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LSU TAKES COLLEGE DINING TO RESTAURANT QUALITY 
Source:  LOUSIANA STATE UNIVERSTY   Newswise  April 27, 2007     
 
The Legends Group provided design and construction project management for the Pulse on Dining at 
LSU dining venue: 
 
Newswise — LSU is taking a new approach to residential dining halls with Pulse on Dining, or POD, 
which emphasizes the lifestyle of dining. Based on the Eat, Learn, Live approach, POD aims to nourish 
the body, stimulate the mind and enhance the quality of life. 
 
LSU dining has been renovating the Laville Food Emporium, which is housed between East and West 
Laville residence halls, to make an upscale dining hall with customized dining options. LSU Dining will 
soon rename the hall something more meaningful and contemporary.  The dining hall renovations 
coordinate with LSU's Flagship Agenda to improve the facilities and quality of campus life for 
students. Today's students are health-conscious and are accustomed to the quality and variety of 
restaurant dining. The dining hall will offer healthy food choices that are low in fats, sodium, sugars 
and processing, as well as numerous menu options for students with allergies or other dietary 
restrictions. LSU recently switched to using only locally produced, hormone-free milk and has 
eliminated use of trans fat oil for all frying. 
 
Renovations include giving the dining hall a sleek appearance with a contemporary design featuring 
earthen colors, wood floors, pendant lighting, stainless steel and mosaic tiles. Students will have 
restaurant-style seating options, including pub tables with stools, large tables, booths and bar 
counters. It will have meeting rooms, plasma televisions and wireless Internet access. It will reflect 
both the sophistication of a restaurant and the comfort of a home kitchen. 
 
In addition to improved surroundings, students will have extended dining hours and more menu 
offerings with the ability to customize.  The menu options will be on a 14-day rotation to provide 
students with more variety. The dining experience will also be personal with hands-on food 
preparation and meals cooked-to-order. The venue will be divided into five all-you-care-to-eat food 
markets, each with a different theme and atmosphere. 
Bakers Crust will allow students to select from a variety of specialty sandwiches, wraps and paninis, 
as well as a variety of fresh-baked goods such as muffins and whole-grain breads. For students who 
want a more family style atmosphere, they can grab fruit and milk out of the fridge or toast a bagel in 
My Pantry. The area will resemble a home kitchen with groceries like cereal and kitchen appliances 
such as waffle irons. Fresh Market will offer both hot and cold options with soup and salad bars 
buffet-style in a walk-around layout. The Kitchen will offer prepared entrees, grilled items, and ethnic 
cuisine and vegetarian and vegan options. It will also offer pizzas baked in a Woodstone 
oven and will have chefs cooking on display in front of students.  
 



In addition, the dining hall will have Taco Bell and Pizza Hut Express that will stay open until 2 a.m. 
The units will accept both Paw Points and meal transfers, providing students with late-night meal 
options. Construction of the new Laville dining hall is scheduled to finish in time for the fall 2007 
semester. When it opens, Pentagon Dining Hall will be closed for renovations and reopen in fall 2008. 
At that time, Highland Dining Hall will be closed permanently. 
 
Dining on LSU's campus as a whole has been changing. Recent additions are a Smoothie King in the 
UREC student recreational complex, Cafe© Ritazza in the design building and a CC's Coffee in 
Middleton library, as well as construction for a PJ's Coffee inside the French House. The campus has 
numerous operations in the Union, including the Tiger Lair food court, the Magnolia Room buffet, 
McDonald's and construction for an Einstein Bagel. In addition, food venues stretched across campus 
include sit-down dining at the Faculty Club and smaller retail stores that offer grab-and-go foods, 
fountain drinks and even gourmet foods such as sushi at Pierre's  Landing, Foster Cafe© and The 
Mini Mart convenience store. 


