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Common Allergies
Wheat

Shellfish
Shellfish, including shrimp and imitation crab, are

Wheat is the nation’s predominate grain product, and

occasionally available on our menu. While separate

therefore is found in many aspects of our dining locations.

utensils are used for each food item to reduce the

Students are advised to use caution or avoid restaurants

risk of cross contact, notify the employee preparing

where wheat or breaded foods are predominant on the

your meal of your food allergy so extra precautions

menu. Students can find made-without-gluten menu

can be taken.

items at Fresh Food Company, The Market inside Kleiner,
and Engrained at the Connection & Pew Campus locations.

Tree Nuts

Peanuts

Tree nuts may be present in select bakery items.

Peanut butter is served in some dining locations and

Students with a tree nut allergy are advised to take

peanuts are found in some bakery selections. Students

caution with bakery items as well as items that

with a peanut allergy are advised to take caution with

contain coconut, coconut milk, or pesto.

bakery items as well as other areas within restaurants
that may be serving peanuts.

Eggs

Milk

Eggs are present in bakery items, mayonnaise, and

Soy and almond milk is available every day at Fresh Food

some salad dressings. Students with an egg allergy

Company. If you are unsure whether or not an item

are advised to avoid mayonnaise and use caution

contains milk, butter, or cheese, please ask the manager on

with baked goods, salad dressings, meatloaf or

duty for verification of the ingredients within the menu

meatballs, and pasta.

items in question.

Soy

Fish

Tofu, soy sauce, and other soy-containing

Our restaurants occasionally feature fish entrées.

ingredients can be found in menu items. Soy bean oil

Students with a fish allergy should avoid these entrées.

is present in our cooking & frying oil. While studies

Some dishes may also contain fish sauce,

have shown highly refined soy oil is safe to consume

Worcestershire sauce, curry paste, or Caesar dressing.

for most with a soy allergy, if a medical proffessional
has indicated you have a severe allergy, you should
consider alternate options.

Above are the most common food allergens. If you have been diagnosed with one or
more food allergens, please know that we’re here to help. The Campus Dining RDN is
willing to meet with you to discuss menu ingredients and preparation to allow for the
best possible experience within Campus Dining venues.

Our
Environment
Reducing the risk of cross contact.

Cross contact occurs when food comes in contact with another food and their proteins mix, creating the
potential for an allergic reaction. Since some foods in on-campus restaurants are self-serve, cross contact is
possible. Campus Dining provides separate serving utensils for each item in an effort to minimize cross
contact. Campus Dining also trains and educates employees about the importance of changing gloves and
utensils frequently in order to reduce the risk of cross contact.

To Assist in Reducing the Risk of Cross
Contact:

3. Use caution with bakery items. Most of our

1. Notify the employee serving you of your

the potential to come in contact with other

allergy, ask that they change their gloves,

ingredients in the kitchen.

and use a new utensil or a fresh pan at a

4. Request to be served food from the back of

made-to-order station.

bakery items are prepared on-site by and have

the house that have not been placed on the

2. Use caution with deep-fried foods. Frying

serving line next to foods with common allergies.

oil is used for multiple types of food which

If you are concerned about a certain item or

can lead to cross-contact (Examples

need assistance, ask the cashier or another

include: French fries, Breaded chicken, and

employee to find the manager on duty in order

mozzerella sticks).

to assist you.

Emergency
Procedures
If you are experiencing anaphylaxis:

If you are experiencing an allergic reaction,

1. Call 911 or indicate for someone to call 911.

but not anaphylaxis:

2. If you are prescribed, administer your

1. Follow instructions as directed by your

EpiPen®.

physician.

3. Notify a Campus Dining employee of your

2. Notify a Campus Dining employee of your

condition.

condition.

4. Contact Campus Dining about your

3. Contact Campus Dining about your

experience so the situation can be addressed.

experience so the situation can be addressed.

Made Without
Gluten Offerings
Kleiner MarketPlace:

Connection:

Made without Gluten hamburger buns at

Made without Gluten hamburger buns at

Grille Works

Engrained

Made without Gluten hoagie buns at

Made without Gluten hoagie buns at 42nd St.

Montague’s Deli

Deli

Made without Gluten pizza at Bené

Pew Campus:

Made without Gluten bread & pasta at

Made without Gluten hamburger buns at

The Bistro

Grille Works

Made without Gluten wraps at the Deli

Made without Gluten wraps at Seidman Café
Made without Gluten bread at Erbert &
Gerberts
Also find a selection of pre-packaged
gluten-free offerings in P.O.D. C-store
locations.

In addition to these offerings, Fresh Food Company offers many other
items that are Made without Gluten such as:
The omelet station features freshly made

MyFresh Pantry

omelets with a variety of fresh veggies.

A self serve station where specialty allergen
products are stored, and separate equipment for

The salad station offers many fruits and

preparation is kept to minimize cross contact.

vegetables that are naturally gluten-free.

Products such as: Made without gluten waffles

This station is self-serve.

and bagels, made without dairy yogurt, vegan

The pizza station offers made without gluten

cheese, and more.

pizza crust for a customizable pie.
The sauté station offers made-to-order stir
fry or pasta (made without gluten noodles

*“Made without Gluten” - These products are prepared in
an open kitchen that is not gluten-free. If you have
questions or concerns, please notify the location
manager or the Registered Dietitian Nutritionist.

available upon request) with a large selection
of fresh veggies.

We strive to offer guests a variety of Made without Gluten* options at Fresh
Food Company. We offer a variety of naturally gluten free foods, as well as
specialty items such as; Made without Gluten Bread, hamburger buns,
muffins and cookies. Find a selection of pre packaged gluten free products
in C-stores.

Made
Without Dairy
Ask for soy milk at all coffee locations.
Almond milk is also available at Argo Tea &
Starbucks.
At Deli locactions create your own sandwich
or wrap without cheese, choose naturally
dairy free sauces like mustard or mayo.
At Croutons & other salad locations, create
your own dish without cheese, choose
dressing like balsamic, sesame ginger, or
italian.
At Grill Works locations ask for sandwiches
without cheese. Let the server know about
your allergy so precautions can be taken to
reduce cross-contact.

At Zoca create your own entree without cheese
or queso.
At Fresh Food Co. check out the vegan station
for a made without dairy meal & dessert. Create
your own salad, grill sandwich, or custom meal
at the saute station.
Alomond & soy milk available at all times / you
can always ask for an entrée without cheese or
sauce (if dairy is suspected).
Be sure to check out My Fresh Pantry for
non-dairy yogurts and other specialty allergen
products!
For national brands, check their websites for
allergen and ingredient information.

Your
Resources

Services from Campus Dining that can help
with your allergy management
The Campus Dining Dietitian is available for meetings and ingredient consultation.
Campus Dining Dietitian
Mary K Cummings, MS, RDN, LDN
616.331.8989

Campus Dining Main Office
100 Commons

mary_cummings@gvsu.edu

616.331.3399

gvsufood@gvsu.edu
The Manager on Duty is available to address questions or concerns in our on-campus
restaurants. Please ask any Campus Dining employee to locate these people. Online menus and
nutrition information are available at gvsufood.com, Manufacturer-provided ingredient lists are
provided upon request.

IMPORTANT NOTE: GVSU Campus Dining uses manufacturer-provided ingredient information and
does not confirm the presence of lack of an allergen. We periodically review ingredients to verify
ingredient labeling is consistent with what is provided by the manufacturer. However, please be
advised that ingredients listed may be subject to change without notification and that products
prepared in our kitchen may have come in contact with common food allergens.

25 DINING
LOCATIONS
1. Lubbers Stadium
Concessions
Hot dogs, candy,
& more

4. The Meadows
Clubhouse Grille
Golf Course
restaurant

2. Kleiner
Qdoba
Mexican eats
POD
Convenience store
ecoGrounds
Eco-friendly coffee
Center Plate
Worldly cuisine
Croutons
Salads & grain bowls
Montague’s
Sandwiches & wraps
Grille Works
Burgers & more
Bene
Pizza & pasta
The Bistro
Flatbreads, paninis,
& pasta
Late Night
Snacks and desserts

5. Mackinac
POD
Convenience store

3. Marketplace
Starbucks
Gourmet coffee
& pastries
Which Wich
Sandwiches, shakes,
& sweets

6. Holton-Hooker
Einstein Bros.
Bagels
Bagels. sandwiches,
& coffee
7. Commons
Jump
Asian cuisine
Bleecker Street
Sandwiches & salads
Freshens
Smoothies & crepes
Papa John’s Express
Pizza & breadsticks
Fresh Food Co.
All-you-careto-eat-dining
8. Library
Argo Tea
Tea, coffee, & snacks
9. Kirkhof
Panda Express
Chinese Kitchen
Subway
Subs & salads

Grille Works
Burgers & more
Ciao
Custom Italian
Croutons
Salads & Grain bowls
Zoca
Fresh Mexican
Lobby Shop
Convenience Store
10. Au Sable
Corner Store
Convenience store
11. Connection
Papa John’s
Pizza & breadsticks
Green Plate
Comfort foods
& soup
42nd Street Deli
Sandwiches & wraps
Croutons
Custom salads
POD
Convenience store
Late Night
Snacks and desserts

ALLENDALE
CAMPUS
1
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With dining locations
across both campuses,
you have many convenient
choices no matter where
your GVSU studies,
extracurriculars or social
life take you. Increase
your convenience by
choosing a Meal Plan to
keep up with you.
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Pew Campus

Downtown Grand Rapids

Devos
Zoca
Fresh Mexican
Grille Works
Burgers & more
Erbert & Gerbert’s
Sandwiches & soup
Starbucks
Gourmet coffee & pastries
Seidman
Seidman Café
Salads, wraps & snacks
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