
The District on West Green
ICON LEGEND

Checker Stand

Dish Return

SPACES

Kitchen / Work Space

Service Counter

Free Space

Seating Space

Restrooms

Accompanying Venue

Water Fountain

Soda Fountain

Juice Fountain

Milk Station

Coffee Station

Taco Bar

Dessert Station

Fro-Yo Stand

Restrooms
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Nelson Court on South Green
Discover the heart of tradition and warmth at Nelson Court, a 
cherished dining haven nestled within the vibrant campus of Ohio 
University. Here, classic favorites meet contemporary flair, offering 
a comforting array of culinary delights that evoke memories of 
home-cooked meals and cozy gatherings. Embrace the welcoming 
ambiance as you indulge in a diverse selection of freshly prepared 
dishes, thoughtfully crafted to satisfy every craving. 

Smoke
n’

Flames
Bamboo
Bowl

Kalamata
Leaf

Salad
  Bar

Oh! yOU
Cookin?

but
Desserts

Nothin’



Nelson Court on South Green

SPACES

Kitchen / Work Space

Service Counter

Free Space

Seating Space

Restrooms

Accompanying Venue

Reservable Space

ICON LEGEND

Water Fountain

Soda Fountain

Milk Station

Juice Fountain

Checker Stand

Dessert Station

Restrooms

Pizza Station

Dish Return
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Baker Venues
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West 82
Located on the first floor of Baker University Center, at the heart of Ohio University’s 
campus in Athens, Ohio. West 82 offers a variety of concepts including, sandwiches, 
pizza, hamburgers, burritos, salad bar as well as daily specials featured on the hot bar. 
Take your food to go OR have a seat in our dining area.

Life is Sweet
Life is Sweet offers a variety of sweet and savory 
treats made on campus daily. Take your treats, 
coffee or savory bagels to go OR have a seat in our 
dining area.

Latitude 39
Latitude 39 is your gathering place for appetizers, beverages, dinner and pre-game 
festivities. Our welcoming atmosphere, friendly student wait staff, robust meal, beverage 
& dessert menus will assure you and your group have a wonderful culinary experience. 
First opened in January 2007, and renovated in 2017, Latitude 39 continues its tradition 
of serving the finest fresh steaks, fresh seafood, and delicious hand-crafted dishes 
featuring local and trendy ingredients.



Campus Cafés
Whether you’re craving a cozy coffee break, a refreshing smoothie, 
or a quick bite between classes, our cafes are here to satisfy your 
cravings and fuel your day.
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The Front Room
Coffee House
Enjoy freshly-brewed Starbucks® coffee, 
specialty drinks and made-from-scratch 
baked goods in the relaxing atmosphere 
of Baker University Center. The Front 
Room Coffeehouse offers something for 
everyone; it’s perfect for taking a break, 
studying or holding a meeting.

Café Bibliotech
Located on the second floor of Alden Library, 
Café Bibliotech serves Stauf’s Coffee® and 
offers a variety of pastries, juices, wraps, 
sandwiches, paninis, salads and soups.

Eastside Grounds
Located inside Jefferson 
Marketplace, Eastside 
Grounds serves Starbucks® 
coffee and fresh baked 
goods, and more.

ARC Café
The ARC Café is located in the Academic 
& Research Center. It serves Silverbridge® 
coffee and offers specialty drinks, sodas, 
baked goods and more.

Café at Factory Street
Cafe at Factory St. is located in Heritage 
Hall. It offers freshly-brewed Silverbridge® 
coffee, paninis, soups and fresh made 
smoothie bowls.

Southside Espresso
South Side Espresso Bar is located 
in Nelson Commons. It offers freshly-
brewed Starbucks® coffee, a number of 
blended specialty drinks, smoothie bowls 
and desserts.



Campus Markets
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Boyd Market
Located inside Boyd Hall on West Green. It’s conveniently 
located to pick up a quick snack, a Smoothie combo 
or to complete your weekly grocery shopping. Stop by 
Smooth Moves: campus’s favorite smoothie bar that 
students on every meal plan can enjoy!

Jefferson Marketplace
Jefferson Marketplace is an inviting neighborhood 
experience that can be enjoyed by all. Offering a variety 
of fresh, local and global products to the campus 
community, we continue to look for new products to 
offer to our diverse customer base. Customer demand 
and market trends help to determine our product 
offerings. Grab a meal at the hot bar or browse the 
many great items in our local, Ohio, and international 
aisles.

Nelson Market
Located alongside Nelson Court on South Green, Nelson Market offers a wide array of 
everything a Bobcat might need, including their favorite drink or snack, convenience 
items, OHIO Bobcat studying supplies, and OHIO Bobcat merch and apparel. Stop by 
while grabbing a meal over at Nelson Court!

Conveniently located on each green, Culinary Services operates three Campus Markets. 
Campus Markets carry most of the items that students need when living on campus, 
such as fresh fruit and vegetables, fresh and frozen meals, water, juice, sodas, soups, 
canned food, toiletries, school supplies and more, including many local and international 
choices. You can also purchase college gear including apparel and merchandise.



Food Trucks
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The Hungry Cat
Featuring a unique rotating menu with lots 
of variety, you will find everything from 
sandwiches to soups, wraps and salads. Step up 
to the curb and grab a quick snack or full meal! 
The Hungry Cat travels all over campus, but you can 
usually find it at the top of Morton Hill. Now accepting 
meal swipes!

Brick City Deli On the Go
New York-style deli features delicious made-to-order 
sandwiches using the finest Boar’s Head deli meats as well 
as locally-baked breads. Brick City Deli On the Go is most 
often found in front of Lindley Hall on South Court Street. 
Don’t forget, this truck takes meal swipes!

Grab a meal on the go at one of our convenient food trucks located around 
campus! They’re the perfect option for grabbing a quick bite while traveling 
across campus or enjoying a meal on the street surrounded by the beauty 
of our campus.



Earl’s Coop
Earl’s Coop at the Shively Grab ‘n’ Go on East Green features chicken 
tenders, crispy waffle fries, and specialty macaroni and cheese alongside 
vegetarian alternatives. Stop by and grab a box on your way across 
campus.

15

Use your
Meal Swipes!
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The Hungry Cat
Brick City Deli: On the Go!

Nelson Court on South Green
The District on West Green

Earl’s Coop: Shively Grab ‘n’ Go

West 82 Food Court
Life is Sweet

Latitude 39

Jefferson Marketplace
Brick City Deli

Boyd Market
Nelson Market

Smooth Moves
The Front Room Coffeehouse

Café Bibliotech

Café at Factory St.
ARC Café

South Side Espresso Bar
Eastside Grounds

Apple or
Google Pay

Credit or
Debit

Bobcat
Cash

Flex
Points

Flex Plan
Meal 

Swipes

Traditional
Meal

Swipes

Remember!
All Culinary

Services venues
are cashless!

Accepted Payments



Student Meal Plans
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FLEX PLANS

TRADITIONAL PLANS

DESTINATION DINING

BLOCK & BLOCK+ PLANS

On-Campus Plans
The simplest of our 

meal plan options, Traditional Plans give students a fixed number of meal 
swipes per week that can be used to access either of our Dining Halls, Earl’s 
Coop, both Campus Food Trucks, Brick City Deli in Jefferson Marketplace 
or even to get a smoothie from Smooth Moves.

Flex Dining Plans build on the Traditional 
Plans by allowing students to use their meal swipes as “Flex Meal” swipes 
at our campus markets. Additionally, these plans come with “Flex Points” 
that can be spent at the majority of our venues, including campus cafés, 
food trucks, Brick City Deli, or our Baker Center dining venues.

Perfect for students living off-
campus or commuting to campus, Block Plans give a specific number of meal swipes that can be 
used throughout the semester. Additionally, Block+ Plans give students an additional Flex Points 
balance for use at many of our retail operations across campus throughout the academic year.

Destination Dining offers students 
a program to purchase $450 worth of Flex Points, valid through the entire academic year, at a 
discounted rate, giving students who need it the freedom to utilize the convenience of our Flex 
Points system to their best advantage.

Off-Campus & Commuter Plans

Flex
Points

Flex Points are an internal 
currency we use for quick 
and convenient purchases 
across campus! They are 
different from the Flex 
Dining Plan, though that 
plan does Flex Points! Flex 
Points from the Flex 14 and 
Flex 20 meal plans expire at 
the end of the semester, so 
make sure to use them!

ONE FLEX POINT = $1.00
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Flex 14

Destination 
Dining

Traditional 10

Flex 20

Traditional 14

Block 30

Block 60

Block 90

Block 120

Traditional 20

14 / week

X

10 / week

20 / week

14 / week

30 / semester

60 / semester

90 / semester

120 / semester

20 / week

45 / semester

15 / semester

No. of Meals
Flex Points

Pricing and flex point
quantities available at 

ohio.edu/food.
Extra Benefits

X

X

X

X

X

X

X

Flex Meal swipes can be used at Campus 
Markets. Flex Points give value and flexibility.

Perfect Pairing with a
Residential Meal Plan

Save Money by
Flying Solo!

Flex Meal swipes can be used at Campus 
Markets. Flex Points give value and flexibility.

7 Guest Meal Swipes
per Semester

Perfect for Off-Campus
& Commuting Students

Perfect for Off-Campus
& Commuting Students

Perfect for Off-Campus
& Commuting Students

Perfect for Off-Campus
& Commuting Students

10 Guest Meal Swipes
per Semester

Flex Points give
Value & Flexibility

Flex Points give
Value & FlexibilityBlock 15+

Block 45+



Sustainability
Culinary Services, one of the largest self-operated, non-franchised college 
dining services in the nation, takes food waste and recycling very seriously. 
Each of our campus venues abides by the standards and initiatives set 
forth by Ohio University and the Office of Sustainability, and we’re proud to 
compost nearly 100% of campus food waste, ensuring our resources never 
go to waste.
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Eat Local. Eat Seasonal.
Eating locally and seasonally supports our region and lowers your carbon 
footprint. When you eat local, money is going directly to farmers, creating 
economic growth in our region. They are then able to grow more food. Eating 
seasonally means that your food isn’t traveling far to get to your plate, and 
is more cost effective.

Neighborhood
Local Product
Foods grown, raised and processed 
within 100 miles of Ohio University.

Local Product
Foods grown, raised and 
processed within 250 miles of 
Ohio University.



Reusable Container Program
Ditch the disposables, embrace the reusables!
Ohio University’s Reusable Container Program is your one-stop shop for eco-
friendly dining on campus. For a one-time $5.00 fee you can purchase a reusable 
container that you can fill up at any of our residential dining courts. Once you’re 
done, simply return it for a clean one or a key tag that you can redeem for a clean 
container later.

Not only is the Reusable Container Program good for the environment, it’s also 
good for your wallet. By using a reusable container, you can avoid the cost of 
disposable takeout containers, which can add up over time. And, since you get 
a clean container every time you return yours, you’ll never have to worry about 
running out.

It’s a win-win-win! You’ll save money, reduce waste, and help us protect the 
environment. Plus, it’s a convenient way to grab a healthy meal on the go.

Join the 

Reusable

Revolution!

Green means go: No dining in please!
20



Nutrition & Allergens
Ohio University Culinary Services is committed to offering healthy food at 
every meal. Our team prepares approximately 3.5 million meals per year and 
serve a diverse population of students, faculty, staff and university guests. 
Our philosophy is based on “choice dining” as we offer a wide variety of 
freshly-prepared foods daily.
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Allergens & Special Diets
Some individuals have food allergies and other special dietary needs. We are 
committed to serving every member of the Ohio University community, and 
that means making sure we offer food choices that meet everyone’s needs.

On top of exceptional service, our staff members are trained to provide an 
inclusive and caring environment for everyone who chooses to eat with us. If 
you have specific dietary needs, we have a booklet that includes everything 
you need to know about how we are working to accommodate you.

Read our Nutrition Guide!

Kari Saunders
Registered Dietitian
& Nutritional Educator

CulinaryDietitian@ohio.edu
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Bobcat Hugs
Show a Bobcat how much you care!

Celebrate their important events, special days, and 
achievements, or just let them know they’re loved. 
Convenient online ordering, with pickup at three 
campus locations: Jefferson Marketplace, Nelson 
Court, or the District.

Send a “Hug” with fresh-baked sweets and treats 
from the Culinary Services bakery, a variety of 
unique gift baskets, a lovely bouquet of flowers, 
balloons, greeting cards and more! 

22

Order Online!



Fighting Campus Hunger
Cat’s Cupboard Food Pantry
Located in Baker University Center, the Cats’ Cupboard food pantry provides 
students access to fresh, frozen, and shelf-stable food options to help with hunger. 
We’re proud to support the pantry with food drive events and other means of 
support to fight hunger on campus.

Have a little extra?
Share with the Meal Bank!
The Meal Bank program allows students 
to share meals from a campus meal plan 
with fellow students experiencing hunger. 
Culinary Services facilitates a donation 
period to collect meal donations from 
students and distribute them directly to 
Meal Bank users’ OHIO ID cards for use in 
campus dining venues. 

Athens campus students who are on a Traditional, 
Flex, or Block Meal Plan can donate up to five 
meals & guest swipes during a designated period 
each semester. Cashiers will be ready to process 
your shared meals at The District and Nelson 
Court during the donation period.
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Menus of Change
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Food is a lens through which we see the world.
Our food choices — what we eat and what we serve — influence our health and the 
health of our planet. These choices are linked to both acute and chronic disease 
prevention and control and affect the livelihoods of more than one billion people 
around the world who work each day to produce and serve our food.

Menus of Change aims to spark new insights and develop innovative solutions to 
food-related challenges.

Our chefs and culinary leaders assume pivotal roles in integrating taste, health, 
the environment, community, business, and economics into every plate we serve, 
promoting sustainability, public health, and nutrition within the student body and 
our campus community.

We’re proud to be a member of Menus of Change!



OHIO Micro Stores
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Perfect for Bobcats on the Go!
Our OHIO Micro Stores offer a wide variery of fresh grab-and-go options and 
convenience items for those looking to refuel on the move, including many of our 
Fresh Take selections made by Bobcats, for Bobcats  right here on campus!

Current Locations:
•	 Ping Center

•	 Golf & Tennis Center

•	 Ohio University Airport

MORE LOCATIONS COMING SOON!



Bobcat Threads
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Your Stop for High-Quality Bobcat Merch & Apparel
Gearing up for a big game? Looking to wear your Bobcat pride in style? Check out 
Bobcat Threads inside Jefferson Marketplace, Nelson Market, and Boyd Market 
for a great selection of merchandise, apparel and accessories. Our collection 
features the latest styles, comfortable fits, and bold designs that speak to every 
kind of Bobcat, from students to alumni to die-hard Bobcat fans! We’re your 
one-stop school spirit shop, making it easy to find high-quality gear while you’re 
already out picking up your other campus essentials at the market!



Get Involved!
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Join us!
Email dining@ohio.edu 

to get involved

Culinary Services
DEVELOPMENT COMMITTEE

Join the Culinary Services Development Committee
The Culinary Services Development Committee (CSDC) is to act as an intermediary 
between students and Ohio University Culinary Services, and to provide a forum 
for ideas that will allow Ohio University Culinary Services to better serve students. 

The Culinary Services Development Committee meets monthly to discuss issues 
relevant to the dining courts, ranging from quality of food to taste-testing. The 
committee is a student-led group composed of various members of the Culinary 
Services staff and several of your peers. It is not required that members live on 
campus or have meal plans; rather, the committee looks for diverse opinions and 
values an equal representation of all students.

The CSDC has been instrumental in providing feedback that has led to the 
improvements in the quality and variety of food being offered at the university 
Grab ‘N Go stations and possible changes in general menu options and selection. 
In addition, CSDC assisted in creating the layout and menu for Cafe BiblioTech, 
Baker University Center, Nelson Court and Shively Court.





Menus & Nutritional Info
Are Available on our App!

•	Mobile Ordering
•	Rewards Points
•	Digital Punch Cards

Download
Today!


