Completion Date 2003

Cost $17,000,000
Project Type Institutional
Client State of Hawaii, Department of Accounting & General Services

Wailuku, Maui, Hawaii

The new 2-story, 38,000 s.f. culinary instruction facility at Maui Community College will upgrade the existing
facilitiesand allow its program enrollment to double. Ground-floor functions include a 375-seat, two-story volume
student cafeteria to serve the campus, servery with separate food serving modules based on food type, large
instructional prep kitchen area, bakery with confisserie, computer classroom, receiving area, and bulk storage
facilities. Thesecondfloorincludesabalconyoverlookingthecafeteria,skillbuilding/GardeMangerlab, classrooms,
and a 120-seat fine dining restaurant with separate kitchen. The exterior work includes a trellised seating
arcade and open courtyard, with additional seating for 200. Food service equipment and instructional methods
are state-of-the art, with the goal of the program to provide innovative training for the next generation of chefs.
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Completion Date 2003
Project Type Restaurant

Client State of Hawaii, Department of Accounting & General Services

Wailuku, Maui, Hawaii

Located on the second level of the Maui Culinary
Academy, this 2,400 sf, 84-seat restaurant is the
showcase and real-world lab for upper level culinary
students. The restaurant features an exhibition
kitchen, banquet prep kitchen, 8-seat kitchen-front
dining counter, and 24-seat private dining room. Also
within the space is a beverage lab, where students
learn the skills of bar management. The vaulted
ceiling upper level location affords diners views out
to Kahului Harbor and the cruise ships, and the
reception area includes a retail sales display case
featuring original gourmet products created by the
research and development branch of the Academy.

Design Partners Incorporated 2]



