
Pat Case Dining 
Center at TU: 
Fine Dining on Campus

 W hen the University of Tulsa (TU) in Oklahoma re-
ceived a multi-million dollar donation from a donor 

and trustee to renovate the Twin Towers cafeteria, the goal 
was to create a facility that would have a different look, feel 
and variety than one you might expect on a college campus.

The Pat Case Dining Center in Fisher Hall seems to have 
met that goal successfully. The exterior features a new pavilion 
for dining outdoors that blends with the historic Gothic archi-
tecture that exists on the TU campus. The interior refl ects a 
contemporary design with dark and light woods with bright and 
warm fi nishes. “TU worked with an interior decorator named 
Phil Long, as well as an architectural fi rm named Beck Designs 
in Tulsa,” said Mike Neal, general manager with Sodexo, the 
campus foodservice provider. “They put together a very nice 
plan for the university and for the décor.” 

Student-friendly amenities include wireless computer con-
nections, charging stations for portable electronic devices called 
Cyber Stations, and a $100,000 eight-screen video wall in 
what has become known as “The Garage.” 

The Cyber Stations are state-of-the-art. “The design team 
thought it was new and innovative to bring into the dining 
hall,” he said. “They have charge pads to basically be able to 
put their phones and laptops on it if they have the adapter. It 
offers them basically a charging point without having to use 
a receptacle.”

The Garage is a room that seats 50-60 diners and has a dual 
garage door opening. “We have some of the athletic groups 
or some of our organizations who go in there,” said Dining 
Hall Director Jay Tanega. “We also have a team room that is 
recessed in our facility that seats about 30-40 folks. The team 
room is meant for the cross-country team or soccer team, so 
if they want their own private catering from our residential 
dining facility, they can have it.”

All of the serving stations also have unique design elements 
and menus displayed on LCD screens. “Each of the stations 
has a particular name on the walls behind the stations,” said 
Neal. “One of them is called Garden Fresh and it has stainless 
steel letters that are 12-18 inches high and three feet across. 
Another says A La Carte and another says Sizzle. Those are the 
three words that pretty much sum up what we are trying to do 
to take care of the students and provide them fresh meals with 
made-to-order and good quality food and terrifi c services.” 
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culinary options
Tanega and Resident Dining Executive Chef Bran-

don Holman, who have previously worked at Flavors 
restaurant and Tulsa’s Renaissance Hotel respectively, 
lead a culinary team willing to accommodate many 
tastes and cuisines. They even employ a local sushi 
chef from Fuji restaurant in order to provide stu-
dents with high-quality fare. “Part of Jay and my 
background are hotels and fi ne-dining operations,” 
said Holman. “We try to bring that in. For example, 
on Valentine’s Day, we had two ice sculptures this 
year and a chocolate fountain, things like that. We 
are defi nitely trying to head toward a country club, 
small type of environment.” 

The team’s fi ne-dining background plays a part 
in all of the food options in the center, with many 
items made-to-order with exhibition cooking. “Our 
Sunday brunch here on campus every week has prime 
rib carved to order,” he said. “Our atmosphere is a 
little more upscale than most general operations.” 

Most of the food options have transformed. “I have 
changed a lot of the menus throughout the season,” 
said Holman. “One thing we have done is a lot more 
garnish. We have offered a lot more food items. We 
have two classic hot lines now. We feature made-to-
order salads; anything from sushi to spring rolls daily.”

The made-to-order salad station offers the vegetar-
ian and healthy options students were looking for. 

The grill line features made-to-order sandwiches, 
cassarettes and pizza. “Our deli features anywhere from 
30-40 items at any given time depending on what we 
put on there,” he said. “It is set up like a Subway. They 
can get a made-to-order sandwich of their choice.” 

The classic lines feature a variety of items. “This 
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their goal, according to Neal. “One of the returning students 
said, ‘This place looks like a Starbucks.’ We thought we hit a 
homerun because Starbucks is always hip and fun and invit-
ing, with a warm feeling and ours has the same feel. So when 
they walk in, a lot of them were very amazed. The tables, the 
chaise lounge, the glass coffee tables in the dining room itself, 
do not give a feel of a dining hall. It feels more like you are 

in a restaurant or a B&I facility.” —OCH

is where I will have a homestyle meal, whether it is a 
comfort food – chicken-fried steak on up to things like 
flank steak which we have on today’s menu – carved to 
order,” said Holman. 

Other offerings include dishes such as Korean stir-fry 
and Ethiopian stew as well as vegetarian and vegan meal 
options to meet the needs of the large portion of international 
students on campus. But international students aren’t the 
only ones who enjoy these cuisines. “I see students taking 
a little bit of everything,” he said. “I see them trying it. I 
definitely think colleges have changed in the last few years. 
People are more open to change.” 

Holman also prepares items for a number of students with 
special dietary needs. “I have also met a lot of students on 
special needs,” he said. “We actually produce a lot of items 
daily, including Halal and gluten-free meals.” 

Another unique aspect of the dining center is a smoothie 
bar on a patio that faces the Tulsa skyline. Sodexo worked 
with Edy’s/Dreyer’s ice cream to create the concept. “They 
sent a culinary team out over the summer and they rolled out 
a relatively new program relating to smoothies,” said Neal. 

“We worked in conjunction with Sodexo’s Corporate 
Campus Services and Retail Branding Group and got with 
the chef and suppliers of Edy’s/Dreyer’s and they worked in 
conjunction with a concept called Naturals,” said Tanega. 
“It is taking IQF (individually quick frozen) organic fruits 
with ice and blending it. We have taken a spin on it where 
we use organic IQF fruit, we have a yogurt base that we use 
and we’ll blend some terrific milkshakes and smoothies.” 

TU is one of only five Sodexo accounts to feature the 
smoothie concept – and the only one in higher education. 
“We are one of five that utilizes this particular way of pro-
cessing these smoothies and milkshakes,” he said. “Corporate 
Services has about 3-4 in Beijing and London and India. We 
are one of five that utilizes this same concept.”

The smoothie bar also features an Essentials miniature c/
store inside the smoothie bar. “That has been a neat draw,” 
said Neal. “Students have found a lot of neat things out of it.” 

All involved are very pleased with the look of 
the facility and that it has achieved 
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enrollment: 4,187 

Type of operation: Leased by Sodexo Campus Services

number of dining facilities on campus: 9

approximate number of meals served daily at Pat case 
Dining center: 2,000

approximate number of meals served daily at other 
campus facilities: 700

key staff:  Mike Neal, general manager
 Kevin Nelson, operations manager  
 Tim Anderson, executive chef  
 Jay Tanega, resident dining manager 
 Brandon Holman, resident dining executive chef
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