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TOTAL CARE EDUCATION SYSTEM®

4

HOME AWAY 
FROM HOME

At Columbia International College, one of 

the 4 components of our unique Total Care 

Education System® is our Total Care Living® 

program.  With this, we set out to create 

a dining experience that is meeting and 

exceeding students’ needs.  We go that extra 

mile in everything we do, so students can 

enjoy their experience and the parents can 

have a peace of mind.  

Welcome to CIC’s Dining Services!



To ensure the delivery of our food 

programs, we have partnered 

with world renowned food service 

provider, Chartwells, to prepare 

healthy and tasty meals that 

provide choice, value and 

convenience to our students.

Chartwells is serving more 

students than any other food 

service companies in Canada. 

Their clients include: 

• University of Toronto 

• Dalhousie University

• Acadia University 

• University Of Ottawa and 

many more!

Chartwells strive to offer 

authentic menus, healthy 

choices and safe food preparation 

for CIC’s students.

Enable Students To Stay 
Focused On Their Studies:

We provide students with delicious and nutritious 
meals throughout all school days and holidays. 
Students can meet their dietary needs without 
the chores of grocery shopping, preparation, 
cooking and cleaning so that they can stay 
focused on their studies.
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Develop Independent Living 
Skills For Our Graduates: 

At Columbia International College we provide 
unique educational programs that develop the 
independent living skills of our graduates as they 
prepare for their path to university. 

These skills include:

• Understanding nutrition and healthy living 

• Handling food preparation safely in the kitchen

• Cooking skills

• Developing a routine to manage their    

daily schedule 

• Enhancing social skills
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DINING 

SERVICES 

WITH A 

PURPOSE

CIC’s Total Care Living ® helps our students to focus on their studies by removing the pressures for 
meal preparations that students would face when they study away from home. Living on campus is 
a great way for students to immerse themselves in student life. The meal service and dining 
facilities gives them the time and space to socialize and build lifelong friendships.

SAVE TIME 

FEEL RELAXED & 

STAY FOCUSED ON STUDYING

WITH OUR DINING SERVICES

TWO MAJOR OBJECTIVES

Living in Residence Meal Plan Living Off- Campus Meal Plan

• Breakfast, lunch, dinner and night snack

• 26 meals a week

• For CIC field trips: Box breakfasts and    

lunches are provided when needed

• Breakfast and lunch on school days

• 10 meals a week

• For CIC field trips: Box breakfasts and   

lunches are provided when needed
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CARING FOR THE 

INTERNATIONAL STUDENTS

MEAL PLANS

When international students live away from home, parents 
worry about the nutritional needs of their children.  Parents 
can have a peace of mind knowing their child are provided a 
minimum of breakfast, lunch and dinner every day.

365 
Days

26
Meals 

Weekly

7
On-site

Kitchens

4
Meals 
Daily

DINING SERVICES WITH A PURPOSE

On Campus Meal Plan
MON TUE WED THU FRI SAT SUN
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Brunch

Breakfast

7:00 AM - 9:00 AM

Lunch

11:00 AM - 12:45 AM

Dinner

5:00 PM - 6:45 PM

Night Snack

9:00 PM - 9:45PM
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CONVENIENT ID CARD TO 

ACCESS YOUR MEALS

LARGE VARIETIES OF MEALS 

FOR EVERYONE

With one swipe of your Student ID Card, students are able to enter the dining areas and enjoy 
the meals.  There is no need to carry cash and it is a great convenience for all students!

Our Executive Chef creates a variety of food to meet the different needs of our students.  
With over 80 different types of meals : soup, main entrees and desserts – there is always a 
variety of food options to ensure that students always have a desired choice.   Accommodations 
of special dietary needs are made available to students.

DIFFERENT FOOD USED :

• Beef, Pork, Chicken, and Seafood

• Whole grains such as rice, oats and whole wheat

• Salad bar with an array of fresh vegetables, toppings and dressings

• Daily seasonal fresh fruits

• Eggs and low-fat dairy including milk, yogurt and cheese

• Use of trans-fat free oils to prepare meals 

• Sweeteners, honey, brown sugar made available at meal times

• The use of spices and seasoning from different regions are used to 

create a variety of culturally specific dishes

Breakfast

7:00 AM - 9:00 AM

Lunch

11:00 AM - 12:45 AM

MON TUE WED THU FRI SAT SUN

B B B B B
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Off Campus Meal Plan
Students living off-campus are 
guaranteed at least 2 good meals 

a day – breakfast and lunch.

2
Meals 
Daily



SPICE CORNER 

Noodle 
Bowl

Stir FryPasta

DINING SERVICES WITH A PURPOSE

at OAK HALL

SoupSalad Bar Fruit and 
Dessert

Pizza Sandwiches Burgers

Hot DogsSushi

THE GRILL

at THE CAFE

Western 
Food

Oriental 
Food

WORLD FUSION 

at THE LIVING WALL

Avaliable in All 
Eateries

DIFFERENT EATERIES 

ON CAMPUS & IN RESIDENCE

Students and parents can review all 

the menus online. 

http://www.dineoncampus.ca/CIC

STUDENTS ARE CARED 

FOR DURING HOLIDAYS 

& SCHOOL TRIPS

On-site kitchens in every residence are open 
throughout the year.  
During holidays and school breaks there is 
always a cafeteria open for meals.  
For CIC field trips, Box Breakfasts and Lunches 
are provided when possible.

IN RESIDENCE  
OR AT SCHOOL

ONLINE MENUS



SUPPORTING 

DIVERSITY, 

FRIENDSHIPS 

& LEARNING

UNIQUE PROGRAMS TO 

PREPARE STUDENTS FOR 

UNIVERSITY & BEYOND

Under our Total Care Living® program, we are here to 
help students transition from home to the independent 
living lifestyle at university.  We work closely with 
students to develop their knowledge and skills they need 
in preparation for their university experience.

With our Total Care Education System®, our 
students are nurtured and taken care of around the 
clock, seven days a week.  We understand that our 
students must grow and develop their independent 

living skills – as they prepare for university.

Students will learn how to:
• Manage their time schedules

• Shop smartly at grocery stores

• Read food labels for healthy eating

• Understand food groups and their nutritional value

• Learn proper and safe food handling

• Enhance their cooking skills

Students will improve their 

social skills through:
• Working together with other classmates in culinary 

activities

• Participating with their classmates in celebrations 

of other cultural holidays

• Interacting with other students and staff at the different 

regional foods events 

Special Regional Food 

Tasting Experience 
At CIC we celebrate the diverse and rich cultures 
of our students who come from over 70 countries! 

With this understanding, our Special Regional Food 
Tasting Dinner is an opportunity for students to:

• Enjoy the sense of comradeships of eating tradi-

tional dishes with classmates

• Unite together to share and understand the global 

food cultures

• Provide feedback on what their favorite dishes are

Diversity Luncheon Experience 
Our Student Development department hosts 
Diversity Luncheon for students to celebrate events 
that happen around the world!  Students can join a 
planning committee where they are able to share 
their traditional customs, help decorate and give 
menu ideas to the chef.

Students are exposed to a variety of culturally 

significant celebrations such as:

This is an opportunity for everyone to:

• Create new friendships with students from around 

the world 

• Celebrate special occasions with our students 

from diverse backgrounds

• Become educated in the diverse cultures: their 

cuisines, values, artistry and traditional customs 

of different regions

INDEPENDENT 

LIVING SKILLS 

TRAINING PROGRAM

FOOD, FUN & 

FRIENDSHIP PROGRAM
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• Christmas 

• Mardi Gras/Carnival

• And many more! 

• Canadian Thanksgiving

• Lunar New Year

• Norwuz



TOTAL CARE EDUCATION SYSTEM®

AN ENJOYABLE 

DINING 

EXPERIENCE WITH

TOTAL CARE 

LIVING®

It is a new challenge for Internatioanl students to be away 
from home for the first time.  Our Total Care Living® program 
ensures that our dining services are designed to help the 
internatioanl student to worry less and stay focus on pursuing 
their dream universities.

Students do not have to worry about meal preparations 
because our dining services provides students with authentic 
and nutritious meals. With up to 4 meals a day and a balanced 
diet provided, students can easily use the saved time to 
dedicate to their studies.  

We take care of our students by preparing them for transition 
to university living through our independent living skills 
programs which help them to develop knowledge and skills 
that are necessary to become successful individuals.

At CIC, students will have an experience like no other while 
immersed in a culture that is varied and fun.  Through the 
different dining experiences, students will be able to meet new 
friends and create lifelong friendships. Our dining services 
makes life on campus memorable and truly unique.

We go that extra mile in everything we do, 

so students can have a relaxed mind and be 

able to concentrate on their studies. 
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Since 1996, Chartwells has been 
dedicated to providing quality, safe and 
healthy food options to the academic 
community and are committed to 
delivering a student-first experience.

Columbia International College proudly 
partners with Chartwells because 
they encourage healthy meal choices 
by providing a variety of foods with 
customizable options to meet the dietary 
preferences of today’s generation.

 DID YOU KNOW?

CHARTWELLS IS THE EDUCATION 

SECTOR OF COMPASS GROUP PLC 

WHICH IS LOCATED IN LONDON, UK. 

• It is the world’s largest food service 
company

• Employs more than 550,000 
associates in 50+ countries

• Served 99 of the world’s Fortune 
100 companies including: Google, 
Facebook, Apple, Microsoft and Duke 
and Harvard University 

THE BEST CHOICE FOR 

OUR STUDENTS: 

CHARTWELLS FOOD SERVICE

Unmatched Quality of 

Service by Chartwells

Chartwells has achieved:

• Highest Score in Food Safety

• Highest Score in Health & 
Safety Measures

Facts on Chartwells

1. Chartwells is operated in more than 500 
education campuses in Canada

2. Chartwells has been catering for more 
than 23 years in Canada

3. Chartwells has served more students 
than any other companies including: 
University of Toronto, University Of 
Ottawa and so many other partners!

THE BEST CHOICE FOR 

OUR STUDENTS: CHARTWELLS

EXECUTIVE CHEF: 

STEVEN KHOR

With over 20 years of experience in 
the culinary industry, Steven Khor is 
the Executive Chef at CIC.

From his global experience as chef, 
Steven prepares menus for the 
CIC community by understanding 
students’ cultural backgrounds and 
creates authentic meals

Steven aims to create a dining 
environment that is welcoming for 
everyone 

Certifications:

• Certified Canadian Chef de Cuisine

• Certified Canadian Nutrition Manager

• Certified Red Seal Cook 

Memberships:

• Member of the internatioanl Chef Association

• Member of the Canadian Society of Nutrition 

Management 
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Food Allergies

Chartwells and CIC staff will work with parents, students, doctors and school nurses to help 

manage students’ food allergies.  We work to mitigate risk by:

• Working closely with the Executive Chef and his team to provide dietary substitutions

• Providing alternatives to ensure students are fed safely

• Labelling the ingredients at the time of serving so as to alert the students of possible allergens 

• Menu and their ingredients are available online on  www.dineoncampus.ca/CIC

Special Dietary Needs

At CIC the dietary options include:

• Gluten-Free

• Lactose intolerant

• Medical e.g. Diabetic

• Vegetarian

• Vegan

• Halal

Special Dietary Form to complete before you depart

If you are fasting during the month of Ramadan and would like our Ramadan Special 

Service made available to you, please connect with your Residence Front Desk.

For additional support please contact: informfoodservices @cic-totalcare.com 

CIC and Chartwells understand that students 
achieve milestones such as birthdays and other 
special events.  (We want our students to live in a 
place that provides a level of care similar to what 
they would get at home.)

That is why Chartwells provides Smile Packages!  
It is a service that is perfect for birthday surprised 
and special events.  Parents can send their son 
or daughter a surprise gift to show that they are 
thinking of them on their special day

PACKAGES INCLUDE: 

• BIRTHDAY CAKE OR BIRTHDAY PARTY 
PACKAGE

• PIZZA PARTY PACKAGE

• GET WELL SOON PACKAGE

• AND SO MUCH MORE!

LEARN MORE AT:

https://www.dineoncampus.ca/CIC/gift-packages

SMILE PACKAGES

TOTAL CARE EDUCATION SYSTEM®
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REACHING YOUR

DIETARY NEEDS
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MORE INFO?
Contact Us :

informfoodservices @ cic-totalcare.com

LEARN MORE AT CIC-TOTALCARE.COM

We deliver peace of mind for parents & 
foster student success through our 
Total Care Education System®

CONNECT WITH CIC


