
The new Turner Place at Lavery Hall on the campus 
of Virginia Tech in Blacksburg, was designed to be a 
trendsetting facility. 

“We believe that this is a facility that hopefully sets the 
trend for more than a decade to come with these entrances, self-
developed concepts and national brands,” said Ted Faulkner, 
director for Dining Services. “We believe this is something 
new and unique — just as we set the trend 14 years ago when 
we brought West End Market on as a marche concept. No one 
had ever thought about bringing that to a campus.” 

The planning for Turner Place began in 2005 when the 
university decided to close another dining center in the resi-
dential area of campus. “With that, there had been a desire to 
get a dining center and food service on the academic side of 
campus,” he said. “We didn’t really have any food service on 
the academic side.” 

After the decision was made, Dining Services started dis-
cussions with student advisory groups, and hired Porter Khouw 
Consulting to gather feedback from students. “They came in 
and did a survey with the students,” said Faulkner. “They got 
literally thousands of students’ feedback with regard to what 
they would like to see from the dining program as a whole, as 
well as a new facility coming on to campus. We continued to 
survey our students and gather that feedback as it developed, in 
regard to the food offerings. From that feedback, we developed 
some RFPs for some national brands they wanted.”

Many of the national chains featured in the facility were 
chosen in 2008 — in some cases almost four years before it 
opened. “The time allowed Porter Khouw Consulting, Burt 
Hill Architects and [architecture and design firm] Mesher 
Shing McNutt to start working with Dining Services here at 
Tech to put pen to paper and develop Turner Place,” he said.

An important part for all of the foodservices operations 
of Turner Place, which occupy two of the three floors of Lav-
ery Hall, was not to duplicate anything else on campus. “One 
of the tributes to our successes here at the university and for 
dining in particular, is challenging our team and our staff to 
expand the services all the time,” said Faulkner. “I’ve used the 
scenario where we might offer pizzas at six different places 
on campus, whether it is self-branded or branded, but each 
pizza we do on campus is completely different. We do a dif-
ferent crust, a different sauce, a different cheese. It becomes 
a destination for our students that they have a choice. It is not 
just pizza. We wanted to expand our boundaries. We wanted 
to have a couple of unique offerings that weren’t traditionally 
found in the university segment.”

Atomic Pizzeria is located on the first floor of the facility. 
“We have a Wood Stone oven,” said John Barrett, assistant 
director for Turner Place. “There are two openings in the oven. 

Virginia Tech Opens
“Trendsetting”

Turner Place

You can get about 16 16-
inch pizzas in there at 
one time. This is the third 
one we have on campus. 
We are doing calzones 
and strombolis. We also 
do breadsticks and things 
of that nature in them.”

What is very unique 
about Atomic Pizzeria is 
the wood they use for the 
oven. “We split our own 
wood,” he said. “We have log splitters in our equipment inven-
tory and we do our own. We also work with the Virginia Tech 
Forestry and Wildlife Club, and they provide wood for that fa-
cility, as well as for the 1872 Fire Grill wood-only charbroiler. 
It is mainly hardwoods: hickory and oak and maple. It is lo-
cally sourced here in Virginia. It also helps fund our Forestry 
Club for trips and things they need to accomplish.” 

The location also features a triple-stack impinger for per-
sonal pan pizzas and personal entrees like eggplant parmesan, 
lasagnas and baked zitis. “We also have a pasta action station, 
which has one type of pasta each day,” said Barrett. “We will 
sauté it right in front of you, and you can have your choice of 
one of three sauces. It is usually a cream-based sauce and two 
red sauces that are made from scratch. Our sourdough pizza 
crust is from a 9-year-old starter from our executive chef.”

Like the other foodservice areas in the building, the en-
trance to the Atomic Pizzeria is distinctive. “What makes 
Turner Place unique is we created these grand entrances that 
when you enter into Atomic Pizzeria, you are entering into 
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wog for the chicken 
or carving prime rib. 
But the backdrop to 
the guests at this cen-
tral focal point of this Wall of Fire is exactly that, a vertical ro-
tisserie. Each chef jacket is branded and colored for each venue. 
It sets the tone that you are going to have a quality experience 
and, hopefully, we carry that out for them.”

Those guests who have custom ordered an item from the 
chargrill receive pagers that vibrate when their orders are 
ready. “You don’t have them standing waiting in line if they 
want their steak medium or medium rare,” said Faulkner. “The 
chef takes your order and starts grilling it to your specifica-
tions. When it is ready, your pager goes off and you come back 
and collect it.”    

About 80 percent of the prep is done in front of the guests. 
“We are a higher education institution and a place of higher 
learning,” said Faulkner. “We want them to understand where 
food comes from. It just doesn’t end up on a plate and magi-
cally appear. We are pushing the limits on different cooking 
styles and methods. We want them to see that. We even per-
form a chef’s series across campus to help them understand, 
and to learn more about food selection, where it comes from, 
where you make your choices and how it can be prepared.” 

Also on the first floor is the Community Room, which 
seats about 265 people, and is used for the university’s Corps 
of Cadets to have their nightly meal. “They eat in battalions 
Monday through Thursday from 5-6:30 p.m.,” said Bennett. 
“They are able to come in formation and sit down and eat as 
a group. The old facility was where they ate. When we built 
this new facility, we wanted to keep it with the tradition of the 
corps, and give them a place where they can sit and eat as a 
battalion. It is mixed-use for all of the other times.” 

On the second floor of Turner Place is the extremely 
popular Origami, a Japanese Grill and Sushi Bar. “From the 
surveys, students said that they often celebrate and enjoy ca-
maraderie with one another at a Japanese steakhouse,” said 
Faulkner. “We thought outside the box, and thought how cool 
it would be to bring that to the university segment.” 

The sushi bar features sushi made right in front of the 
guests. “It has eight seats at the sushi bar, so you can eat right 
there,” said Alisha Barker, operations manager.

The most exciting part of Origami is the teppanyaki grills. 
“We have four grills where our teppanyaki chefs cook the food 
right in front of the guest,” she said. “We have 10 seats per 
table.”

a doorway with a threshold with a logo on top of it,” said 
Faulkner. “When you walk into Atomic Pizzeria, you feel like 
you are in an Italian pizzeria, which is what you are there for.” 

On the first floor next to Atomic Pizzeria is one of the na-
tional brands in the building: Jamba Juice. “Smoothies was 
one of the more popular choices for the students surveyed,” 
said Bennett. “In Jamba Juice, we have ten blender stations. It 
is a unique Jamba. It is not your typical Jamba footprint. There 
is a beautiful green glass tile wall throughout the shop. It is 
very unique for a Jamba.” 

1872 Fire Grill, named for the year the school was found-
ed, is an upscale, Chicago-style steak house. “We wanted to do 
some seafood, like a catch of the day, as well as some grilled 
steaks, but instead of doing it on a traditional chargrill, or a 
flat-top grill that we might do at some of our existing din-
ing centers, we started searching far and wide and came up 
with a solid-fuel chargrill, which essentially is 100 percent 
wood-based, offering that smoky flavor as you are charring the 
steaks,” said Faulkner. “We knew we wanted steaks. We knew 
we wanted something unique, that helped with that develop-
ment as far as our process.” 

In addition to the 5-foot chargrill, a vertical rotisserie — 
the “Wall of Flame” — is a focal point of the location. “We 
can do whole pork loins, or chickens, different types of pro-
tein,” he said. “At some point, we can do other things. The sky 
is the limit.”

The restaurant is divided into two halves. “On the left, 
you have a Southern comfort-food line,” said Bennett. “You 
go up and place your order from the menu above. It is put on 
your plate and served to you where the Carvery is. On the far 
right-hand side is more of your grilled-to-order items. That is 
basically where you order from the chargrill that is all hard-
wood-fueled.”

1872 Fire Grill is a prime example of the Virginia Tech Din-
ing Services way of operating. “A tribute to our department is 
that we preached and trained our staff to try to have a restaurant 
experience when we are presenting food in a dining center,” 
said Faulkner. “We wanted to push that authenticity and high 
quality, so when we do something, we want to stay true to the 
root as possible. That is not just unique to Turner Place, and is 
essentially standard operating procedure in all of our dining 
centers. It makes our job more difficult and challenging, but 
the rewards are that much sweeter as an end result.” 

To that end, the cooks and chefs at the carving station are 
instructed to face the guests at all times. “It is a dual carving sta-
tion,” he said. “They might be using shears and clipping whole 
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where they can get more than 120 different soft drinks.” 
The Soup Garden features three soups daily. “We have the 

same vegetarian soup each day: Organic Tomato Bisque,” she 
said. “Then we have two other rotating soups daily. We have 
two signature salads each day that our chef has made for us. 
We’ll have a Tuscan bread salad with sirloin or a grilled veg-
etable salad with smoked tofu. We have three different kinds 
of bread in there that we make in house. Orange coriander 
focaccia and French baguettes. We also have a choose-your-
own-ingredients salad. The customer selects it and we hand 
toss it and add the dressing.” 

Another national brand in the building is Qdoba Mexican 
Grill. “That is a unique storefront,” said Faulkner. “Once you 
step inside, it is like stepping into an actual Qdoba. We fol-
lowed the layout and furniture from them, but the grand en-
trance is something that is unique to us. We want to do that 
‘wow’ factor when the students walk through. They are not in 
that typical dining center. They are actually in a Qdoba res-
taurant. It is modeled after the Qdoba in Times Square. It has 
a large center island, and it is the largest venue that we have.” 

Another popular national brand is Bruegger’s Bagels. 
“When you walk in there, you will find a very unique Brueg-
ger’s Bagels, because they actually let us design what we 
wanted to design,” said Barnett. “They said, ‘As long as you 
are using our products, selling our products and using our 
name, you can design what you want.’ It is very modern with a 
lot of stone and glass. The back walls are these beautiful, large 
red glass tiles.” 

A unique feature of the venue is a walk-up window. “It is like 
a drive-up window,” he said. “Students don’t even have to come 
into the building to get a bagel sandwich and a cup of coffee.” 

In surveys, students asked for a drive-up window. “We had 
a curbside service at one of our other dining centers and Park-
ing Services shut us down,” said Faulkner. “We were getting 
log jammed with traffic concerns. The footprint of the campus 
is not conducive to a drive-thru, so we took the feedback, put 
our heads together and proposed it to Bruegger’s Bagels, if 
they would be willing to entertain this walk-up window, and 
they welcomed that window.”

Guests have been very excited with Turner Place. “Faculty, 
staff and students have responded in droves,” he said. “It was 
highly anticipated. We have been working with our student 
advisory committees, and we have had certain student groups 
coming through as it was being constructed. The students re-
ally generated this excitement on their own. We just helped it 
along.” —OCH

Reservations for 
the location fill up 
very quickly. “We 
are trying to cre-

ate an online reservation system so the students can go online 
and create their own reservations,” said Barnett. “This week is 
booked up full. We are trying to think of ways to alleviate this 
from filling up. We think the online reservation system with a 
two-week advance reservation system will be the way to go. 
Everybody has a chance to get a seat at the table.”

The entire restaurant was designed with a very “cool” 
look. “The grill has a yellow acrylic piece that mimics origami 
folded paper,” he said. “The ‘ice’ topping is a bright bubble 
glass-like bar with LED lights. The chef will come out there 
and he will flick on the light, and the bottom part of your table 
will light up. It really is a unique experience.” 

Also on the second floor is Dolce E Caffe, which literally 
means dessert and coffee, serving Peet’s Coffee and Tea. “We 
have baked goods, pastries, danishes and cookies that we bake 
here every morning,” said Barker. “We have our homemade 
gelato and sorbetto.”

Faulkner added, “We have had great success with ice 
cream. We’ve done frozen yogurt, and we did not have a gelato 
segment, so we started researching gelato and doing it onsite 
ourselves in a concept. We wanted to do it the authentic way 
where the milk is heated up. We wanted to stay as true and au-
thentic to the true roots of gelato, so we found a way to do that 
process right here on campus, within Turner Place, and offer it 
to students each and every day we are operating.” 

Dining Services also makes crepes at Dolce E Caffe. “We 
have different crepes every day, and we have a daily specialty 
crepe,” said Barker. “It has a flambé action station that goes 
with it.”

While the students did not specifically ask for crepes when 
surveyed, it was something that Dining Services wanted to 
add after research trips. “We went to the Bellagio Hotel in 
Las Vegas and cherry-picked some ideas and thoughts,” said 
Faulkner. “They have a beautiful crepe bar in there. We went 
there with Mesher Shing McNutt and got some ideas. We 
thought what better way than to combine this whole station 
together, bring this cool experience all into one venue.” 

Behind the café is a grab ’n go area. “We make fresh 
fruit cups, fruit and yogurt parfaits,” said Barker. “We make 
sandwiches, wraps and salads. We also sell grab n go from 
other shops, like our pizza shop and our Soup Garden and 
sushi from Origami. We have a Coca-Cola Freestyle machine, 
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