
and customer comments, both paper and electronic, clearly 
indicated that students wanted a number of things: quality in 
terms of fresher, healthier, tastier and greener food choices; 
expanded variety, including for special dietary needs; expanded 
hours to accommodate late-night study and socializing; and 
value in meal options that are produced fresh on campus and 
competitively priced.” 

In addition to gathering student input, during the feasibility 
study phase in 2008, student members of the Din-

ing Services Resolutions Committee 

were among the university staff that accompanied KSQ 
Architects and Ricca Newmark Design Team to exam-
ine recently renovated dining halls at other large public 
northeastern campuses, including the University of Con-
necticut, the University of Rhode Island and University of 
Massachusetts at Amherst. “When the architectural planning 
process began in 2009, the initial concept design was pre-
sented to forums that included students and other members 
of the campus community, including representatives of the 
University Senate, Campus Residences and Faculty Student 
Association staff,” she said. 

The school has another unique student input resource 
on campus. Each semester a Marketing Research class in 
the Stony Brook University College of Business conducts a 
class project to help identify ways to promote healthier meal 
choices among college students. “Over the course of several 
years, they have used survey data collected in our facilities to 
demonstrate that freshness and taste are the most important 
factors to promote when marketing healthy meal options,” 
said Agnello. “Cook-to-order meals meet this objective, but 

Stony Brook University in New York recently completed 
a two-phase restoration and new construction of its West 
Side Dining facility, one that took student feedback as 

a primary influence. 
“The three top areas of feedback we received from stu-

dents regarding Campus Dining are related to variety, value 
and quality,” said Angela Agnello, director of Marketing and 
Communications with the Faculty Student Association at the 
university. “Therefore, our top priority was to build a new 
facility that would support and showcase state-of-the-art food 
production that meets the wide range of needs of Stony Brook’s 
diverse student body.” 

The former Kelly Dining Center was first constructed 35 
years ago, and nothing had been done to update the build-
ing’s infrastructure since it first opened. The two phases of 
construction allowed the facility to stay open to continue to 
feed students. “The first phase is a completely new building, 
and the second phase was a remodel of the former Kelly 
Dining Center,” she said. “It is all seamless so that it is 
one big facility. The two-phase approach allowed for a 
dramatic renovation that provided fresh, quality cooking 
in front of the customer along with expanded variety, 
while allowing the facility to continue to operate. Over 
5,000 meal plan customers on the west residential side 

of campus needed to eat at the facility while it was being 
renovated.”

The university worked with its dining partner Lackmann 
Culinary Services, KSQ Architects and Ricca Newmark Design 
to create a facility that would meet students needs. “We feel 
that student input was a key ingredient in the vision of this 
new dining facility,” said Agnello. “Focus groups, surveys 
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taste, said Agnello. “Customers order exactly what they want 
and see it being made in front of them. The Deli displays 
fresh specialty breads and rolls that are used to make mouth-
watering sandwiches piled high with Boar’s Head meats and 
cheeses, homemade soups, shaker salads and a variety of 
breads baked fresh right here on campus.”

Eastern Cuisine offers authentic Asian entrées with bold 
flavors, as well as a noodle bowl concept from celebrity chef 
Jet Tila, and a dumpling bar. It also offers fresh sushi, vegan 
and vegetarian options.

Pizza, Pasta and Panini promotes variety and quality by 
featuring personal entrees that are made to order. Students 
choose their preferred ingredients for pizzas, specialty piz-
zas, paninis, calzones, stromboli and pasta. “A prominent 
menu poster in the queue recommends the dozens of vegetar-
ian and vegan options that are available every day, such as 
roasted vegetable pizza, baby arugula and goat cheese pizza, 
four cheese stromboli with broccoli and pasta your way with 
tofu,” she said. 

The Salad Bar promotes variety, value and quality as 
the location where students can make their own healthy, 
fresh meal that is sold by the ounce.  

The new design of the facility also had sustainability 
in mind. “The Corner Café prominently promotes a com-
mitment to sustainability by featuring locally produced 
products — gelato made on site, pastries from our campus 
commissary and coffee from our local roaster Hampton 
Coffee,” said Agnello. “The preparation of meals made to 
order, while intended to provide variety, value and quality, 
also reduces food waste.  Pre-consumer produce waste is 
collected from West Side Dining and processed into com-
post at our Faculty Student Association operated in-vessel 
composter, and used in campus landscaping.”

Students love the new facility, according to Agnello. 
“Feedback has been positive about the selection of offerings, 
and the opportunity to provide variety through the individual 
customization of meals. Students have been most excited 
about the gelato, salmon burgers, rotisserie chicken and the 
customizable pizzas. In fact, during the spring 2014 semester, 
hall councils of the nearby residence halls began creating 
custom menu items to represent their buildings at the Pizza, 
Pasta and Panini platform. They created 11 different custom 
items and then West Side Dining’s Executive Chef prepared 
them for One Epic Night of sampling to provide additional 
feedback on which items to make regular specials on the 
menu.” —OCH

involve increased waiting time. So, the Marketing Research 
class recommended and then demonstrated through a follow-up 
survey that the use of pagers more than offsets this disadvantage 
in a resident dining facility. Hence, pagers were included in 
the West Side Dining Pizza, Pasta and Panini station, which 
encourages students to choose vegetarian and vegan options 
made fresh to order for them.”

In addition to the pagers, West Side Dining has enacted 
many initiatives to meet the recommendations and desires of 
the students. “The display cooking and preparation throughout 
the facility is an obvious way to demonstrate the freshness 
and quality provided by Campus Dining Services,” she said. 
“Students and the culinary team can interact on a personal 
level with the openness of the state-of-the art kitchen, al-
lowing for almost endless opportunities to provide variety 
through individual customization of meals.”

Other aspects of the vision, based on input from students,  
include seating for almost 400, multiple registers for ease of 
checkout, space for student clubs and organizations to hold 
meetings, wireless Internet access and digital menu boards.

The all-retail West Side Dining has seven stations with a 
variety of choices. 

Corner Café offers a unique ‘brand’ of local variety, qual-
ity and freshness with gelato made on-site, pastries from the 
campus commissary and coffee from local roaster Hampton 
Coffee Company. 

Bob’s BBQ offers smokehouse barbecue that showcases 
cook-to-order “tender, juicy, flavorful” meals such as suc-
culent steaks, caramelized baby back ribs, savory sausages, 
smoky free-range chicken, hickory glazed ham, roasted garlic 
vegetables and fresh, healthy fish entrées.

“The International Market is one way West Side Dining 

addresses the variety sought by our diverse student 
population,” said Agnello. “The most visible features to the 
customer are the oven cooking fresh rotisserie chicken and 
the glass display case filled with home-style sides and ethnic 
entrées. One of the display cases is designated ‘Vegetarian 
Only’ to help demonstrate our commitment to providing variety 
in vegetarian and vegan choices.” 

Made-to-order sandwiches at The Kelly Deli are a very 
popular option with students and emphasize the ultimate in 
variety, and an aspect of quality that has to do with individual 
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