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Our culinary philosophy thrives on sourcing
and supporting local farmers, bakers and
artisans. 

New York and the upstate area is a treasure
trove of ingredients, flavors, and local
partners that we'll tap into for our guests to
learn about and enjoy.

Local
Partners
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Meal Plans
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Residential Dining



We're  bringing the latest in technology to
deliver the needs of the modern college
student. GetVicki vending and Costa Coffee are
just two of our tools to address convenient to-go
options.

The Dolphin Den will feature new on-trend
concepts that include a classic grill to fresh
sushi, smoothie bar, and local subs and
sandwiches.

Retail
Solutions
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Innovative
Engagement
Creating memorable and unique
experiences is at the core of what
we do. We're excited to bring best
practices like Farmers Markets,
Restaurant Night, and thoughtful
Instagram strategy to campus. 

We're also excited to roll out the
Phin Cycle and an electric food
truck. These are all ways to bring
the Phins Hospitality experience to
our guests outside of our doors.

hospitality'PHINS



Health and
Wellness
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Feedback
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Thank 
You

PhinsHospitality.campusdish.com

@PhinsHospitality
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