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Lenoir Hall houses
“two new dining areas

By JIM ZOOK
Staflf Writer

Charming surroundings. comfortable
scating, a wide variety of foods to
choose from., and continuous service
from 7a.m. to 7p.m. What Franklin
Street restaurant is this?

This restaurant is not on Franklin
Street, it’s not even off campus - itU's
the newly opened. newly-renovated
Lenoir Hall.

“Qur main goal is to provide the
variety that students want,” said Tony
Hardee. director of UNC dining service.

As you enter the main dining hall,
you are greeted by a light, open
atmosphere, created by high ceilings
and natural colors. With the seating
taking one half of the hall and the
serving arca the other half, the result
is a well-organized dining hall.

The South Dining Room is slightly
more plush, with decorative’ drapes
taking the place of blinds, and a slightly
more deluxe menu when the serving line
opens in the next few days. The North
Dining Room is still in its final stages
of remodeling, and will be ready for use
on Monday.

The renovation project cost more
than $3.2 million.

The result is a facility ‘that .is a
considerable improvement from the
Pine Room, which is in the basement
of Lenoir and is currently undergoing
a facelift.

Two of Lenoir’s three main dining
halls opened to the community Mon-
day. The Central and South Dining
Halls are available now, and the North
Dining Hall will be open to students
and faculty on Monday, August 27.
Hardee outlined the offerings the new
hall gives to its customers.

“The Central Dining Room is a
cafeteria scramble system, with several
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said. “That includes a deli, hot sand-
wiches during lunchtime, a grill, and the
standard cafeteria.™ There is also a 52-
item salad bar.

“The South Dining Room will offer
a continental breakfast with croissants,
bagels and pastries. The lunch will be
a slightly different menu from the main
dining rcom, _and at dinner it will
sometimes be a steak room, or maybe
a pasta bar that would be all-you-can-
eat,” he said.

“The North Dining Room is-a
banquet room, but in the immediate
future, it will be used for overflow
seating until the downstairs (the Pine
Room) is open. It will be available for
banquets and parties, but they will have
to be worked around the hours of the
dining hall.

The Pine Room renovation is sche-
duled to be completed by January, and
will house a fast food restaurant, a pizza
parlor, and an ice cream parlor.

Hardee also said the hall would offer
continuous service from 7a.m. to
7:30p.m. instead of closing for a couple
of hours in the morning and afternoon
between meals. “This will enable
students to come in anytime it’s con-
venient for them.” he said.

Another service Hardee plans to
initiate within the coming weeks is an
on-campus pizza delivery service which
students can pay for with cash or with
their dining service meal card. The
equipment is here to make the pizzas
from scratch, Hardee said, but he is
looking for student employees to staff
the service, as well as to work in the
dining hall.

The food is still institutional food,
but that may be part of the settling in
process the staff is going through now.
Hardee noted that there had been a few
“equipment problems, which is natural
when opening a new place.”
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Freshmen Jimmy Taylor (L) and
David Wood inspect the fruit and
dessert bar in Lenoir Dining Hall,
which also features a 52-itemn
salad bar.

Hair Unlimited, Inc.

Serving UNC and Chapel Hill Since 1970

HAIR FITNESS™

405 W. Franklin St.
Upstairs over the
Trail Shop

Tues.-Sat.
By Appt. 942-4391
042-4388
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March of Dimes
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Cancer strikes 120,000 people in our work force every year Although no
dollar value can ever be placed on a human life, the fact remans thatour
economy loses more than $10 billion in earnings every year that cancer
victims would have generated. Earnings they rmight still be generating if they
had known the simiple facts on how to protect themselves from cancer

Now you can do something to protect your employees. your company
and yourself___call your local unit of the American Cancer Society and ask
for their free pamphiet. “Helping Your Employees 1o Protect Themselves
Against Cancer.” Start your company on a policy of good health today!

American Cancer Society
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if necessary.

or have it delivered!!
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SAVE TIME AT
STUDENT HEALTH
SERVICE

4. Cold Care Center: wnen you

come to student health with a cold or sore
throat you will be asked to go to the cold care
center. Assessment of your problem will occur
with the help of a nurse. This will facilitate your
being seen by a physician or nurse practitioner

2. Appointment System: Al stu-

dents will be asked to make an appointment
to be seen this fall in order to ensure appro-
priate attention from your health care |
professionals. Students will be able to selecta
primary care provider of their choice. If your
provider is not available at the time you need
to be seen, another member of his/her team
will be available to assist you.

0 Pitcher of beer Clinical Medicine Appointments

- . Same Day Q66-2281
: 9¢ with food Future Date 066-4558
' urchase Sports Medicine 966-3655
: 1 Ell one per customer wom.n" H”'“‘ 9“-3650
i \ “ specially Clinics 966-3666
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