
Grill is also popular. 
Another addition is The Bakery, which has items from a 

central commissary on campus, as well as a few items baked 
on site. “There are fresh-baked cookies daily, prepared right 
there at the bakery,” said Neth. “The rest of the items are 
produced in our bakery across campus, and are shipped over 
every day.” 

In making the change to all-you-can-eat dining in Bearcat 
Commons, the venue also went trayless as part of its sustain-
ability efforts. “We also have both front-of-the-house and 
back-of-the-house composting here,” she said. “Within our 
dish room, whenever they return their dishes, they put all of 
their extra food into the compost bin, and then place their 
dishes in another area. We had composting before, but the 
elimination of trays is new.” 

The school also renovated the second floor of the union 
from The Runt to an area now known as The Jones, which 
encompasses several retail locations. “Within The Jones, we 
have Einstein’s Fresh Bagels,” said Neth. “We have Zen, which 
is a Japanese concept. We have a Chik-fil-A. We have a POD 
Express convenience store and self-serve frozen yogurt from 
Red Mango.” 

The footprint of the area remained the same after the 

transformed to Bearcat Commons. 
When the decision was made to update the 

food court to the Commons, located on the 
lower level of the J.W. Jones Student Union, 
Aramark looked to the students for their 
preferences. “We looked at the DiningStyles 
Survey,” Neth said. “We also looked at food 
items that have historically been very popular 
among students. Within our food court, we 
used to have a Mexican station, a pasta station 
and a Home Zone station. So we went with 
the popularity of the items the students have 
enjoyed in the past, and incorporated those 
into the new location.” 

The Mediterranean Kitchen features hearth-baked pizza and 
pasta prepared in a 
Wood Stone oven. 
The Produce Mar-
ket encompasses a 
full salad bar, and 
has a make-your-
own deli. “It is not 
self-serve, but it is 
a customizable deli 
station,” she said. 
“We also have a Pa-
nini of the day and 
cereal and waffles 
all day.” 

The commons 
also features an All-
American Grill with 
burgers and other 
grilled items, and 
“Tex-Mex,” a station 
featuring Mexican 
food. A Mongolian 

In the last year, Dining at Northwest Missouri State University in Maryville 
has undergone a major change in how it serves students. 

“We were an all-retail account before, so with the transformation, we have 
both a residential [all-access] aspect and a retail aspect on campus,” said Kristy 
Neth, district marketing manager with Aramark, the campus foodservice provider. 
“The changes were client driven. The university went out for a bid, and this was 
part of the re-bid effort. We have been here for about 30 years.” 

The university decided to go from an all-retail operation to help build com-
munity. “They were working on driving student value and participation,” she said. 
“One of the things that the university really likes to highlight is the community 
aspect of a residential dining facility, so students can come in and collaborate. 
We are on an all-access system here, so students on any meal plan can come in as 
many times as they would like to throughout the week for student collaboration.” 

Changing to a new style of dining meant changes were necessary at some 
venues. The Bearcat Food Court, which had previously held retail outlets, was 
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renovation. “There was 
very limited seating in 
the past, so we have ex-
panded the seating there, 
and we have expanded 
the space,” she said. 
“The brands in there 
were chosen because of 
student surveys and the 
DiningStyles survey.”

Aramark also re-
vamped the food offerings in The Station on campus. “We 
have a POD Market and a Papa John’s,” said Neth. “Papa 
John’s was popular, and we wanted to keep it. We also added 
on-campus pizza delivery for Papa John’s. They can place 
their order online. It is not through Papa John’s, but we do 
have our own proprietary Papa John’s ordering site. They can 
also call in their order.”

Other additions to the campus include a Starbucks in the 
library and a re-branded convenience store, Essentials, at For-
est Village Apartments.

Students have enjoyed having all of the new venues on 
campus. “They really like it,” she said. “The locations are just 
beautiful. Students really enjoy the all-access. In the past, our 
hours had been very limited. We are now expanded to where 
Bearcat Commons is open from 7 a.m. to 1 a.m., seven days 

a week. That has been a major selling 
point that students are not limited on 
the hours, and the convenience and 
availability has increased.” 

In addition to feeding students, with 
the new additions, the school has ex-
panded its offerings to the local citi-
zens. “Since Maryville is a relatively 
small community, we did a community 
awareness campaign to highlight all 
of the new brands and locations we 

have on campus to encourage community members that those 
locations are available for them to utilize as well,” said Neth. 

In the first four weeks of opening, Aramark served 23,771 
more meals in the Bearcat Commons than in the year prior in 
the food court, a 57 percent increase.

The changeover to all-you-care-to-eat and retail also meant 
a change in the meal plan program on campus. “We did have 
meal plans before, but since it wasn’t all-access, the meal plans 
were all a declining balance system,” she said. “Now that it 
has gone to a combination of retail and residential, they do 
have meal plans. All of the meal plans are all-access. They 
can come and go between 7 a.m. and 1 a.m. as many times 
as they would like. They don’t have to stick to a set number 
of swipes per week.”

—OCH
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