
“That cookie wasn’t frozen, it was made here and shipped out. 
We are taking about 15-20 percent of our store and getting as 
many local foods as we can get in there. We are going to use 
about 20 percent of the store to showcase some items for people 
with dietary restrictions, the gluten-frees, the halals, etc.” 

Also on the upper level is The Den by Denny’s, which 
offers burgers, omelets, the Grand Slam breakfast and other 
breakfast, lunch and dinner items. “We did some surveys of 
students before we began building and they were looking for 
that,” said Lademann. “They were looking for a late-night 
hangout, along with a breakfast component all day long.”

The upper level is also home to the To-Go program. “We 
are using the re-usable to-go containers,” he said. “It is set 
up like a Whole Foods Market. There is a yogurt bar, a fruit 
bar, a salad bar and a hot component they can choose from. 
It is an option so if we are not open downstairs or they are on 
the run to class, they can stop in, pick up a to-go and come 
back, fill up with what they need: soup, salad or sandwich, 
for a meal swipe. The menu will coincide with the menu 
downstairs. There might be some tweaks and changes. We 
might do a toasted sub or pizza.” 

The lower level of the facility is home to the all-you-
care-to-eat area, which has nine stations and seating for 800. 
“When you first walk in, there is a bakery,” said Lademann. 
“The bakery area is built out because we do the baking on 
campus. It is a full build out of an international bakery. It has 
a gelato machine, which is a Capriotti, for frozen yogurts and 
gelatos. It has rotary ovens from Gemini.” 

The Garden Bar features fresh local items. “It has an Evo 
grill where we can do a hot protein,” he said. “We can do roasted 
vegetables or miso-glazed cod or a warm lavash bread. There 
is a hot component to go along with the cold component. We 
thought the Evo grill would be great because it sits right out 

When students at the University of North Carolina Char-
lotte (UNCC) return to campus for the Fall semester, 

the brand-new South Village Crossing will greet them. 
By the end of 2018, the South side of campus will see 

an increase of more than 900 residents, so the more than 
50,000-square-foot facility was necessary. “The campus is 
going through a revitalization with the addition of new hous-
ing and refurbishing of some of the older dorms on campus,” 
said Roger Lademann, operations director for Chartwells, 
the campus foodservice provider. “They saw the need for 
a new dining hall on that side of campus. They asked us to 
collaborate as dining partners to see what they could do now 
and what would be done 20 years from now, so it can still be 
new and fresh.” 

The driving influence for the new facility is that students 
want to know about their food — where it comes from and 
how it is prepared. “We have a bistro that has an open-air 
kitchen,” he said. “Everything is right out front. The students 
and faculty, everybody wants to know what is happening. When 
we started designing this with our designer Ricca Newmark, 
we said that we didn’t want anything in the back of the house. 
We want people to see what is going on. We want interaction 
with the guests. We are in an education environment, so we 
should give them some kind of learning with food, so that is 
how we came about putting everything with open-air kitchens.” 

The transparency allows students to interact with the culinary 
staff. “They can ask questions, they can see it being made and 
prepared by the chefs, who are right there,” said Lademann. 

“We want to focus on the culinary 
team that we have here. They are 
chefs and they are not in the back 
of the house, they are out front. 
It is getting rid of that mystery 
of what is out there. They see 
that there is a lot going on here. 
There is a lot fresh and that we 
don’t open cans. That whole 
area showcases what we are 
about and the culinary part.” 

The upper level of the fa-
cility features a number of 
retail venues. SoVi Market 
is a c/store with a bake shop. 
“We do our own baking on 
campus, so we have a bak-
ery right behind it, and we 
opened up the wall of the 
bakery counter, so they 
can see what is going on 
in the kitchen,” he said. 

UNCC to Open
South Village Crossing
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students can 
pick up ingredients and 
have their own wok dish. We are go-
ing to have rice and an Asian-style soup. We can go 
Indian, Korean, Vietnamese, Chinese and Japanese. We have 
a noodle bowl and rice bowl that go really well, so we knew 
we had to incorporate that into this.” 

An area that Lademann is excited about is something he 
calls The Island. “We took the whole back of the house out 
to the front. This whole island has charbroilers, fryers, grills 
and steam tables. When you think about looking into a French 

kitchen where you see the chefs around this island, that is 
what it is built as. It was done really well. It really pops 
and really shows that we are about culinary.” 

The Island features an eight-burner Chef’s Table. “That 
will be an exhibition station,” he said. “It will feature 
anything from omelets of the day to whatever we feel like 
doing. Again, students will be able to pick and choose 
some of their items to be sautéed. We will have our hot 
components on the side, and a vegetable and starch to 
go along with that. That is where we are going to have 
our chef do demos.” 

The Chef’s Table allows for students to get up close 
and personal with the chefs so they can see what is being 
made and ask questions. 

A cool feature added to the Chef’s Table is a camera 
in the ceiling to allow for broadcast of demonstrations. 
“Students don’t have to stand and watch the chef, it will 
be on the monitors throughout the building,” said Lade-
mann. “We did that in the bakery and the two locations, 
so we can showcase what we are doing and let them know 
and have some fun.” 

The Island also has a Teppanyaki grill that can be 
removed. “We can do flash hot food on that, but it rotates,” 
he said. “There are three other pieces that go in there. That 
one can come out, and we can replace it with a carving sta-
tion if we want to. We can also replace that with an induction 
station. We can then put another Evo grill in that location. It 
is kind of a moving station. It is more of that international 
flair that we can do in that area.”

In addition to the food components, the atmosphere of 
the facility is something Dining Services expects students to 
enjoy. “We have music and televisions,” said Lindsay Deprey, 
marketing director with Dining Services. “It is a place where 
they can hang out with friends. It is very social. The whole 
building turns into a great social atmosphere that a college 
student is definitely looking for.”

The upstairs is a seating area with a three-sided fireplace 
where students can eat. “For the South Village side, that is 
their hang-out place,” said Lademann. “There is also about 
8,000 square feet of patio space.”  —OCH

in front of the guests. Because of the temperature, you can 
move from a raw product to a cooked product.” 

At the grill, the menu will be built like a street-food of-
fering. “We are going to try to run things out like a Banh Mi 
sandwich, maybe a samosa out of there one day,” said Lade-
mann. “It is not your typical burger that comes out every day. 
We are trying to build a fun environment where students can 
get excited to find out what we have each day.” 

The frying system at the station has a sustainable aspect. 
“We have a frying system that takes the oil, pumps it from 
the location in the back of the house and stores it in a tank,” 
he said. “All of the unused cooking oil gets pumped to the 
tank. We have a biofuel company that comes to pick up the 
oil. They give us a small fee for the used oil.” 

Handheld, the deli station, is expected to be popular. “We 
have a toasted sub area,” said Lademann. “We have a small 
Wood Stone hearth oven. We can toast our sandwiches instead 
of rolling it through an impinger, or putting it through a Tur-
boChef. We are going to have house-roasted meats over there. 
We’ll have some component salads to go along with whatever 
the meal might be. It is double-sided, so people can see them 
making the sandwiches, the toasted subs coming out.” 

Opposite Handheld is a sauté station. “That is going to 
be a vegan/vegetarian station,” he said. “There are induction 
stoves and some steamers to produce the meals. We’ll do a 
farro salad, or we will do a grain bar out of that location. 
They will pick their own ingredients. We will set it up where 
they can choose from 4-5 different vegetables and 2-3 dif-
ferent grains.” 

The pasta and pizza station has four ovens from Wood 
Stone. “Three are going to be used for pizza,” said Lademann. 
“We make a fresh pizza dough, fresh flatbread dough, so we 
have 4 or 5 different pizzas. It is New York-style, so it is thin 
and crispy. The other oven has a char-gill in it that we will 
char-grill and roast meats and vegetables, so we can get that 
oven flavor. That location also has a pasta cooker, where we 
will be making our own pasta and cooking it in that location.” 

When Chartwells was deciding on the stations for the fa-
cility, it was important to offer a station with authentic Asian 
flavors. “It has a double-wok ring,” he said. “It has an area where 

When students arrive on campus in the fall, they will be greeted with the new 
South Village Crossing. 
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