
When students at Middle 
Tennessee State Uni-
versity in Murfrees-

boro return to campus this fall, 
they will have a new $78 million, 
200,000-square-foot Student Union 
— and some major new food op-
tions. 

“The university broke ground on 
it three years ago,” said Brent David-
son, resident district manager with 
Aramark, the campus foodservice pro-
vider. “It is going to be a centerpiece 
for the middle part of Tennessee.”

The Student Union will feature four 
different food areas. The first is a food 
court with seven brands — a mix of 
national and proprietary. “Our national 
brands are going to be Dunkin’ Donuts 
and Panda Express,” he said. “The num-
ber one draw we feel will be a Pop-
eyes Fried Chicken. This is a fried 
chicken campus. We feel like it is 
going to be a big hit.”

The national brands will be 
joined by some proprietary Ara-
mark brands. Gourmet salads will 
be offered at The Happy Tomato.

Another brand will be Dawg 
House. “Our motto is ‘Mean Dogs, 
Nice Buns,’” said Davidson. “It is 
going to be like a boxed lunch: a 
quarter-pound, all-beef kosher hot 
dog with chips and a pickle. We 
are going to serve it in the cater-
ing brown boxes. We are going 
to put on our stamp, which is a 
faded out black stamp with a 
bulldog on the front of it. This is 
something different. We are tired 
of the boats and the baskets and 
stuff — we wanted something 
different for that concept.” 

Tortilla Fresca will of-
fer Mexican options, all less 
than $5. “Both Dawg House 
and Tortilla Fresca will butt-
up next to the game room in the Student Union,” he said. 
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“That is why we wanted to put those two concepts there. They 
will be open until midnight. We figure the hot dogs and the 
tacos go with it.” 

Totally Baked will feature baked potatoes. “We take a 
50-count potato stuffed with whatever you want it stuffed 
with,” said Davidson. “We also have six or seven named pota-
toes. One of them is the Tennessee Cordon Bleu. It is smoked 
or grilled chicken, bacon and cheese.” 

The second area of food service in the Student Union will 
be The Blue Raider Grill, a fast casual restaurant. “We are the 
Middle Tennessee State Blue Raiders,” he said. “We are going 
to go with a concept of about six of everything: six appetizers, 
six salads, six sandwiches and six burgers, along with three or 
four desserts.”

The burgers — beef, turkey and vegetarian — will consist 
of handmade patties. “The vegetarian burger will be a black 
bean and mushroom with breadcrumb patty. It is all hand-
made,” said Davidson. 

Sandwiches will include a Cajun smoked turkey sandwich, 
a jalapeño, pimento cheese and bacon sandwich and an open-
faced ribeye sandwich. “Our burgers are going to follow suit 
with traditionals like the bacon and bleu, the mushroom and 
swiss, and we will also have the jalapeño, pimento cheese-
burger,” he said. “It is going to have the old-school-grill feel.” 

The location will seat about 75. “The big pull is that they 
are going to have flat-screen TVs at the location,” said David-
son. “It is important to try to keep the kids there at night. We 
are going to try to press the sporting events to get the students 
in here.” 

A new 960-square-foot POD Market will also be a part of 
the Student Union. “It is going to be a great location,” he said. 
“It is going to be a one-of-a-kind for the region. It will have 
hardwood floors, four drink coolers, a F’Real machine, and 

all of the household products. It will be a true market. It has 
everything but the butcher shop.”

The POD will also feature a new grab ’n go program. “It is 
a four-tiered program with a healthy choice, economy choice, 
a high-end gourmet and then a snack line,” said Davidson. 
“You have your dips, your high-end sandwiches, your econo-
my sandwiches and the salads.” 

The fourth foodservice option is a banquet room that will 
overlook the campus with glass around half of it. “It can hold 
400 people for sit down and 600 people for cocktail service,” 
he said. “That will be a big addition to the campus because 
the facility we have now is enclosed by four walls. It can seat 
300-400. It doesn’t have a view of the campus.” 

The banquet room will be served by a fully developed 
kitchen downstairs. “We also have an upstairs staging area for 
hot boxes, cold boxes, plating, dishwashers,” said Davidson. 
“The equipment is state of the art. It has everything.” 

The new Student Union will offer additional foodservice 
options on campus, without replacing any others on campus. 
“We are going to keep what we now call the student union: the 
Kathley University Center,” he said. “Currently we have Chick-
fil-a, Pizza Hut, Subway, Asian Express, Starbucks and a Burger 
Studio, which is a proprietary brand of ours. Hours of operation 
may change slightly, obviously due to the new union.” 

Davidson said that the new Student Union was not just 
built to update the campus. “It was built to ensure that we start 
keeping students on campus throughout the day. We are about 
an 80-90 percent commuter campus. We have about 2,700 res-
idents and our undergraduate population is 22,993. Obviously, 
attrition rates are better if they stay on campus. Graduation 
rates increase if they stay on campus. The big thing is that we 
want to keep kids on campus, and we are partnering with the 
university to make sure that happens.”    —OCH
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