
Students at Le Moyne College will 
not be entirely surprised when 
they return to campus this fall to 

the newly renovated LaCasse Dining 
Room — they have been following the 
progress of project on Dining Services’ 
Facebook page. 

“We promised our students that we 
would keep them updated during the 
summer,” said Jim Ruoff, general man-
ager of Dining Services with Sodexo, 
the campus foodservice provider. “We 
have close to 900 fans on our Facebook 
page now. It is very active. We have put 
up pictures at least once a week.”

As the project gets closer to comple-
tion, the updates will stop. “At some 
point, we are going to shut it off so they 
get that ‘Wow!’ when they walk in,” he 
said. 

Dining Services has a short time to 
get that “Wow!” “We served our last 
meal to the students on Tuesday eve-
ning, May 15,” said Ruoff. “Demolition 
began on the 16th. We have 108 days to 
complete this project. It is a very aggres-
sive timeline, especially when we decid-
ed to do some major flooring changes. 
We are going to be going to tile floors, 
which we weren’t originally planning on 
doing. We had to add an extra week into 
this project.” 

The dining room was last renovated 
about 15 years ago. “It was showing its 
wear and tear and was a little dated,” he 
said. “This has been an ongoing discus-
sion over the last year or so, and the 
final approval was given by the Board 
of Trustees on April 16. At that point 
bids went out within the hour of the ap-
proval.” 

During the renovation, Dining Ser-
vices still operates in a temporary area 
in the same building as LaCasse Dining 
Room. “We have a room on the other 
side of our building (James Commons), 
and there is also a special events room 

attached to it,” Ruoff said. “We are us-
ing them as temporary sites. We have 
had beverage machines moved in for the 
summer and a small salad bar. We are 
serving off of chafers and buffets. That 
is how we will be serving our guests 
for the athletic camps we’ll be having 
in the summer. For larger groups, we’ll 
be having a tent put out of the building 
for overflow seating. We’ll be able to ac-
commodate more than 600 guests this 
summer.” 

He continued, “The other nice thing 
is that through this renovation, our 
kitchen is still usable. It is a completely 
front-of-the-house renovation.” 

Prior to the renovation, the room had 
a very traditional line setup. “It was a 
main entrée line, a deli line, a grill line 
— pretty much next to each other in an 
old-fashioned U,” said Ruoff. “Now we 
are going to be putting major food areas 
into what were seating areas in the past.”

Food is now going to be prepared 

“All of the new equipment is going to 
be focused on the front of the house.”
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They are going to be walking in and 
seeing a salad toss at the station, where 
they can go and order their own spe-
cialty salad, which is fresh, healthy and 
just for them. It will be such a different 
message for them. It is really going to be 
about the food.”

Students have been very excited 
about the renovation. “On the first day 
that the renovation was okayed, we re-
ceived artists’ renderings that we put 
out,” he said. “It was amazing how the 
students just stopped to look at them. 
They are all looking and asking ques-
tions. They are so excited about it. It is 
going to be pretty cool.” 

The students were also involved with 
the initial planning of the facility. “We 
took the offerings before student govern-
ment and the Board of Trustees, and we 
used a lot of our student feedback that 
went through our comment board,” said 
Ruoff. “We get a lot of feedback from 
Facebook and from our student commit-
tee. Everyone wants fresher, sustainable 
and out front. We made that the focus of 
what we are doing.”

—OCH

Degrees Grill, a traditional Mongolian 
grill; Magellan, which will feature a 
weekly international cuisine; and Bella 
Trattoria, which will feature home-
made pizzas, made-to-order pastas and 
different kinds of strombolis and other 
items for the students. 

In addition to the new concepts, the 
look of the Dining Room will change. 
“When the customers walked in in the 
past, they walked into an underutilized 
area and saw seating,” said Ruoff. 
“This year, they are going to walk in 
and see our Wild Mushroom station, 
which is architecturally really spec-
tacular. There are architectural aspects 
that go from the ceiling to the roof. 

upfront, and in many cases, to the stu-
dents’ specifications. “All of the new 
equipment is going to be focused on the 
front of the house,” he said. “What is 
interesting is with all of the new equip-
ment in the front, we will probably be 
able to cook the majority of our meals 
there. That is our focus — to bring the 
cooking out to our customers.” 

He continued, “We think that is 
the way the business is moving. So in 
discussing it, we brought these ideas 
to the table with our clients who were 
very excited about bringing it to the 
students. What we really wanted the 
students to do is see us cooking for 
them and coming in and going ‘Wow!’ 
We think we are going to do that.”

One of the concepts being added 
is The Flying Star Diner. “We are go-
ing to be bringing our Hometown line 
and our Grill line out into The Flying 
Star Diner,” said Ruoff. “Instead of us 
bringing our entrée from the back of 
the warmer, it is going to be coming 
out of an oven that is on that line. We’ll 
still be utilizing our main kitchen for 
prep and such, but all of the raw mate-
rials are going to come out to the sta-
tion and cooked for the students right 
when they want it.”

Another addition is The Wild 
Mushroom. “It is mainly going to be 
salad,” he said. “There is going to be an 
entrée salad made every day and then 
vegetarian options are going to be in 
that area as well.”

Other new stations include The 360 
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