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Harvest Tablewe are

Welcome to Regis University

our culinary commitments

“Food brings people together – food brings people to the table. The
connections we make over a meal are so important and can last a
lifetime. We strive to create that sense of community at Regis, on
campus, and around the table, while crafting an authentic dining

experience that is for our students, by our students.“ 
PATRICK MCBRIDE, DIRECTOR OF HOSPITALITY,  HARVEST TABLE CULINARY GROUP

We’re a team of chefs, hospitality experts, and foodies dedicated to
delivering a different kind of culinary experience. Together, we turn fresh,

local and responsibly-sourced ingredients into authentic food experiences
where students learn, collaborate and create lifelong memories. 

PULL UP A SEAT AND GET READY TO
EXPERIENCE FOOD SERVICE DONE DIFFERENTLY.



meet the team

TIFFANY COLLIER
Hospitality Manager

PATRICK MCBRIDE
Director of Hospitality

SHELBY KULZER
Guest Experience Manager
Health & Wellness Manager

JASON VINCENT
Executive Chef



Our on-site Registered Dietitian, Shelby, is available to meet with students
who have special dietary needs, or who want to learn more about the
options available in our dining program.

Individual and group tours with students, parents, and campus
organizations can be scheduled throughout the semester to help familiarize
the campus community with healthy options offered at all dining locations. 

Follow us on Instagram @ranger_dining to learn more about our health and
wellness events. These increase knowledge and spread awareness about
nutrition and healthy living on campus. 

Email: kulzer-shelby@harvesttableculinary.com 

health & wellness
We expect our food to taste good, but we want it to do more than that. We
want to know where it came from. How it’s made. Who prepared it. We
want it to tell a story.

health & wellness manager Shelby Kulzer

meet shelby

mailto:Kulzer-shelby@harvesttableculinary.com


Meal Plan
Meal Swipes Per

Week
Dining Dollars Per

Semester
Cost Per
Semester

All Access Plan unlimited $300 $3,605

Weekly 15 15 $500 $3,211

Weekly 12 12 $500 $2,757

Weekly 7 7 $500 $2,131

All Dining Dollar 0 $279 $342

Commuter 50 50 
(per semester)

$50 $608

today!sign up

Minimum plan for resident freshman
Minimum plan for resident sophomores
Minimum plan for resident junior & seniors
Available to commuter & graduate students, only
Please note that the default plans may be different than the minimum plan. 

meal plans

Visit rangerdining.com to purchase your meal plan today. 



dates to knowDining Dollars can be used at any Ranger
Dining location on the same principle as a
debit card. Dining Dollars carry over from fall
to spring. A plan must be purchased in the
spring semester for the dollars to transfer. 

Roll over Dining Dollars will appear on
student accounts after the add/drop period
ends. If you run out, you can add more by
visiting rangerdining.com.

The meal exchange program allows you to
utilize a set number of your meal swipes per
week at one of our campus retail locations. 

DEC 15
last day of fall
meal plans

JAN 17
last day to decrease
spring meal plan

MAY 4
last day of spring
meal plans 

AUG 30
last day to decrease
fall meal plan 

DINING DOLLARS

MEAL EXCHANGE

using your meal plan

Meal Swipes can be used at The Table. Once
you swipe in, you can enjoy an all-you-care-
to-eat meal. All Access Plans come with
unlimited Meal Swipes and Weekly plans
come with a set amount of meal swipes per
week.

MEAL SWIPE



In addition to our Sustainability and Health & Wellbeing events, we love
organizing special events on campus. Whether it's a themed meal, a surprise
pop-up to brighten your day or a Farm-to-Fork Dinner, we’ve got you covered.

Our teams also love to collaborate with student groups, campus
organizations, and university initiatives. 

STAY UP TO DATE ON ALL THINGS RANGER DINING 
 FOLLOW US ON INSTAGRAM!

Guest feedback and input is the most important tool we use to craft
our dining program. Our chefs use it to write menus, we consult it
when we plan events, and we rely on it when we are introducing

something new to our campus.

Our napkin talk wall, which resides in The Table gives our guests an
outlet to give real-time feedback to our teams. In turn we respond

daily to comments on this wall and make meaningful additions and
adjustments to our menus and offerings as a result. 

events & programs

your feedback matters

@RANGER_DINING





W 53RD AVE

RUECKERT-
HARTMAN

PLAZA

OUR LADY 
OF LORETTO

GROTTO

STUDENT CENTER

O

campus dining locations

MOUNTAIN VIEW W AY

WALKER’S WAY

LO
W

E
LL

 B
LV

D

JU
LI

A
N

 S
T

BOETTCHER
COMMONS

REGIS BLVD (W 50TH AVE)

SOCCER /
LACROSSE FIELDS

BASEBAL
FIELD

ADMISSIONS

COMMUNITY
GARDEN

MEDITATION
GARDEN

FORTUNE
PLAZA

DILLON PLAZA

HOPKINS
GARDEN

GTC
PLAZA

LOT 3

LOT 4

LOT 2

LOT 4

LOT 1

LOT 5

LOT 5

LOT 1

SOUTH

LOWER

UPPER

WEST

SOUTH

NORTH

EAST

LO
T 

3 
N

O
R

TH

2
LOYOLA

1
RANGER WAY

LO
R

E
TTO

IG
N

A
TIU

S

RESERVE
D
PARKINGR

U

S

T

E

A

G

I

F

H

M

K

J

Q

D

V

B

X

C

4
3

CLAVER HALL

STUDENT CENTER



Scan this code with your phone’s camera
to be taken directly to our website. Here
you can view menus, hours, and more
information about your meal plan!

contact us
Questions about your dining experience? We’ll be glad to help!

 rangerdining.com

kulzer-shelby@harvesttableculinary.com

VISIT OUR WEBSITE: RANGERDINING.COM

@ranger_dining

stay connected



your is waitingtable


