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This renovation and expansion project is the second marketplace dining facility 
on campus. The University wanted to plan this facility carefully to overcome 
challenges caused by the overwhelming increase in participation following 
construction of the first marketplace. Much time and effort went into projecting how 
many students, staff and visitors would utilize the facility.

The total foodservice space of over 26,000-square-feet includes receiving, bakery 
and storage facilities on the lower level. Priority was given to locating cold and hot 
food production centers on the main level with the serving area and increasing 
storage adjacent to each workcenter.

The serving area will accommodate a wide variety of menu concepts. The stations 
include: a pizza and pasta area, an oriental station, wok and fryer; a fresh Mexican 
counter with salsa bar, home cooking and rotisserie station, a chefs specials area, 
a three station grill counter; bakery and dessert displays; cereal, waffle, topping 
and condiment bars; and two large salad and deli islands. Each station has its 
own personality consistent with marketplace design.
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