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MEAL PLANS
Dining on campus isn’t one size fits all. Our meal plans were
designed to meet your unique needs. Whether you are looking to
enjoy a meal with friends or just a snack on the go, we’ve got a plan
to fit every appetite.
14 Meals Weekly + $100 Dining Dollars - $3,130/semester
Unlimited + $200 Dining Dollars - $3,800/semester
7 Meals Weekly + $600 Dining Dollars - $3,600/semester
45 Block + $225 Dining Dollars - $850/semester
65 Block + $250 Dining Dollars - $1,150/semester
Meal plans are convenient, flexible, and loaded with options. Your
meal plan includes meal exchange and dining dollars to use at all of
the retail locations across campus with a range of menus and
offerings.
Weekly Plans: These plans allow for the guest to 'swipe' into the Tully a specific
number of times per week and come with dining dollars to be used at all retail
locations. The 14 Meal plan is the default plan for for students in traditional
housing, and you have the opportunity to upgrade for increased flexibility and
options if desired.
Unlimited: Guests may enter the Tully as many times as they'd like throughout
the day. The Tully offers a continuous dining experience featuring complete meal
solutions or a quick snack.
Block Plans: Block plans give you a certain number of meals per semester at the
Tully. The 65 block gives you 65 'swipes' into the Tully per semester and the 45
block gives you 45 'swipes' per semester.
Meal Exchange: A meal exchange is a 'swipe' that can be used to purchase a full
meal solution at participating retail locations. This option provides increased
flexibility in how meal plans can be used throughout the dining locations across
campus.

LOCATIONS
TULLY DINING
The Tully Dining Hall is an all-you-care-to-enjoy restaurant. The style of
service features a variety of menu options freshly prepared and cooked in
an open kitchen environment. We offer a variety of both cutting-edge and

SUSTAINABILITY
When it comes to reducing our
environmental impact, we’re focusing
on addressing climate change. Reducing
greenhouse gas emissions is our top
priority. We place special emphasis on
sourcing responsibly, operating
efficiently, minimizing food waste and
reducing packaging.
Through everyday actions, we bring
innovative and efficient solutions to life.
We are passionately focused on
improving our own operations, while
offering expertise and practical
solutions. But we don't stop there. We
measure our impact and hold ourselves
accountable to continuously improve.

We purchase local, seasonal and
responsibly raised, grown and sourced
products whenever possible. We firmly
believe responsible sourcing has a direct
impact on people, animals, and the
environment. We engage suppliers and
partners to source environmentally and
socially responsible products.
We reduce food waste across our
operations with the dual goals of
conserving resources and keeping food
out of landfills. Our efforts include back
of house operational practices to reduce
waste before it’s generated, programs to
help consumers decrease food waste,
feeding those in need during instances
of excess safe, unserved food, and
finally implementing composting
programs wherever possible.

traditional American entrees, ethnically inspired foods, vegetarian
selections and so much more.

RETAIL DINING
Located on the 3rd floor in the Barone Campus Center are both the Stag
Snack Bar and a full Dunkin Donuts. The Stag Snack Bar delivers a food
court-style setting where guests can enjoy everything from made-to-order
deli and grill selections as well as fresh sushi and salads. Guests will also
find two additional Dunkin locations on campus as well as casual dining at
the Levee.

NUTRITION

QUESTIONS?
Reach out to us at:

Our chefs and dietitians are here to help take the mystery out of healthy

dining@fairfield.edu

eating. We recognize and accommodate food allergies, preferences, and

or follow us on Instagram:

special dietary needs in a way that’s personalized, sensitive and supportive.
In fact, we pride ourselves on working with you to make sure you can find
the food that fits your life.

@STAGHOSPITALITY

