
Moriyama Teshima Architects completed the expansion and renovation of the existing food service 
facilities, including a new kitchen and dining room, at Conrad Grebel University College. Communal 
dining is a central feature, and unique to this particular College at the University of Waterloo, as 
all the food is made on-site. The renovation and expansion sought ways to enhance the college’s 
kitchen and dining room operation, while maintaining Grebel’s campus-wide reputation for 
excellent food. The design ensured that the new and renovated spaces were integrated well with 
the existing atrium, patio, walkways, chapel foyer, and any future expansions in the building.

The existing facility is a student residence, dining facility, and academic building which houses arts 
facilities such as the University’s Music and Peace and Conflict Studies programs. It is occupied 
24/7 and needed to remain fully operational throughout the expansion and renovation. During the 
design phase, great care was taken to design an efficient phasing plan around the least-occupied 
times of the school year in order to minimize impact on daily operations. 

In some ways, the dining room is the heart of the Conrad Grebel community, a place for daily 
gatherings of activities beyond just dining, a space for dialogue and discussions, weekly community 
suppers, a space for students, residents, staff, study groups, informal meetings, and expanded 
community gatherings. As such, the new dining space allows for multifaceted usage of studying, 
socializing, and events. The scope of work for the renewed Food Services facilities include:

LOCATION 

Waterloo, Ontario

CLIENT 

Conrad Grebel University College

SIZE 

15,250 SF

PROJECT TEAM
Brian Rudy, Partner-in-Charge
Andrea Janzen, Designer
Adrienne Tam, Project Manager
Jay Patel, Job Captain
Gord Doherty, Construction Administration

Conrad Grebel University College Food Service Facilities

	· Accommodating increased dining capacity.
	· Creating access and views to the 
surrounding natural landscape.
	· Creating access to a patio and connections 
to the campus.
	· Redesigning the food serving line to allow 
more options, better flow and better 
organization.

	· Redesigning food prep and food serving 
areas to accommodate special diets.
	· Improving people traffic flow through and 
around the dining room.
	· Improving service and delivery access to 
the kitchen.
	· Improving waste removal for the kitchen.


