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VIRGINIA POLYTECHNIC INSTITUTE & STATE UNIVERSITY

| HEN FM PROFILED the campus dining program at Virginia
Polytechnic Institute and State University (Virginia Tech) five years

ago, it was already one of the best in the country. By that point,
Virginia Tech Dining had racked up over 25 Loyal E. Horton awards from NACUFS
(including six Grand Prizes), won a pair of FM Best Concept Awards, placed in the
top 10 of schools in the Princeton Review Best Campus Food competition for three

years running and was approaching $40 million in annual revenues thanks to its
success in attracting thousands of voluntary meal plan participants. i
All that is still true. But the program has not rested on those laurels. r‘

Virginia Tech’s newest addition to its already impressive array of campus dining
outlets is a truly spectacular new facility:

Turner Place at Lavery Hall.
The 35,000-sq.ft., 1,077-seat venue
opened last August with a mix of three

i I RESTAURANT ROW: Turner Place fea-

i | tures eight distinct concepts, three
national brands and five in-house
brands, that each have not only
unique menus but their own look and
“yibe,” from the casual atmoshere

of the Bruegger's location (above)

to the exotic Japanese steakhouse
atmosphere of Origami (r.)

national branded and five internal brand-

ed restaurant concepts spanning two lev-
els in a new LEED Silver certified facility

(a third level has offices and classrooms).

All are unique to Turner Place. >

- PHOTOGRAPHY. COURTTESY VIRGINLA TECH, UNLESS NOTED
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LEADERSHIP TEAM: {from L) Jenny Lindsey, administrative
dietitian; William Hess, associate director; Ted Faulkner,
director; Jessica Filip, training & project coordinator;
Brian Grove, associate director.
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“We wanted to add to what
we have instead of duplicat-
ing,” says Ted Faulkner, direc-
tor of dining services. “The mix
of concepts is the result of feed-
back from literally thousands of
students and campus members
on what they would want to see
in a new dining facility.”

Another Jewel in the Crown
Apparently, those customers
like what they’ve seen: Turn-

er Place has consistently drawn
more than 50,000 customets

a week even though it is
only open Monday through
Friday. Much of that has been
incremental new business,
Faulkner says.

While there has been some
drop-off in counts at oth-
er dining outlets, the over-
all numbers have overwhelm-
ingly been on the positive side
as total program transactions
have jumped by about 12%,
or around 800,000, from last
year, exceeding seven million.
In April the department ex-
ceeded one million transac-
tions for a single month, the

first time ever.

Simply put, Turner has made
an already exemplary program
even better.

Part of the reason that Turn-
er has added new business rath-
er than simply cannibalizing ex-
isting sales has to do with its
location. It is the only dining
venue on the north side of the
campus, where it is surrounded
by classrooms brimming with
students during the day, many
of them coming from off cam-
pus and parking nearby (less

FREA T

than a third of Virginia Tech's
enrollment is resident).
Previously, if they wanted to
eat on campus, these students
had to trek around the school'’s
central oval drill field to reach
food courts in the Squires Stu-
dent Center or Owens Hall.
Turner now offers a highly
appealing and readily accessed
place to eat before, between
and after their classes. In ad-
dition, it is also convenient-
ly located near the school’s ad-
ministrative offices, opening
up sales opportunities to pro-
fessional staff. The bottom
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UPSTAIRS, DOWNSTAIRS: The three level Turner Place features restaurant
concepts on two of its levels (third has classrooms and offices). Among the
options on the main level, near the entrance, is a substantial grab-and-go
section (I.) for students on the run selling packaged drinks and snacks, as

well as to-go selections from the various Turner concepts.

line: Virginia Tech Dining saw
an opportunity to tap under-
served customer niches and
took it when the space became
available.

The department essential-
ly traded the space of one of its
older facilities—Shultz Din-
ing Court—for the new space.
(Shultz is now the site of a
new Center for the Arts facili-
ty.) Turner houses not only the
new dining operations but also
is the new home of the school’s
Corps of Cadets (formerly locat-
ed in Shultz), who use the facil-
ity’s 265-seat community room
for its traditional evening meal.

The rest of the time Turner
is a common seating area with
traditional long tables at which
students eat communally and
interact. It is generally packed
during lunch.

Community is an important
part of Turner’s mission, says
Dr. Frank Shushok, associate

vice president for student af-

fairs. “What is the difference
between a campus dining pro-
gram and a hotel or restau-
rant?” he asks rhetorically.
“The latter is built on a com-
mercial model, while a campus
dining is there to help build
community and bring together
students, staff and faculty.”

A Mix of Familiar and New
Chosen with the help of exten-
sive campus research done by
the Porter Khouw Consulting
firm, the concepts at Turner
Place include three recognized
street brands with tried-and-
true appeal to college students:
Bruegger’s Bagels, Jamba Juice
(the first in the state) and

the first university-run Qdo-
ba Mexican Grill unit on a col-
lege campus. The Qdoba, mod-
eled on the unit in New Yorlk’s
Times Square, is the second
busiest of the chain’s locations
in the entire country, gener-
ating some $1,500 an hour in




Innovator of the Year: Virginia Tech

A Masterful Plan

irginia Tech Dining's success has traditionally been best reflect-

ed by its voluntary dining plan participation numbers, which

exceeded 11,000 this year and which account for more than
half of all meal plans purchased. In fact, Virginia Tech has a total dining
plan participation rate of over 70% of total enrollment.

Voluntary dining plan purchases increased despite the recent addi-
tion of new on-campus residences that converted some 400 students
to mandatory plans, reducing the off-campus population by the same
number (since overall enroliment remained the same).

Furthermore, students seem to be opting for higher-priced plans at
a greater rate, indicating a readiness to do more on-campus dining. The
two higher tier on-campus plans—Mega and Premium—saw increases
this year of 11.3% and 36.2%, respectively while off-campus plan partic-
ipation fell 7.6% for the lowest priced option but grew 20% for the mid-
priced Dining Dollar Plan and 0.5%for the highest priced Major Plan.

Virginia Tech’s meal plan approach is simple and, obviously, effective.
It uses a flex approach that gives plan holders a 50% discount on pur-
chases (67% in the all-you-care-to-eat D2 Dining Hall) at all campus din-
ing outlets, regardiess of whether it is a national brand like Au Bon Pain

or Brueggers Bagels, or one of the many in-house brands like the Origa-
mi Japanese steakhouse at Turner Place.

When a student purchases one of the three major dining plans, a set
amount of $894 is set aside to cover the department’s overhead costs.

The balance, as well as any additional funds added to the account later, is

then all available to make discounted flex purchases since the overhead
cost has already been paid.

This allows students to purchase, say, a main dish and a pair of sides
at the Southern Comfort Food section of the 1872 station in Turner Place
for under $5. A slice of gourmet pizza from Atomic Pizzaria is only a cou-
ple bucks and the sit-down eatertainment dinner experience of the Ori-
gami Japanese steakhouse concept will run less than $7.
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sales. The Brueggers station
goes through about 30 cases of
bagels and 750 transactions a
day, some from a special walk-
up window that allows stu-
dents to place and get orders
without entering.

Among the in-house brands
are...

Atomic Pizzeria, featuring
pies baked in a wood burning
oven and using a special eight-
year-old starter yeast to make
its authentic Italian dough;

1872 Fire Grill, which is di-
vided into a Southern comfort
food station featuring a Wall of
Flame vertical rotisserie on one
side and a grill preparing meats
and seafood to order on a char-
broiler that burns real hard-
wood on the other;

Dolci e Caffe, a combination
creperie/coffee-bakeshop/gela-
to station that features crepes
made to order and authentic
gelatos made in-house;

Origami, a Japanese su-
shi/steakhouse featuring a su-
shi bar where students can sit
and eat while the chefs roll the
product directly in front of
them, and a dining room with
four 10-seat teppanyaki flat-
surface grills around which pa-
trons can sit and watch chefs
prepare their meals; and

Soup Garden, a soup/salad
station with salads made to oz-

der from a combination of in-

gredients.

In addition, there's a grab-and-
go section next to the Doldi sta-
tion where students can quickly
get freshly made packaged sal-
ads, sandwiches, parfaits, fruit
cups and so forth, as well as spe-
cialty selections from the various
Turner restaurants, like sushi
from Origami, soup from Soup
Garden and pizza from Atomic.
It also features a Coke Freestyle
fountain beverage unit with over
a hundred flavors students can
blend at their will.

The wood for the Atomic piz-
za oven and the 1872 charbroil-
er—32 pallets worth a year at
present—are purchased from
the school’s Forestry Club as
both a sustainability initiative
(it’s local and sustainably har-
vested) and an interdepartmen-
tal cooperative gesture, since it
helps fund the Forestry Club.

Designed with the help of
consulting firm Mesher Shing
McNutt, Turner Place spans
two levels. Each concept has its
own distinctive look—even the
sneezeguards for the different
venues are customized to blend
with the surrounding décor—
to provide customers with the
feeling of different restaurants.

The staff uniforms and décor
of each is designed to evoke a
specific “feel”: 1872’s grill side,
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for example, has the atmosphere of a Chi-
cago style steakhouse, while Atomic Piz-
zeria—tucked away on the facility’s lower
level —highlights that location with an “in-
dustrial” look complete with subway tiles to
convey an urban ambiance.

Nor does Atomic duplicate the pizza

Beyond Turner
Turner Place may be the new-

other locations on campus is
distinctive,” says Faulkner.

est star in Virginia Tech’s cam-
pus dining constellation, but
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ing a commuter-heavy stu-
dent population through
a shrewd combination of

For a photo gallery

tour of Turner Place,
go to http://bit.

ly/115TLsy

available at other campus venues. “Thisisa  hardly the only one. The school’s dining

distinctive product just as the pizza in the

program has met the challenge of attract-

The healthier foods your staff, customers or visitors want . .

The healthier bottom line you want.

how you care about the health of your
staff, visitors, customers or students
by offering a variety of great-tasting healthier
menu items, including SUBWAY FRESH
FIT ™ menu*,

The #1 Franchise™ is found in locations
around the world . . . from Airporis to Zoos . . .
and everywhere in between.

Find out about the 3 ways your location can
he part of the SUBWAY™ team:

800.888.4848 x 1344
www.subway.com

“The SUBWAY® franchise has more world-wide locations than any ather restaurant in the warld, SUBWAYY Is a registered trademark
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AND MORE!

of Dogtor's Associates Inc, “2013 Doctor's Associates Inc. **The SUBWAY FRESH FIT™ menuis availabla In the US only.
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high-profile national brands,
innovative internal brands
and plenty of convenience
and variety,

All of this is bolstered by a flex style
meal plan approach that has proven it
self, both by the number of students who
participate voluntarily and by student
vote-driven rating services like the Princ-
eton Review and College Prowler. The lat-
ter recently named Virginia Tech No. 1 on
both its Best Quality Food and BestVari-
ety rankings.

Other than Turner, Virginia Tech Dining
offers the following venue mix...

D2 all-you-care-to-eat dining hall with
concepts including a Brazilian churrascaria
carving station;

West End Market a la carte dining em-
porium with seven display cooking plat-
forms serving fare ranging from burgers
and pizza to Londen breil and whole fresh
lobster;

two food courts, Owens and Hok-
ie Grill, with a combined total of 18 dif-
ferent national and internal branded con-
cepts, including Chick-fil-A, Pizza Hut and
Dunkin Donuts;

Squires mini food court with two con-
cepts, including Au Bon Pain;

a standalone Au Bon Pain unit;

Deet’s Place specialty coffee/ice cream/
sweets shop where they roast their own
beans;

DXpress c-store with express grab-and-
go selections;

Vet Med Café hot and grab-and-go
foods serving the College of Veterinary
Medicine.

Virginia Tech Dining also runs the cam-
pus catering operation and a central pro-
duction/warehousing facility called South-
gate Food Center where ingredients are
pre-processed and bulk produce items are
prepared for delivery around campus. It
also has a full bakery and extensive dry
and temp-controlled storage space. @




