
  

Serve sustainable food options campus-wide including 

vegetarian and vegan choices. 

Centurion University  ensure sustainable, diverse, and inclusive food options for all campus 

members, with dedicated vegetarian, vegan, and plant-forward choices. Our eco-conscious 

dining model integrates: 

Plant-Based Nutrition Sources: 

Campus Food Pantry: 

 

 

 

 

 

 

 

 

 

 

 

Campus Dining Hubs: 

⮚ Mess/Restaurants: Vegan 

thalis with coconut-based 

curries. 

⮚ Centurion Coffee Connect: 

Coconut milk lattes & 

smoothies. 

⮚ Bakery Unit: Coconut milk 

desserts & vegan pastries 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sustainability Initiatives: 

⮚ Coconut Waste Upcycling: Shells for compost, husks for crafts 

⮚ Local Sourcing: Partnerships with coastal farmers for fresh coconuts 
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