
service needs in those areas.”
After extensive research, including 

visits to other campuses with food trucks, 
Dining knew exactly what it wanted for 
its truck. “Every one of the trucks we 
visited was specific in what it offered,” 
he said. “A lot of the locations said that 
they wished they didn’t keep them so 
specialized, and wished they could do 
more so that the menu changed and they 
had the right equipment to do so. One 
of the things that we decided to do was 
get all of the equipment that we wanted 
in that unit there from day one. We were 
able to put every piece of equipment 
that we needed to produce all types of 
cuisine, be able to change the menu on 
a dime and continue to look at what’s 
current, what’s trending. And utilizing 
local ingredients was a big thing for us.” 

The truck, also built by Custom Sales 
& Service, has that ability to change 
its menu. “We wanted the food truck 
to be something totally different than 
what’s available day to day in our student 
center, and something that would appeal 
to all students, faculty and staff with 
signature items that could change,” said 
Loldan. “We didn’t want to be known 
as the taco truck or the burger truck. It 
was the ability to have culinary at the 
forefront of this truck.”

Christian Booher, executive chef of 
the truck, is tasked with creating the 
menu. “We have a signature burger,” he 
said. “We have items like a parmesan 
artichoke flatbread with grilled asparagus 
and a Korean barbecue chicken rice bowl. 
Today, I added country-style pork ribs 
with black-eyed peas and collard greens, 
with pickled red onions, and zinguine 
risotto. Our sauces are all homemade, 
garlic aioli and ketchup are homemade. 
Even the buns for our sandwiches are 
homemade on campus.” 

 —OCH

built by Custom Sales & Service in New 
Jersey, featured a menu of basic items. 
“A lot of debate went into that with a lot 
of cadet focus groups, our own staff, our 
executive chef; and really what it came 
down to was, what the popular items 
are out there,” said D’Onofrio. “Within 
the top ten popular items are burgers, 
chicken tenders, French fries and pizza. 
We went with those first three things 
that are the main items: hamburgers and 
specialty hamburgers, chicken tenders 
and French fries. We also have a stuffed 
burrito, chili and mac and cheese.”

Although the menu features basic 
items, it was decided to give them a 
twist. “Our goal was to really step up the 
quality of those items and make them 
a little different on the truck than they 
can get elsewhere at West Point,” he 
said. “The French fries ended up being 
a thicker cut, which are called Jersey 
Shore French Fries. For the burger, we 
went with a 5.3 ounce burger and some 
specialty toppings that they cannot get in 
the other locations we have, like pulled 
pork, avocado and bacon. The chicken 
tenders are actually coated with ground 
potato chips, which are from Tyson.”

At Kent State University in Ohio, the 
Fork in the Road food truck was launched 
to provide food service in an underserved 
area of campus. “As the campus grew, 
buildings and offices kept popping up, 
students, faculty and staff were always 

talking about proximity to dining 
facilities, and it was always a chal-

lenge for us to meet the needs 
for a certain demographic for 
us on the campus,” said Rich-
ard Loldan, director of Din-
ing Services. “So instead of 
building a new building, we 
had a discussion about a food 
truck that we would be able 
to send out to different areas 

of campus that were saturated 
during school hours and class 

time, and be able to meet food-

Food trucks can be a great fit for 
some campuses, especially those 

with areas underserved by food service 
or looking for late-night options. 

The U.S. Military Academy in West 
Point, N.Y., recently launched its own 
food truck to help provide cadets with 
convenient food options in the evenings. 

“When you look at our campus, we 
are not much different from any other 
campus,” said Kevin D’Onofrio, director 
of Food Service, Culinary Group. “We 
are a little different when it comes to 
time; cadets have less free time than 
the average student. But the way our 
dorms are situated at West Point, we 
know we are getting less traffic at our 
main food court area in Grant Hall at 
night because it is too far for cadets to 
go. If it is too far to go, we wanted to 
bring the food to them.” 

He and his team had been looking to 
bring a food truck on campus for some 
time. “From different things we were 
reading and different things we were 
hearing from magazines or conferences 
we were going to or workshops, we knew 
the food truck was really on the rise as 
far as being popular on campuses and 
meeting the need,” he said.  

In its initial run, the truck, which was 
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