FOOD
- COURTS FOR
FOOD LOVERS

MALLS TEMPT THOSE-WHO LIVE TO EAT, NOT JUST

THOSE WHQ EAT TO LIVE
By Joel Groover

and not just by serving places of seafood paella or bowls of rom yum soup. The
American-style food court, typically a sea of ables ringed by fast-food ven-
dors, was the de facto design in the early years of the global mall-building
boom. Bur it is losing ground to more-suphisticated models that emphasize

quirky cafés, sit-down restaurants, wine bars and other palate-pleasing floyr-

ishes, sources say.

Inspired by creative approaches to food at international hotels and shopping
centers, landlords, including some in the U.S., are ripping out the older food
courts in favor of updated versions with dining pavilions, sutdoor terraces and
cozy banquettes. Some, particularly those in emerging markets such as the

Czech Republic, Russia, Turkey and the United Arab Emirares, are placing ex-

traordinary emphasis on haute cuisine as they plan new malls.

ALLS ALL OVER THE WQRLD

are spicing up their food offerings 1o suit the specific tastes of Jocal shoppers,

But chis design also creates headaches for
mnall ewners and shoppers, “U.S. mall foud
courts are 50 nowsy,” said Paco Underduill,
managing diector of New York City-hassd
marketing research firn Envirosell and au-
theor of The Call of the Mall. “People will ake
food o quieter places in the mall whers they
can have more privacy™

Malls use fashion boutiques and Mad,-
son Avenue—style marketng CAMPAIEns tu
appeal 1o women, bur their fuod courts of.
ten seem ublivious ro what these all-im.-
portant shoppers actually wanr, Undechill
says. Bven women willing to tolerace un-
comforrable chairs, noise and lack of pri-
wacy mighe sall leave the mall to find bet-
tertood, “Women have been forgoteen in
mall food courts,” Underhill said. “They

serve calone-nich, salty, ethirue 1oud without
realizing there s a clientele vut there thar
wants something 'good for you."” Landlond,
could counter this by signing healthier ren-
anes, says Underhill, citing Chicago's Lo
Cal Comer, a quick-serve eatery that ap-
peals w health-conscious women.

The shortcomings of the Amencan
madel become clearer i cultures whene car-
ing out is a central part of family and socal
life, says Phullip S. Engelke, a vice preswdent
at RTKL's Washungton office. “The rest of
the wuoeld uses fuod courts for a higher level
of social interacrion,” he said, “They are
kind of roaning past the United States in
terms uf what is going on [ food courrs].”

Sonae Sierra’s portfolio reads like an
itnerary for g world-traveling epicure; 1t
owns malls in Brazil, Germany, Greece,
ltaly, Portugal, Romania and Spam Ag
Cantro Colombo, Sunae Sierra’ 1.3 mf
lion-square-foot mall in Lisbon, the food
courr seats a whopping 1,200. The mall®
toughly 30 tenanes include traditonal calé
and restaurants like Chimarriio, Portugshe
and Siga la Vaca, as well as Fst-food jant
Iike Butger King, KFC and Pizza Hut. M
erly people lounge there by day, and youry!
people are there until 2 a.m. “It s packes
all the tme — and in a city flled st
calés and local restaurants,” Engelke sud.

Eat-and-go food courts full of *17

Cuctna Muosae's general nanager.

And these swanky concepts are making
nnads in che bithplace of the tood cout,
Westdield has introduced dinung pavilions,
ouudoor terraces, open kirchens and the Like
at its American malls. The company was
emboklened by is $540 mullion, 1.1 millwn.
suuare-foor Bundi Junction mall, i Sydney,
Ausiralia, which features a state-of.the-are
tuand coure chat offers a spectacular view of
the harbor, says Steve Dumas, Westticld's
sefuue vace president of recarl design, Wesr-
tield his inscalled Bondi Juncuone-like foud
courts in California at centers Canuga
Park, Cenrury Ciry and San Francosc, Lasts
of local tnants cookung in open kuchens
gwve these spaces a lively armaosphere, says
Vince Zawodny, senuur vice president of de.
sign. “Ic’s the idea of foud s theater” he said

Westfield flacly rejects the eat-and.po
miodus vperand: of traditonal fued CUUMs,
ways Dumas. “When we opened the dunmg
terrage at Westfield Century Caey, [ was
thnlled o see a couple had come and
broght thetr Sunday newspapers,” he said,
"“They were suting and listerung 1o a jaz
band. If that becomes part ot theu weekly
nnedl, they will spend money at the mall.”

Likewise, Macenich taking a more sov
phisticated approach to s fod courts.
“We are lovking for our food COUrG to
have the same amenities and feel as anice
restaurant, specifically designed for each
marker area,” said Kenneth M. Gille,
SCEM, senior vice president of propeny
management for the lym’s Western purt
falt. These updared food COURts are Cepe
ipieces at Macerich’s Sanga Monuca
Plage. set 10 vpen 1n 2009, and the vngo-
ing expansion and redevelopment of The
Oaks in Thousany Caks, Calif,

Bt scrapping the cut-nnd-go model Joes
not mean throwing oyt the playbook on how
to make heavily used food courts funcugy
smoothly and stay clean, Chic design mus
be babanced with durabibiey, says Gller, Nor
duthese desipns requite five-star restagrang
beyund the means of ordinary mall shop.
Pers, ar unrealisric renang mixes devoaid of
national names, Dumas says, At Wesdfiel]

munute chairs” — so named far the | Cenguty Ciry we m!tﬂulapardaﬁxpms,’

amount of time diners can tolerate sitting
n them — clearly are a poor fit for Parg:

be said. *But we alsp got them 10 rethink
their prottype and focus mare on b they

This focus on comfort, atmosphere and fresh food is a nacural fit in café cul

wures hike those of Asia, southemn Europe, the Middle East and Latin America, where ditung
out s an event and food 15 to be savored, says Jeffrey J. Gunning, vice president of North
American operatans at Baltimore-based design firm RTKL. For enclosed malls in the LS,
however, the trend marks a sharp deparwre from an eat-and-go imperative that has prevailed
tor the past 30 years, he says. “l can remember a tume when we would be designing a food coure
and the developer would say, ‘Let’s not make those chairs too comfortable., We want peaple o
getupand go back wito Nordstrom,” " he said; "Now o is waally different.”

The new food courrs gwve shoppers pemuasion toslow down and enjoy themselves. The de-

gal. Given the demands of irs shoppers, ™erchandise e food

Sonae Sierra now offers food courts with Burare these 'mported conceprs wark.
upholstered seating, becter lighting, privay g in the U.S? “Absalutely,” vaid 7a.
screens and other tweaks. “The level il Wodny. "We're typically doung 800 seats o
service s different,” Engelke said. "[fyou 3¢ where your average American fued
getabeverage, wwill come ina chiracun ST 5400 t0 600" he sawd. "More people
The busing of tables 15 closer to tharofz 4S5 them because they're more appealmg ™
mtaurant. Seating next to the food verys. Century Cirys ongmal food cour way
tends 1o be the responsibility of thut cde highly Popular, says Dumus, byt paled in

signs tend to contain not just comiorable |
seaning, but aiso cafés and bars, landscaped
temaces and bathrooms straght out of the
Rarz-Carlton. RTKL has worked with de-
velopers” in-house designers to create such
~ourts fur several malls, including Euro-
pean Property Development’s Palladium, a
maxed-use projece launched lase year m
the Czech caputal of Irague; and Tamdeen
Group’s 360° Kuwaut, a seven-level mall
set 10 open nexr year in Kuwaie Ciry.
Sunae Sierra, of Lisbon, Portugal, and
mall REIT: Macerich and Westfield, also
thampion taking food courts in new direc-
sians. “We feel like this is the next-gensr-
aton food environment for enclosed
mally,” Guoruing said. "It seems ro be
-arching on rapidly around the world ™
Inddeed, risung fortunes clearly are fuelmg
femand for gourmer foed at malls in hot
narkee like Russia and the Middle Ense,
vhere chic restaurants sit across from stores
elling Lamborghin. spores cams or fashioms by
ous Vuiteon, says Lan F Thomas, chawman
¥ Thomas Consultans, a global retail con-
ulting firm based 1n Vancouver, Brich Co-
ambua. “You see some wil oligarch sitting
awm un a shopping center and having cham-
agne and caviar, and 1t makes you dunk,
o, malls have come a long way,' ™ be sad.

But even in magure markets, such as

the Uinued Kingdom, where office workers
might grab a sandwich rather than take
twu hours for tunch, like their counter-
parts in Span or Porrugal, shoppers want
betrer dining at thewr malls, says Neville
Moss, who is Jones Lang LaSalle's head of
recail research for Europe, the Middle East
and Afnea. "People in the United King-
dom ear out more than they used ro, (ol-
lowing the U.5. trend, and they also want
higher-quality food,” Moss said. "We're
finding thar mid-to-upper-market [food)
retailers are prepared to louk at shopping
centers. Thar is something they would not
have done a few years ago."

[n much of the U.S,, however, the tra-
ditional foud court has evolved lirle since
the 1970s. U.S. food courts are designied lor
efficiency rather than the dining exper-
ence, says (Gunning, who has Jesigned iud
courts since 19584, “All the tenants are i a

line, and there is a single corridor behind

them, o you can service them easily,” he
said, “[The food court) is adjacent to an ex-
terior service areq, so that s done neatly.
You can have tray-washing in a ceniral Io-
catiom, wath renants sharing trays.”

awner, 30 you don't have a sea of table |
Owners in the Philippines, Sigae
Thailand and ather workd-sencwned &

COIMparison ro the new venaon, "It 15 do-
g twice the sales,” he sayd.
Metaphoricaliy speaking, only thar

cultures have done likewise, So have sﬂ kind of result wall pre 'mpt other Amegrcars
m northern Europe, where the idedidl food courrs o show down, dotf a berer and

Slow Food International, an 89,000 mear
ber movement founded in 1989 to bt

fast-food culture, are gawning rractian, Iy
deed, Slow Food experts fram thé
ltaly-based University of Gastr

Sciences helped shape the plan for:n

Gusto, a fine-food macket 1n Maastri
Netheclands, that opened wa 2007 2 ol

uf the Masae Forum town ceneer
upment. it includes Zm,Om'squar:a
retal (including H&M), 18 luxury apart-
ments and 177,000 square reet of oftice
space. Whth its brick archways, soanng
werlings and colossal variety of tresh foud,

Musae CGusto 15 no rypical foud court.
Cucma Musae, s largest vendor, ffers

champagne, coffee, wine and antepasen
hars; a vradinonal falan ice salon, 4 lunch
calé; a Mediterranean feslaurant; an out-
duver terrace and even a theater for culi-
nary workshups. Mosae Guste's eight
uther vendors inglude Styx (a susha bar)
«nd Schmdr Zeevis (a local fish retarler),
“Good foud & a way of Lile, and we are try-
e to sell this,” said Maarren van Elk,

savor a plare vf escargor.



