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About Bon Appétit
Bon Appétit Management Company is an onsite custom

restaurant company offering full food service management by

providing café and catering service to corporations, colleges and

universities, and specialty venues. We have over 400 clients in 28

states. Founded in 1987 as a catering company, the hallmark of

Bon Appétit’s expertise is serving fresh food that is prepared

from scratch using authentic ingredients. We also have made a

commitment to social responsibility by supporting sustainable

food suppliers and local producers.

We believe that food service serves a much larger purpose for the

community. Dining rooms and cafés are gathering places.

Breaking bread together helps to create a sense of community

and comfort. We recognize the important role we fill and take

great care to honor our partnership.

The Bon Appétit Philosophy 
As Lewis & Clark’s food provider, Bon Appétit believes in

serving only the freshest food. Food that is prepared from

scratch, using authentic ingredients. Food that is alive with flavor

and nutrition. Food that is created in a socially responsible

manner. We have pledged to take a stand on many of the issues

surrounding our food supply. We believe this responsibility is

integral to our value as food providers. Our clients see us as

partners in creating a better world.
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LEARN HOW FOOD CHOICES IMPACT THE ENVIRONMENT, COMMUNITY

AND YOUR WELL BEING AT

www.CircleofResponsibility.com



frequently asked questions

Q: Can I change plans? 
Yes. Students may change board plans before or during the first week
of classes each semester. To obtain a Resident Dining Plan Change
Request Form and the change period schedule, contact the Campus
Living office.

Q: Can a commuting student or other LC community 
member have “flex points”? 
Yes. Any of the meal plans are available for purchase, but we
know people may not need a full plan and don’t always like to
carry cash. Therefore, Bon Appétit offers a program to purchase
“flex points” and have them added to individual ID cards. In
addition to the value of your purchased “flex points,” you will
receive an additional 10% credit to spend as you wish in Fields
Dining Room, Trailroom, Maggie’s and the Dovecote.

Q: Are “flex points” refundable? 
“Flex points” must be used by the end of the academic year and
are nonrefundable. If you remain on a meal plan through Campus
Living at Lewis & Clark, your “flex points” will transfer between
semesters.

Q: How can I check my “flex point” balance? 
You can check your account balance at any time at the cashier
stations at any retail operation or visit the Bon Appétit office just
outside Fields Dining Room.

Q. What if I run out of Resident Dining Points? 
You can always add “flex points” at any time, in any dollar
amount. These are a great value. You save 10% and “flex points”
are good through the end of the academic year.

Q. I have special dietary needs, who should I see? 
Our Culinary Director, Aaron Dionne, has over 20 years of
experience in food preparation. He is knowledgeable in many
areas of cooking, including restricted, medical or religious diets.
Just ask him about your needs and he will be happy to
accommodate wherever possible. He can be reached by email at
dionne@lcark.edu.

Q. I’m a Vegetarian, what options do you have for me? 
At Bon Appétit, we are very aware and supportive of the needs of
vegetarians and vegans, including the need for a balanced and
varied diet focused on healthful, vegetable-based proteins and
complex carbohydrates. We do our best to make it easy for you to
dine with us in any of our outlets by having plentiful, interesting,
and delicious options that serve this function available all the
time. If you ever have special requests or questions, send them to
the email address above and our culinary team will try to help.
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