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LIBERTY UNIVERSITY    
QUALITY OF LIFE SERVICES

CAMPUS
• More than 7,000 acres
• Over 6.6 million sq. ft.  

of building space
• 385 buildings & structures
• 215 classrooms

ENROLLMENT
• Total enrollment: 110,000+
• Military Students:   

over 30,000
• International Students:  

900+ from 80+ countries
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Largest nonprofit   
university in the United States

#1

+550

#1
Over 550 
programs of 
unique study

Largest Christian  
university in the world

Largest 
university 
in Virginia

#1 • Residential Population:  
47% Male, 53% Female

• 53.9% on campus
• 46.1% commute

STUDENT  
PROFILE

Triple digit increase 
in Care Packages 
ordered in the 2016-
2017 school year.

Surveys conducted with Liberty students found a high level of interest in gluten-free 
(GF) meal and bakery options. The insight uncovered that the University’s GF program 
was cited as a significant contributing factor in their final school selection. 

As a result, Sodexo expanded the GF menu from the main dining hall to 19 of the 23 
campus-wide food outlets in the fall of 2017. They added a gluten-free bakery at the 
main campus, making it more convenient to access these high-demand options. 

PERSONAL GROWTH

Innovation is served. With an on-campus student body in excess of 12,000, the 
traditional system of manually scanning student IDs was creating long lines and 
deterring students from fully utilizing their meal options.

“We were losing sales and under-delivering because students would get frustrated waiting 
and just leave without purchasing,“ explains Duke Davis, Sodexo General Manager at LU. 
After testing a facial recognition software that students felt was too intrusive, the Sodexo 
team chose to install a card swipe system that reduced wait times by 40 percent.

QUALITY of LIFE IMPACT

*2017 stats

The reduction 
achieved in wait 
times using 
ID Card Kiosks 

40%

400%

8,300
The number of meal 
plans sold with 
more than 7,700 
students living on 
campus.

Ease &
Efficiency

Health & 
Well-Being



SERVICE BIO: TRAINING TABLE
QUALITY OF LIFE SERVICES

LIBERTY ATHLETES AREN’T 
THE ONLY ONES WINNING 
TITLES!

2017 Top 20 College Campus Food 
Variety (Niche.com) 

2017 A-Rating on PETA Vegan 
Report Card

2017 AllerTrain Best University 
Training Award (AllerTrain)

2017 Best Retail Concept for the 
Grid (Food Management)

2016 Best Dining Hall - 2 years in a 
row (BestColleges.com)

2015 Best Dining Hall      
(BestColleges.com)

2014 Top 10 Gluten-Free  
Accommodating Colleges Award 
(UDI’S Gluten-Free)

2014 Top 10 Gluten-Free Friendly 
Campus (Examiner.com)

2013 3rd Healthiest College in US 
(DailyBeast.com)

2013 Best Wellness Concept 
for Simple Servings (Food 
Management)

2012 Best Cafeteria Variety   
(College Prowler)

LIBERTY UNIVERSITY

testimonial
As Liberty University’s athletic success has grown, we felt it appropriate to specifically address the dietary needs of the athletic community. 
Both Liberty University and Sodexo are actively promoting a healthy, energized lifestyle for all students, and Training Table is just one part 
of the partnership between Liberty University and Sodexo.           - Sodexo Chef Michael Lowes

“ “

How do you train like a champion? You eat like 
one. 
That was the question our on-site Sodexo Foodservice Team delved into at Liberty 
University. Their goal: support the University’s mission by addressing the unique 
nutritional demands of its NCAA Division I athletes.

“The sport programs here are a vital component in the school’s ability to attract top 
performers,” says Sodexo’s Registered Dietitian Nutritionist Rachel Sanders. She worked with the Liberty 
University Athletic Staff to create the Training Table program. Together, they developed meals that 
incorporate a wide variety of nutrient-dense foods such as lean, high-quality proteins and healthy fat 
sources. Each meal has a barcode that is linked to MyFitnessPal®, the popular app where students can 
scan and track their daily food intake.

“Athletes have different daily nutritional needs depending on their training level that day,” explains 
Sanders. “The program is a tiered menu system that matches the body’s energy spend to the workout 
intensity for the day, whether its light, medium or heavy. It takes the guess work out of meal 
planning for the athlete and delivers peace-of-mind to the coaching staff.” 

The program has been so well received that health-conscious, non-competing students are also taking 
advantage of the fitness-focused meals. It’s created great connections between the athletes and general 
student body through a shared goal – and table – of eating to be at their best.

Pizzas delivered
in 1st year of 
program, runs 
5pm-11pm
7 days week.
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