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The Legends Group provided design and construction project management for the “Cafeteria” 
renovation for Presbyterian Hospital Matthews: 
 
Atlanta-based Morrison Healthcare Food Services has partnered with Presbyterian Hospital Matthews in 
Matthews, N.C., to create a café that will forever change the idea of what a “hospital cafeteria” can be. 
Investing nearly $2 million to completely redefine the space, Morrison and Presbyterian Hospital Matthews have 
created a spa-like setting that provides diners with a menu and an experience that rivals any casual dining 
restaurant. 
 
“Our goal is to provide our patients and their families with a remarkable experience while at Presbyterian 
Hospital Matthews. Our visiting families can now enjoy a relaxing atmosphere and delicious meals – with the 
convenience of not having to leave their loved ones, as part of that experience,” said Mark Billings, president of 
Presbyterian Hospital Matthews. 
 
“Café 1500 offers visitors more than a place to simply satisfy their hunger. We offer a totally new dining area 
that redefines the entire experience,” said Joy Greear, senior director, professional and support services at 
Presbyterian Hospital in Charlotte. “Our approach is so different that we believe we can be the model for the 
industry.”  
 
The visionary approach to Café 1500 was bold: it was not only designed to service the current flow of visitors, 
outpatients and employees, but took into account the needs of the projected growth of the area.  
According to a study by the University of North Carolina at Charlotte, Mecklenburg County’s population is 
expected to grow by more than 75 percent by 2030, and Presbyterian 
Hospital Matthews is developing plans to expand its facility and services to grow with the community.  “The 
renovation was driven by the growing number of visitors, outpatients and employees we expect to serve,” 
explains Greear. “We not only renovated our existing space, but we incorporated a 1,900-square-foot addition 
for dining room seating.” 
 
An escape from everyday life, serving a healthy meal in an industry where maintaining good health is top 
priority seems only fitting, but Morrison and Presbyterian Hospital Matthews are going a step further by making 
visitors feel they’ve left the hospital and stepped onto an island of serenity.  
 
To achieve this, Presbyterian Hospital Matthews hired design and construction firm The Legends Group LLC to 
take an organic approach to the design of the nearly 5,800-square-foot space. They were charged with creating 
a “getaway” that brings the inside out 
and the outside in. The resulting design uses organic materials, rich colors and natural light to create an interior 
oasis. 
 
Vibrant green accents were used to contrast the dark wood millwork. The walls are accented by large, colorful 
culinary photographs to reflect the feel of a café environment and chocolate colored tiles cover the floor to 



reflect the rich woodwork and complement the clean, white walls. The sharp lines of the furniture reflect the 
contemporary design, distinctive to the space. Customers will find an array of seating options to choose from 
including high-top tables and booths. In addition, an outdoor courtyard with seating for 40 accentuates 
relaxation with lighting, fountains and extensive landscaping. 
 
“The whole space has an open, airy feel,” says Gayle Dixon, Director of Design for The Legends Group. “It’s 
almost as if you’ve stepped into a garden. Visitors can relax the moment they step inside.”  
 
A Fiery Focal Point - Guests entering Café 1500 are immediately greeted by a wood-stone oven. Surrounded by 
a swirl of colorful green tiles, the oven lets diners watch their favorite breads, pizza, calzones, strombolis and 
pastas being prepared. The secret to the wood-stone oven is the stone. Made from specially formulated high-
temperature refractory stone, the unique construction method and materials produce a heating effect that 
guarantees floor temperature, which ensures consistent cooking zones and a consistent product throughout the 
day. Regardless of the cooking method – sautéing, roasting or baking – it can all be 
done at the same time, in the same oven, locking in moisture and giving each product beautiful color, texture 
and flavor. 
 
In addition to the wood-stone oven, Café 1500 has multiple food venues, giving customers an array of dining 
options. The café has live cooking events using fresh sautéed ingredients, weekly chef’s table specials and a 
daily hot bar with entrees and vegetables. Other 
offerings include The Best Little Grill in Matthews, which creates made-to-order grilled specialties using freshly 
baked breads from the wood-stone oven, and a coffee bar that serves Seattle’s Best coffee, espresso, 
cappuccinos, lattes and other specialty drinks. 
 
Cheers to Taste and Health 
Open seven days a week, Café 1500 has a one-of-a-kind food experience integrating healthy menu choices with 
a spa-like setting, with food that is low in fat and calories and rich in flavor. According to Michael Svagdis, 
president of Morrison Healthcare Food Services, the growing issues of obesity and the increasing number of 
Americans affected by diabetes and heart disease have motivated more hospitals to set a strong example for 
healthful eating. 
 
“Our goal was to feature food choices that are healthy and enticing,” Svagdis said. “We are accomplishing this 
by creating menus that use locally sourced foods that are prepared fresh each day.” Morrison uses fresh, local 
products whenever it can. This company-wide initiative is dedicated to purchasing local produce from farmers, 
artisans or small processors within a 150-mile radius of its cafés. “The commitment not only helps strengthen 
the businesses of food providers in the local area, but it gives our customers the freshest 
food available,” Svagdis adds. “We incorporate the best of everything, from ingredients to design to service, so 
that employees, outpatients, visitors and local communities benefit from it.” 
 
Sums up Kim Taylor, director of support and professional services at Presbyterian Hospital Matthews, “We are 
really excited to provide such a remarkable atmosphere and menu to our patients, guests and staff. The results 
have exceeded our expectations and it is fun to surprise visitors and employees with a new definition of hospital 
dining.” 


