
The 1899 Bar & Grill at Northern Arizona 
University in Flagstaff is not only a hit with 
students, faculty and staff, but has also re-

ceived accolades from the local (and not-so-local) 
community. 

In 2011, the on-campus restaurant was named 
one of Arizona’s 10 best restaurants in 2011 by 
Phoenix Magazine and was among Sunset Maga-
zine’s “Editor’s Picks: 3 Restaurants We Love 
Now.”

“It was very nice and very humbling to be 
honored,” said Jay Graves, operations director 
with Sodexo, the campus foodservice provider. 
“We didn’t realize we had made that much of an 
impression that quickly. It was very complimentary 
and I think it has gone really well for us. We were 
the only college-based restaurant to receive those 
acknowledgements. Flagstaff is a tourist-oriented  
destination, and I have never lived in a town this 
small that has as many good restaurants in it as 
there are here. It was really a great compliment 
to be listed as one.” 

He continued, “The thing that we keep hearing 
a lot about in our comment cards and things is that 
people aren’t expecting us — at a university — to 
be the quality establishment that we are. One of 
the things we wanted to establish when we did 
this was offer a level of service that they weren’t 
going to get from most other places. We try to treat 
the customers with the respect that they deserve.” 

The restaurant opened in February of 2011. 
“We were asked to come up with a concept for 
a free-standing restaurant,” he said. “The High 
Country Conference Center, which is across the 
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tination for people going 
to the Grand Canyon or 
just wanting to get out of 
the heat,” he said. “We are 
trying to get some kind of 
following from people who 
come for the summer homes 
and winter homes. We have 
a billboard on the way from 
California into Flagstaff that 
advertises the restaurant. We 
are in the local newspaper 
about once a month and ad-
vertise on six of the local radio stations.” 

The restaurant staff is top notch, according to Graves and 
Kvidahl. “I have an executive chef named Randy Walker and a 
manager named Frank Alvarado. They basically run the restau-
rant,” said Graves. “We hire as many students as we can. But 
during the day students are in class, so we hire some ‘profes-
sional’ servers, and they are the backbone of what we use; but 
if we can get some culinarians in there, we do. We have a very 
good Restaurant and Hotel Management School here. We try 
to use as many of those students as we can. Scottsdale also has 
a Chef school. We’ve got a couple of employees from there. 
Our servers come from all different walks of life.” 

One aspect of the restaurant that is different from any other 
on-campus venue is that it serves alcohol. “It has been a process 
we have gone through,” he said. “We are the only full-service bar 
on campus. We really don’t market that aspect to the students. 
It is something that the patrons enjoy, because we do offer a 
number of different Arizona wines. People seem to enjoy those 
with the steaks and seafood. We really don’t promote the alcohol 
aspect of the restaurant very much.” 

“The alcohol is a complement to the meal,” said Kvidahl. 
“It really is not a destination. We don’t feature drink specials. 
It is not a drink special kind of place.”

The restaurant takes part in a sustainable wine program called 
Kind Vines. “There is a gentleman here in town who has devel-
oped a program where we buy wine from him in glass bottles 
with glass stoppers and we are able to recycle the bottles, rather 
than throwing the bottles away after we use them,” said Graves. 
“He purchases the wine in bulk and bottles it here in Flagstaff.”

The company buys the wine in bulk from California. “At this 
point, they are a cabernet and a chardonnay,” he said. “The wine 
is pretty good. People come in and enjoy the wine; and rather 
than filling up trash cans with glass, we can recycle it back to 
him and he sanitizes the bottles, refills them and we purchase 
them back. Rather than having that waste from the glass, we 
have really cut down on the number of wine bottles we end up 
throwing away. It is a process that is really catching on.”

The university will have its own wine through the program. 
“We worked out an agreement with him and the university that 
we are eventually going to get a label put on to the bottles of 
wine,” said Graves. —OCH

way, needed a restaurant to be certified by the 
International Association of Conference Cen-
ters. They had enlarged their space where they 
couldn’t accommodate a restaurant, so we were 
asked to come up with a concept and implement 
one basically across the street from the High 
Country Conference Center.” 

The school gave them carte blanche in creat-
ing the concept. “We gathered all of our managers together and 
brainstormed, came up with a number of different concepts and 
whittled it down from there to what we have today,” said Graves. 

They decided that they would not limit themselves to the 
campus and conference center community. “It became evident 
as we were doing our brainstorming that, although the confer-
ence center was across the street and would provide customers 
at certain parts of the day, month and year, that we really wanted 
to appeal to the Flagstaff community,” said Glenn Kvidahl, 
resident district manager with Sodexo. “We did not necessar-
ily want to be a campus restaurant; we really wanted to be a 
community restaurant. We wanted to make it a destination for 
the community as well as the campus.”

One possibility for the location was a pizza restaurant, but 
they ultimately decided on a steakhouse. “We are basically a 
steakhouse,” said Graves. “We serve certified Angus beef and 
fresh seafood. We have an exposed kitchen. We ended up with 
this one because there really wasn’t a steakhouse in this area. 
There are three other steakhouses – one is on the other side of 
town, one is a chain restaurant and one is more oriented toward 
a musical outlet where students go and perform and the food is 
not the focus. We really wanted to focus on doing some really 
good quality food and trying to impress people with our quality 
and a different take on our entrées. We do a Southwest theme. 
We use a lot of achiote, a lot of salsas and maître d’ [compound] 
butters and rubs.” 

He continued, “Our steaks are very popular. We try to do 
some different takes on some pasta dishes. We have a lobster 
cavatappi, which is very popular. The lobster-stuffed mush-
rooms appetizer is also very popular. We also have a jicama 
roll; it is rolled in a spring roll wrapper with jicama slaw and 
shrimp inside it. It has a spicy sriracha sauce with it. That is 
very popular.” 

While the choice of restaurant style was left to Dining Ser-
vices, the school did have the final say in the name. “They sent 
out an e-mail blast to most of the alumni, and 1899 was when 
the university was founded,” said Graves. “We are in a historic 
building. It was built in 1958 and they had to come in and ba-
sically gut the building and create a whole new infrastructure 
with restrooms, environmental service, air conditioning, heating 
and new windows. They created a space for us to be able to 
develop the restaurant.” 

While the restaurant is not on the meal plan, it does accept 
the dining currency. It is also on par with other local restaurants 
when it comes to price. “When we cost out the lunch menu, we 
pretty much kept to what was in the area in terms of pricing, so 
it doesn’t cost them any more to come to us than it does to go 
to any other restaurants in the area,” said Kvidahl. 

The restaurant has become popular with students for special 
occasions. “We have seen students come on special occasions, 
be it a birthday or a date night, as couples and in groups,” said 
Graves. “It is a treat.”

They target the off-campus community in a number of 
ways. “Flagstaff is what you would consider a tourist des-
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