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Food For the hungry
on the heights

i would like to thank Professor Barbara Blaszak for suggesting the theme for this issue, 

James Fenton, intern, for his contribution, and the faculty and staff members who  

gladly shared their insights and memories.



You Are WhAT You eAT?

Today Le Moyne regularly receives 
national recognition for its achievements. 
However, the College was once a small, 
local school barely known outside of 
Syracuse. Perhaps expanding the dietary 
options of students, faculty and staff helped 
it achieve greater fame.  

When the College moved from its 
temporary location downtown to its per-
manent home on the Heights in 1948, 
students were informed that there would 
be a simple cafeteria on the first floor of 
the administration building [now Grewen 
Hall]. It would offer a warm lunch, snacks 
and beverages on weekdays. Commuters 
were assured that they were welcome even 
if they brought their own lunches.  

To avoid the burden of the manage-
ment of the cafeteria, in September the 
College contracted with the local Collins 
Food Service. Le Moyne would provide 
space and equipment. Collins would pro-
vide services. The College was to receive 
5 percent of the gross revenues from food, 
beverages and vending machines. Within a 
year, problems arose. Costs were too high; 
food quality was too low; Collins’ staff 
would not communicate; students were dis-
satisfied. By 1950, Vincent Ryan, S.J., and 
other school officials had enough of Col-
lins. The straw that broke the camel’s back 
was that Collins’ figures on profit were 
hard to believe. The company claimed 
to have earned less than it did during the 
previous year despite the fact that the 
College’s student population had grown 
by 200. In September, William Schlaerth, 
S.J., Le Moyne’s president, terminated the 
Collins contract.

Having been so disappointed by a 
local caterer, Le Moyne went big time and 

contracted with a national company, Slater 
Food Service. The College had begun to 
shop nationally for food service; could 
this have been the step that stimulated an 
appetite for something greater for the Col-
lege as a whole?

It might seem unusual, but the histo-
ries of the Le Moyne library and the food 
service have been intertwined.  In 1963, 
the new dining center was constructed, 
and food service was moved there. The 
library, which urgently needed more 
room, expanded to include both the first 
and second floors of the administration 
building. The new dining center, easily 
seating 700, could accommodate the resi-
dent student body, but commuters found 
it inconvenient, and social interaction 
between the two groups was constrained. 
A partial solution was found when Foery 
Hall was completed in 1969. It included 
a basement that, with a little ingenuity, 
was fashioned into a campus Rathkeller.  
Since it was located off in a corner of the 
campus, however, it never came to replace 
the original cafeteria as a gathering spot 
between classes. And, as a nightspot, its 
low ceiling and limited space had signifi-
cant drawbacks.

The library was also the cause of the 
next change in Le Moyne food history. 
In 1981, the library moved to a separate 
building, which opened up a large area on 
the first and second floors of the adminis-
tration building. Dean of Students Michael 
Yost prevailed on the planning committee 
to dedicate the first floor to social and rec-
reational activities for the College commu-
nity. On March 1, 1982, after almost a full 
year of construction and the expenditure 
of $200,000, President Frank R. Haig, S.J., 
cut the ribbon to open the new Dolphin 

Do You RemembeR When?

Would that 1982 prices 
would return!



Den. The student body voted on the 
location’s name [even if Anheuser-Busch 
was willing to give $80,000 for the right to 
participate in the “naming” and for brand 
exclusivity.] The Dolphin Den opened 
each morning at 8 a.m., and it closed at 
midnight on weeknights and 2 a.m. on 
weekends. The menu included hamburg-
ers, french fries, pizza and sandwiches.  
After 6 p.m., beer and wine were available. 
The Den seated 300 and featured a 38-foot 
bar, a TV lounge, and pool and Foosball 
tables. It was furnished in the old English 
pub tradition with dark wood and subdued 
lighting.

The manager of this Den, Jeff Martin, 
established general policies for the area. 
Only Le Moyne students and staff were 
allowed in the Den. After 8 p.m. students 
who were of legal drinking age had their 
hands stamped at the door. “No stamp, no 
alcohol” was the policy. Shoes and shirts 
were to be worn at all times. Abusive, bel-
ligerent behavior was not tolerated.  

 The March 14, 1982, issue of the 
Herald-American waxed elegantly about 
the Den, stating that it would “forge a kin-
ship between two segmented sectors of the 
student population – commuter students, 
who comprise about one-third of the Col-
lege’s 1,000 student 
population, and 
resident students. 
For the first time, 
two camps can pitch 
their tents on the 
same campground 
for all the essential 
purposes of campus 
life: recreation, 
nourishment and 
social intercourse.” 
It noted that the 
students’ only com-

plaint was that, since faculty frequented 
the Den, they had to duck behind a pool 
table when skipping.

It was not in response to that student 
fear of faculty presence that, in 1986, the 
Wharf was carved out of a back area of the 
Den. This was to be a faculty/staff dining 
room during the day, and a setting for the 
21 Club during the evenings. The 21 Club 
was created to facilitate the enforcement 
of a new New York state law that raised 
the legal drinking age to 21. 

 The administration closed the 
Wharf in 1996. Officials from Marriott, 
then the food service provider, stated that 
although initially they had accepted losing 
money on the faculty dining room, they 
were now emotionally distressed because 
the students had to subsidize the faculty 
and staff.  The faculty had a more sinister 
interpretation of the motivation for the 
elimination of their common meeting 
place. Members of the executive board of 
the Faculty Senate proposed a resolution 
that: “The Faculty Senate Officers will 
negotiate the restoration of a faculty din-
ing facility within the academic complex. 
If these negotiations fail, they will demand 
that the Wharf be re-opened by the onset 
of the spring 1997 semester.” ■

letteRs of note

Parents’ Guild in original cafeteria, late ’40s.

Thursday, Nov. 12, 1998     

The other day a commuter (stu
dent) pointed out the difficu

lty 

of finding time to eat betwee
n classes, as well as attendi

ng 

to other needs.  This is cert
ainly a matter of concern whe

n 

people are racing up the hill
 from the lower parking lot, 

and 

also at times traversing the 
quarter mile from one end of 

the 

(Coyne Science Center) over t
o the other end of Reilly (Ha

ll).

We really do have to consider
 our commuter and continuous 

learning students, as well as
 the MBA and education studen

ts 

who come to us in the evening
. We don’t expect people to 

relieve themselves in restroo
ms located in one central bui

ld-

ing. Why should people have t
o refuel in only one central 

location?

        - J. Belfort-Chalat, D
epartment of  

          Visual and Performin
g Arts

Thursday, Nov. 12, 1998    

I'd like to endorse Jacqueline's comments. Serving food and 
drink to the general student population in only one build-
ing out of the 27 on campus is fundamentally shortsighted. 
In 1996 and again this year, I have spent significant chunks 
of time visiting campuses of other colleges with my teen-
age daughters. Some of these have been large institutions; 
some have been midsized; some have been small. None of these 
schools, regardless of size, expects all of its students to 
eat in one building only. All of them have some sort of food 
service located within classroom and/or office buildings. 
It's a good recruitment as well as common sense to keep the 
Den open in some form.
         - John Langdon, Department of History

some faculty members seemed not too happy over the move of 
the den from Grewen to the dining hall, 1998.

Wednesday, Nov. 18, 1998     

We have grown so accustomed t
o having our voices ignored, 

that the faculty have just le
arned to give in. I'm quite s

ure 

that the vast majority of the
 faculty (and students) who 

signed last year's petition d
id not intend for the new Den

 

to be several small, cramped 
rooms. Ed Judge's suggestion 

of 

keeping the current Den, with
out the side rooms, as a gene

ral 

meeting place for faculty, st
aff and students obviously ma

kes 

the most sense, which is prob
ably why it won't be adopted!

                       -Doug Eg
erton, Department of History



the fall anD Rise of the Dolphin Den

Blare the trumpets! Beat the drums! 
Send fireworks skyward! In this year of 
2011, the Dolphin Den has risen, phoenix-
like, from the ashes to once more welcome 
members of the Le Moyne community to 
nourish their bodies as well as their minds 
and hearts. If one has not delved into the 
Archives’ resources, one might figure that 
the path has been a straight march to glory 
from the old Den’s 1981 dedication to the 
present. However, the Archives’ research 
seems to indicate a very different history.

The Den’s happy story changed in 
1998. In 1994, the dining center had been 
renovated, and there existed a large open 
area on its east side, which was supposed to 
be the commuters’ area. Such space made 
some administrators salivate because of 
the chronic need for more classrooms and 
offices. Some administrators believed they 
had a perfect solution: unite all food ser-
vices in one place, the dining hall, and use 
the opened space for large classrooms that 
certain departments wanted. The move 
would also provide additional income. 
This led to a bitter, two-year controversy.

When the plan was first proposed in 
1996, it was met with strong skepticism 
and resistance by students and faculty 
alike. Individual students, including Tracy 
Gambino ’97, pointed out that the sug-
gested set-up caused serious hardship for 
commuter and graduate students. These 
students had heavy work schedules, and 
therefore they had only limited time to get 
from work to school, eat a meal, and arrive 
in class on time. These critics averred that, 
if the move was necessary, at least a scaled-
down Den should be provided with all the 
necessities in Grewen. 

A total of 868 students signed a 
petition to protest the Den’s moving to the 
cafeteria. An April 16, 1998, editorial in 
The Dolphin stated that the move would 

be devastating to commuters, those tak-
ing night classes and those in the MBA 
program:  “It [the Den] is a commuter’s 
home away from home … The Dolphin 
Den is a big part of the Le Moyne com-
munity.  It will be a sad day for everyone 
when it closes.” Student Senate President 
Jeremy Zhe ’99 endorsed Dean of Stu-
dents Michael Yost’s proposed move if a 
larger and nicer lounge was provided. Zhe 
wrote, “We understand that duplication 
of services in the dining center expansion 
would be ridiculous. However, the students 
can accept no less than what Doc Yost has 
proposed.”  Zhe and the Student Senate 
ended by stating that proposed large class-
rooms threatened the very nature of  
Le Moyne as a small college where  
students receive personal attention.

The Le Moyne faculty was solid, 
intense and eloquent in its opposition to 
the move as it was being proposed.  On 
May 4, 1998, Professor John Langdon 
wrote to Edmund Ryan, S. J., special assis-
tant to the president, noting that the Den 
is used for more than simply the provision 
of food. It was essential for advising stu-
dents in an informal, relaxed atmosphere.  
Langdon suggested that any proposed 
mini-den should be clean, attractive and 
have at least 10 tables. 

On May 6,1998, Mary K. Collins, 
out-going president of the Faculty Sen-
ate, submitted a petition to the planning 
committee signed by 119 full-time and 
part-time faculty strongly “advocating a 
continuing availability within the main 
academic buildings of food service and a 
dining facility which will accommodate 
students, faculty, and staff’s traditional 
use of the Dolphin Den.”  At that meet-
ing, the Planning Committee heard Yost 
explain the moving of the Den. He stated 
that from its very beginning the Den was 
opened as a stopgap measure until a Cam-

pus Center could be built. The Dining 
Hall was built in 1963, was renovated and 
expanded in 1995, and would be again in 
1998 to include a snack bar or coffee house 
that would seat 425.  In the future there 
would be an addition at the back of the 
present building for the radio station, The 
Dolphin, The Black Robe and other student 
organization offices. This addition never 
happened. In the question period that 
followed, Yost explained that there would 
be no separate faculty dining room and no 
hot food in the new administration mini-
Den. He reminded the committee that 
four forums had been held on the move, 
but that few people had attended. He did 
acknowledge that no questionnaires were 
sent to commuters or graduate students. 
Despite the misgivings of many, on Dec. 7, 
1998, President Robert Mitchell, S.J., gave 
final approval to the Committee’s recom-
mendations on the moving of the Den.

Subsequent years brought forth 
strong criticism of the move. The din-
ing building’s Den, the James Commons, 
while excellent for large meetings, formal 
meals and school dances, was cold, insti-
tutional and intimidating. The Dolphin 
reported, “The new Dolphin Den has only 
been open for a little over two years now, 
without much success according to student 
opinion. They feel that the Dolphin Den 
looks like a hospital cafeteria, is too bright, 
not cozy, and not a place where they would 
want to hang out.” Relatively few students 

or faculty used James Commons as a daily 
dining area. Le Moyne’s lack of a place 
for faculty interaction was also noted in a 
national publication as well as in faculty 
office corridors. 

As one faculty member wrote, 
although the official reason for elimina-
tion was the loss of money on the facility,  
“the unofficial reason was to take away 
the space where faculty and staff conspired 
against the administration.  That sounds 
sinister, but I do believe that given the 
preceding political turmoil on campus, 
there is some truth to it.  The old Den 
was a classic ‘third place’ where everyone 
was welcomed to come, sit, chat.  It cre-
ated cohesion among the people that 
an administrator found threatening. His 
solution was to take away the space and 
thereby limit the connections and conver-
sations among people.  It worked – but to 
the destruction of a sense of community 
and friendship.  ‘Old timers’ at Le Moyne 
seem to be in agreement that the end of 
the Den was the end of much that was so 
good about Le Moyne.”

Finally, the voice of the masses was 
heard by the present administration, 
and in 2011 a new Den arose, majestic 
as a phoenix. As an eminent Le Moyne 
professor declared “the opening of the 
Dolphin Den this past year rectifies an 
unfortunate situation that never should 
have arisen in the first place.” ■

Old Dolphin Den, April 1986.


