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Introduction

Florida Fresh Dining at the University of Florida is designed to be 
more than just a place to eat: it is a central part of the student 
experience. Through a wide range of dining locations, diverse 
menus, and engaging programming, Florida Fresh Dining creates 
spaces where students can gather, recharge and connect with 
their campus community. 

The program includes more than 45 dining locations across 
campus, o�ering a mix of residential dining halls, retail concepts, 
local favorites and nationally recognized brands. This expansive 
network allows students to access fresh, convenient meals 
throughout their day while supporting both academic and social 
routines. 

Two all-you-can-eat residential dining halls anchor the program 
and serve as vibrant hubs for student life. These dining halls are 
designed with �exible seating, diverse culinary stations, and 
programming that extend beyond meals to include themed 
events, teaching kitchens, and campus activations. 

By prioritizing variety, accessibility, and community, Florida Fresh 
Dining supports students in maintaining a healthy lifestyle while 
strengthening campus culture. 
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Menu & Meal Strategy

Florida Fresh Dining emphasizes variety, �exibility, and inclusive 
menu design. Across its residential dining halls, students can 
explore a wide range of culinary stations that o�er both familiar 
comfort foods and globally inspired �avors. 
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At The Eatery at Broward Hall, stations include: 

•	 Taste of Home – comforting, homestyle 
dishes inspired by classic recipes 

•	 Gator Grill – freshly prepared burgers 
and grilled sandwiches 

•	 Delicious Without – meals prepared 
without the nine major allergens 

•	 Rooted – plant-based and vegan dishes 
•	 Carved & Crafted – customizable deli 

sandwiches and rotating chef features 
•	 Brick & Basil – pizza and pasta with both 

classic and build-your-own options 
•	 House of Greens – customizable salads 

featuring fresh, locally sourced produce 
•	 Nook – breakfast favorites available 

throughout the day 
•	 Sweets & Treats – house-made baked 

goods, desserts, and ice cream 
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Similarly, The Food Hall at Gator Corner o�ers diverse 
stations such as:

•	 500 Degrees – specialty pizza selections 
•	 Bowl Life – customizable grain bowls 

and grilled sandwiches 
•	 Floribbean Flame – Caribbean and Florida-inspired 

dishes without the nine major allergens 
•	 Roots & Seeds – plant-based menu options 
•	 Greens & Things –  fresh salad creations 

These dining stations allow students to customize meals 
according to dietary preferences, nutritional needs, and personal 
taste.
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Florida Fresh Dining’s dining spaces are intentionally designed to 
function as community gathering places across campus. Dining 
halls serve as locations where students can eat meals, study 
between classes, meet friends, and recharge throughout the day. 

The program also introduces innovative dining concepts through 
new venues such as United Table, located in the Racquet Club 
Dining Center. This reimagined space brings global �avors to 
campus through multiple culinary brands, including:

•	 Choolaah Indian BBQ – customizable bowls and wraps 
inspired by Indian cuisine

•	 Kimchi & Chicken – Korean-inspired comfort dishes such as 
fried chicken sandwiches and bulgogi fries

•	 Ace Sushi, Boba & Snacks – sushi rolls, poke bowls, and 
specialty beverages

By combining international cuisine with convenient campus 
locations, United Table re�ects Florida Fresh Dining’s 
commitment to innovation and variety.

Theme 
Development 
& Execution 
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Florida Fresh Dining regularly hosts events and activations that transform 
everyday dining into memorable campus experiences. 

These activations include:

•	 Teaching Kitchen demonstrations that allow students to learn cooking 
techniques 

•	 Themed dining events and rotating menu pop-ups 
•	 Vendor and station takeovers featuring specialty cuisines 
•	 Meal Plan Holder Appreciation events that provide premium menu items at no 

additional cost 
•	 Swipe+ events, where students can enhance their meal plans for special dining 

experiences such as steak nights, shrimp boils, and rib baskets 

The program also maintains an active social media presence through its 
Instagram account @�oridafresh.dining, where students can discover new menu 
items, upcoming events, and behind-the-scenes highlights from the dining 
program. 

In addition to social media, marketing e�orts include website updates, �yers, 
posters, and campus tabling events that introduce students to dining options 
throughout the year. 

Marketing & Student Engagement
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Student Experience 
& Impact 

Florida Fresh Dining plays an important role in shaping daily 
student life at the University of Florida. Dining halls serve as 
central gathering spaces where students study, socialize, 
and build relationships. 

Many students �rst encounter Florida Fresh Dining during 
UF Preview orientation, where dining sta� host meal plan 
information stations and provide guidance on navigating 
dining options across campus. 

This early introduction helps students understand how dining 
�ts into their academic and social routines. Throughout the 
semester, events, activations, and themed meals continue 
to reinforce dining halls as vibrant spaces that support both 
community and wellbeing. 

Through its commitment to variety, innovation, sustainability 
and community, Florida Fresh Dining continues to rede�ne 
what campus dining can be.
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Sustainability & 
Social Responsibility 

Florida Fresh Dining prioritizes sustainability and wellness through 
programs designed to promote responsible dining practices and 
healthy lifestyles. 

The program encourages environmentally conscious food choices, 
supports nutrition education, and incorporates responsible sourcing 
and preparation practices whenever possible. 

Dining initiatives also emphasize the importance of nourishing both 
the mind and body. By providing fresh ingredients, balanced meals, 
and educational programming, Florida Fresh Dining helps students 
develop habits that support long-term wellbeing. 

Through these e�orts, the program contributes to a healthier campus 
community while promoting environmental responsibility. 
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Staff Experiences

Working at Florida Fresh Dining has several bene�ts for employees. The job pays competitive 
wages, with part-time roles starting at $13 and full-time at $15 per hour. Some positions have a 
higher base pay. Management is promoted from within, and about half of management positions 
are held by students.

Employees receive access to monthly sessions with dietitians at no extra cost and can enjoy 
a free meal every shift. Additionally, they receive a free uniform and shoes when they start and 
get time o� in the summer. Full-time bene�ts include insurance, paid holidays, sick days, and 
vacation days. Referral bonuses, associate shopping programs, and health and wellness programs 
are also available.

Sustainability & Social Responsibility | 21 

Student Experience & Impact The WOW FactorSustainability & Social Responsibility



The WOW Factor

What truly distinguishes Florida Fresh Dining is the way it integrates dining into the broader 
student experience. 

With more than 45 dining locations, �exible meal plan options, innovative technology tools such 
as Text2Chat and mobile ordering, and engaging programming throughout the year, the program 
provides students with a dining experience that is both convenient and dynamic. 
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Dining halls function as social hubs, culinary exploration spaces, and everyday gathering places 
that help shape campus culture. Combined with diverse menus, global cuisine concepts, and a 
strong focus on student engagement, Florida Fresh Dining stands out as a forward-thinking model 
for campus dining. 

Through its commitment to variety, innovation, sustainability, and community, Florida Fresh Dining 
continues to rede�ne what campus dining can be. 
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