining Site on campus

7 Day Max Plan $6,707
All you can eat dining 7 days/week, all year '

+ $650 flex dollars to spend at our retail stores on campus
xAll prices are inclusive of tax

2025-26 Off-Campus Meal Plans

Try Me Plan 86.53
5 Meals for Wheelock Dining Hall $86.

10 Meals for Wheelock Dining Hall +$25 Flex Dollars for retail )

Monthly Plan 686.44
35 Meals for Wheelock Dining Hall +$100 Flex Dollars for retail 3 )

Commuter Plan
1081.91
60 Meals for Wheelock Dining Hall +$175 Flex Dollars for retail 3

Value Plan $1 372 27
80 Meals for Wheelock Dining Hall +$250 Flex Dollars for retail ! )

190 Meals for Wheelock Dining Hall +$100 Flex Dollars for retail ! )

*All prices are inclusive of tax
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Visit our website:
dineoncampus.ca/Acadial

Laura Miller
Director of Food Services

Laura.Miller@compass-canada.com
(902) 679-3117

v e Follow us on Instagram!
@AcadiaDining

@ACADIADINING


https://www.dineoncampus.ca/acadiau
https://www.instagram.com/acadiadining/

