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of the rest of it was remodeled and redone.Ž 
The two-story kitchen was built over the 
old entrance to the the theater with the stor-
age room taking over the former projection 
booth. Liquor bottles, china, utensils and 
seasonings rest on a mezzanine overlook-
ing what was once stacks of “ lm canisters. 
Then, the builders had to worry about rewir-
ing and reworking the space to meet the 
demands of a bustling kitchen. 

•Because of the restaurant and the expan-
sion, we needed to change the waterline 
that fed the building from the street,Ž says 
Gramz. •We went from a well to city water, 
and then along the way we needed to place 
“ re hydrants throughout 
the site. We had a whole 
series of approval pro-
cesses from both the state, 
county and city to ap-
prove that new waterline 
and its precise location, 
to satisfy the Fire Depart-
ment that this was the 
proper route and sizing for the line„and
because we weren•t closing, we needed to 
continue on our old water supply until we 
had the new water supply in.Ž

•It•s really no different than if you were 
building a truly standalone restaurant on its 
own pad,Ž says Tomachek. •However, this 
was further complicated by the fact that we 
already had an existing theater box that we 
had to build this into.Ž

Adds Marcus, •When I used to be president 
of the Marcus restaurants, we had 110 restau-

rants. Without insulting the people around 
this table„you guys close your ears for a 
second„running restaurants is three times 
harder than running a theater. Theaters are a 
relatively simple business; with the food and 
beverage industry and kitchens, you•ve got 
all kinds of other challenges. You•ve got a dif-
ferent caliber of individuals for management, 
as well as lower levels necessary in the kitch-
en, but you•ve got a higher turnover, you•ve 
got health standards, you•ve got health risks 
you•ve got to live by. For all those reasons, it•s 
a lot more dif“ cult„it•s even more dif“ cult 
to integrate the food and beverage into a the-
ater location.Ž

•In order to put this restaurant together 
and be self-supporting within a cinema 
complex, we needed to bring in a restaurant 
culture,Ž says Menefee. •The hiring of an 
executive chef, the positioning of a director 
of food and beverage corporately and the 
recruitment of a restaurant manager, were 
all a part of this process that would allow us 
to open as a restaurant that was a part of the 
cinema.

Adds Gramz, •From a human resource 
perspective, from a cultural perspective, we 

built a restaurant. From the designer to our 
hires of a food and beverage director, execu-
tive chef, restaurant manager and staff, we 
needed an entirely restaurant background.Ž

But yet, this is still a restaurant inside a 
theater, timed to a theater. It opens at 11:00 
a.m., early enough to cull from the matinee 
crowd, and stays open until 1:00 a.m. on the 
weekends  when the late show audiences 
tumble out in search of a place to have a 
drink and debate what they just saw. Of 
course, the biggest business comes from 
patrons who time their evening around 
dinner hours. And as a nice bonus, half of 
their diners are people coming solely to the 

restaurant without hav-
ing enough time to duck 
into the multiplex for a 
” ick. •We•ve got people 
just coming there to pick 
up their pizza or dine 
with their family or date 
night,Ž says Menefee. •Be-
cause we•ve established it 

as a separate entity, many come regardless of 
the fact that there•s a cinema adjacent to it.Ž

•That number is a moving target,Ž clari-
“ es Tomachek. •People are still “ nding out 
about us„we•ve only been open since early 
May, so I•m sure that number will continue 
to change as more and more people become 
familiar with the restaurant and more and 
more people become familiar with all the 
improvements and enhancements we•ve 
made to the theater.Ž

To help lure that crowd, Marcus adapted a 

•I can•t state how important that the architect is to this 
whole process„especially when you start getting into 
areas like restaurants, where a lot of theater owners 

don•t have a lot of experience.Ž

MORE THAN
A SLICE OF PIE
A high end pizza 
parlor is a draw for all 
demographicsÑand 50 
percent of the restaurantÕs 
diners come from outside 
the multiplex




