
THE AIM
To provide choice in our food

 offer that meets the diverse needs 
of the Deakin community.

Guiding principles
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Food Charter We recognise the benefits of healthy 
eating on physical and mental health 
and our food offer will support people 

to make healthier choices.

As a leader in education 
and research, our food 
offer will be informed 

by our research strength 
and we will take every 
opportunity to provide 
education about food.

It is recognised that our food offer 
needs to accommodate broad dietary 
requirements, price sensitivities and a 

range of portion sizes to enable 
balanced dietary choices.

Our food venues will make it easy 
to buy, prepare and enjoy food, 

including social gathering benefits, 
regardless of location or time 

of the day.

We strive for 
an embedded, 

transparent approach 
to sustainability 

across our food offer. 

Healthy

Informed

BalancedEasy

Sustainable



How will the five guiding principles be applied?

    Healthy        Informed        Balanced Easy         Sustainable

• Tap water is always available;
• Healthy choices are provided for 

catered events;
• Healthier choices will be given 

visual prominence in food and 
beverage display;

• Use of fresh and seasonal 
ingredients is encouraged;

• Green and amber options, as 
assessed against the Victorian 
Government’s Healthy Choices: 
healthy eating policy and 
catering guide for workplaces,  
are encouraged;

• Vending offerings will include 
healthy beverages  
and snacks.

• Nutritional guidance, 
sustainability information and 
promotional materials that are 
informed by research are easily 
accessible;

• Prominently displayed food 
information prioritises healthy 
over unhealthy;

• Marketing material for 
unhealthy products will be 
limited;

• Food offer is audited against 
the Victorian Government’s 
Healthy Choices: healthy eating 
policy and catering guide for 
workplaces;

• Healthy catering information is 
available;

• Customer feedback is sought to 
inform our food offer.

• Differing dietary requirements 
are catered for;

• A range of portion sizes is 
offered;

• Pricing is benchmarked to 
maintain value;

• Red options, as assessed against 
the Victorian Government 
Healthy Choices: healthy eating 
policy and catering guide for 
workplaces, are limited.

• 24/7 food options are available, 
including healthy choices;

• Venues are clean and inviting 
to encourage social gathering 
around food;

• Self-catering facilities are 
provided;

• There is no minimum EFTPOS 
expenditure.

• Fairtrade coffee is available;
• Bottled water sales support 

social causes;
• Community gardens on campus 

are supported;
• Food and packaging waste is 

reduced.
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