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Executive Summary  
 
This report provides an initial scope of work and preliminary estimates for the proposed Spoke 
Renovation project. This report will include a full consultant report, renovation funding model 
and background information in order to gain insight into where the funds are being allocated and 
the benefits to the USC financial and otherwise.  
 
In order to meet our deadline of a summer renovation and to provide timely information to the 
board our consultant has provided us with high level planning and budgeting documentation that 
provide the basis for decision making and will become more precise as we narrow in on final 
design and specifications. It is important to note that these estimates have been inflated in 
areas to give us flexibility as we work towards a final design and choose finishes. This report will 
break out the renovation estimates into three distinct areas and will outline potential saving as 
we become more detailed in our planning.  
 
 
Recommendation  
 
To approve the funding model presented for the work detailed out within this document 
that is inclusive of the pre-allocated amount of $500,000 in the existing capital plan plus 
the additional amounts.  These additional amounts are $375,000 for Spoke improvements 
in this scope of work, $125,000 for Spoke Café (if we are able to proceed) and $125,000 
contingency.  Making the total amount needed to be approved at $1,125,000.00.   The 
funding needed for this is simply from the USC reallocating our existing plan funds in the 
capital plan.  No additional costs to the students or USC. 
 
Spoke Mission statement: 
 
 Western Students providing the best hospitality experience on campus. 
 
 
 
 



Background: 
 
The Spoke renovation proposal is attached as appendix “A” and is provided by Architects 
Tillman, Ruth and Robinson. This is a second draft as we were able to identify saving in some 
areas without major impact on the scope of work.  
 
This proposal is based on our initial scope documents provided to the architects and kitchen 
designer and dollar figures are based on square foot averages of similar projects. Budgeted 
costs will be turned to actual figures as a final design, finishes and equipment are determined.  
 

 
 
 

1. Construction Budget Pricing Assumptions  
 
Construction costs have been broken out into three areas that will allow us to make decisions in 
each area independently. These areas include; kitchen Renovation, seating and Lounge areas 
and washroom improvements. Each area is broken out into the specific project category.  
 

a) Kitchen renovation  
 

� Kitchen equipment – includes replacement of line refrigeration equipment, 
Deep fryers, combi ovens, flat top grill, sauté burners, hot holding equipment, 
custom stainless steel fabrication, dishwasher, stainless steel sinks, new hood, 
etc.  In the design we will be reusing some pieces which include turbo chef pizza 
ovens and flat top/oven combo.  

� Architectural upgrades – These costs include all physical construction costs in 
the renovation as well as demolition. These include wall construction, kitchen 
flooring, drop down ceiling, front counter, millwork and paint.  

� Mechanical upgrades – New ductwork to serve hood vent, changes to HVAC to 
tie into existing, new gas lines.  

� Electrical Upgrades – full lighting, data and electrical upgrade  
 

Kitchen equipment is the single largest cost next to the actual construction costs. In a kitchen 
renovation the equipment, tabling and storage make up a large majority of the infrastructure and 
made to last kitchen grade equipment carries a hefty price tag.  This new layout will create more 
space and a much larger capacity for production. We are maxed out in our current footprint and 
this new open design will give us the space and flow to expand menu and speed of service. The 
driving cost of this layout change is moving ventilation, plumbing and electrical.  This is required 
to give us much needed growth potential and to compete with trendy new franchised concepts 
currently being brought to campus by Western hospitality.  
 

b) Bar/Seating/Lounge area renovation  
 
The scope of work in the front of house is relatively simple as the bulk of the work is a complete 
flooring replacement to make the space feel as one, and replacement of aging and broken 
furniture. This phase of the renovation makes sense at this time as we will be closed and this is 
the front facing part of the renovation that will give students value for their money. I equate the 
kitchen renovation to replacing the furnace in your home. You don’t see it and you don’t feel as 



though you have gotten value for your investment, but in reality it is the heart of the home and 
provides comfort for years to come.  
 
There are a couple of things to note as you look at the itemized budget costs in this section. 
There is the potential for saving as the consultant has inflated costs without having chosen 
specific finishes. Paint, flooring and lighting are all on the high end and will likely be 20-25% less 
once we make our selections.  We will be purchasing new furniture directly from the 
manufacturer for the dining room as this will save additional management fees from the 
consultant.    
 
 
 
 

c) Washroom Improvements  
 
The washrooms have not been remodelled in quite some time and are due for an upgrade. This 
piece of the renovation is flexible and is the lowest on the priority list. Based on initial feedback 
this is another area that we can save dollar up to 50% or more. The consultant has left flexibility 
in the budget for some higher end finishes adding tile to the walls and completely replacing all 
fixtures. This closure provides the ideal time for a much needed washroom upgrade but is 
clearly 3rd on our list of priorities and we would not sacrifice anything in the kitchen or seating 
area to make this happen. Our survey responses give the washrooms a rating of 6.6 out of 10 
and there are a lot of comments setting this as a student priority.  
 

d) Washroom Improvements Option #2  
 

In this option the consultant has reduced the scope of work to just include paint, counters, sinks 
and faucets. It does not address flooring or any wall covers such as tile and leaves fixtures such 
as toilets and urinals. This is a quick refresh and is the option if we need to find funds in the 
budget. It is recommended that we do the full bathroom scope as these won’t likely be revisited 
for 10-15 years.  
 

e) Café Express Line  
 
This Option is currently not included in the consultant proposal as it was discussed a day ago at 
the finance standing committee and recommended to be added for consideration in the event 
approvals are given from Western.  
 
The purpose of opening up the café to the atrium is similar to that of the kitchen renovation. We 
are approaching max capacity at the café and turn away customers due to long lines and wait 
times. With this expansion we can create an express and also reconfigure the line that block the 
operation that deter customers from coming back to the kitchen operation. It will also give us 
visibility into the atrium that will improve our exposure.  
 
This extra piece has been brought to the consultant and they will need time to assess and 
provide us with a proposal. Based on a high end assessment they have given us a price of up to 
$190000 to complete the work.  
 
 
 
 



2. Project Schedule  
 

Two scenarios have been provided by the consultant as to the timing of this renovation. 
Scenario one is a modified construction schedule that allows us to meet our target of August 
2017 completion.  The biggest worry in the modified approach is that we will need to order some 
of the more custom food service equipment prior to the final design approval and contractor 
tender process. Any equipment we order will be worked into the final design and these pieces 
are not installed till the last couple of weeks of the project. Based on past kitchen renovation 
projects of the Wave and discussing with food service equipment providers we are confident 
that we will have the equipment on time and the pre-ordering of the equipment during the tender 
process will not pose any risk to the corporation as we would move forward with the renovation 
on one of the two timelines utilizing the equipment.  
 
Scenario 2 provides a planning timeline based on standard durations for each phase of design 
and planning. Since we are only able to close and renovate during the summer months this 
pushes of the renovation almost 18 months. This would be an ideal situation to have this kind of 
time to move through each phase but does have some drawbacks over the modified planning 
schedule. The Spoke kitchen was initially slated 2 years ago in the capital plan and due to 
financial constraints has been pushed back to the current year. The costs of repairing aging 
equipment and infrastructure are significant and we also have increased health and safety risks 
to our student staff and customers. We will not realize any sales growth as a result of the 
renovation for an additional 18 months and gives Western foodservice a competitive advantage 
to take market share with their polished franchised concepts. The other risk of pushing off the 
project is that inflation will likely drive up the cost of equipment and materials 3-5%. On a project 
this size it is something to consider.  
 
The major concern with forging ahead now is ensuring that we have time to get to the perfect 
design for flow and function. We are confident that by bringing Kaizen (a food service renovation 
specialist) and the expertise of the USC food & beverage team we can achieve the right design 
and layout within the modified planning timeline.  
 
 

3. Professional Fees  
 
Costs outlined do not include the 1.5% Facilities Management fee or HST.  
 
 
Section 2 – conceptual drawings  
 
The final piece to the consultant report is the preliminary Kitchen and FOH renderings. The  
Front of house layout has not been completed and shows current furniture and booth 
placement. A full FOH design will be part of the next phase of planning and furniture placement 
does not change the overall budget in this area.  
 
The conceptual drawing of the kitchen addresses several issues in our current design. It 
changes the flow of the lines from a single file line out to the café, to multiple lines across the 
front service counter. It allows proper space to assemble and expedite orders and designates 
space to online app ordering pick up. We are able to eliminate all cooking from the front service 
line which gives us more space for high volume production and hot holding to the front service 
counter for assembly. This design addresses the need for more storage space with high density 



fridge shelving and more bagel storage. This gives us room to grow with the increased volume 
the renovation will bring.  
 
This is just a concept drawing and will be modified several times to get to a final product that will 
flow and function to meet the needs of the Spoke. This rendering shows the possibilities if we 
bump out the front counter, remove walls and reposition the cooking lines and hoods.  
 
Spoke Renovation Survey  
 
As part of the planning process it is crucial that we hear from students.  How they use the 
Spoke, what are important pieces not to change and what they would like to see in a new and 
improved Spoke will all be considered in the decision making as we move through more detailed 
planning.  We received 805 responses and the information is attached to the report as appendix 
“B”.  This information will help us select type and size of seating, ordering technologies and 
ensuring we keep the feeling of the Spoke and the traditions intact. What’s important to note 
from the survey is that the Spoke Kitchen is still the most popular answer for why patrons come 
to the Spoke and that wait times are on average between 5-15 minutes which will be improved 
by the new kitchen design.  The full survey with comments can be found at; 
 
https://www.surveymonkey.net/results/SM-XYJKYGWF/ 
 
 
Spoke Renovation Funding Model  
 
See attached Funding Option Document. 
 
  

https://www.surveymonkey.net/results/SM-XYJKYGWF/


 
 
Pros & Cons  
 
 

PROS  CONS or drawbacks  
Decrease student wait times  Increased staffing model to service new 

production kitchen (should be able to maintain 
BOH labour %s as we are projecting increased 
sales potential 

Menu diversity and healthy options  Potential to change the feel and history of the 
Spoke and make too modern  

Ability to service more customers during peak 
periods  

Potential to make menu to large and 
complicated with increased cooking area, 
would affect wait times  

Increased capacity to add app ordering and 
pick up 

 

Improved health and safety of employees and 
customers.  

 

Proper storage to meet increased product 
demands  

 

Take burden off wave prep team and 
equipment. More in house made products  

 

Remain competitive with new chain concepts 
introduced by Western Hospitality (Freshii)  

 

 
There are not many drawbacks to doing a renovation of this size and scope. The considerations 
are financial and return on investment. There are some minor risks when it comes to keeping 
true to what our customers love and in our case maintaining the history and tradition of the 
operation. The documents below reviews the YTD sales and profitability of the Spoke as of the 
end of Q2 and some rough projections outlining the potential revenue growth that increased 
capacity and a fresh new look will generate.  
 
Spoke financial analysis as at December 31, 2016  
 
Currently the Spoke is having a great year and has already surpassed its profit target for the 
entire year at the end of Q2. The Spoke has seen sales growth for the last 5 years and has 
posted very strong profit numbers over that period as well. Last year our profits were down due 
to high labour and rising costs, but we have been able to adjust our menus, systems and 
staffing model to make a strong come back in 2016-2017.  
 
 
 
 
Financial as at December 31, 2016 
 

Line Item  YTD  YTD 
Budget  

Prior YTD  Annual 
Budget 

Total Sales  $1488795 $1456551 $1421611 $2672295 



Total COGS  $558898 $594283 $616188 $1088838 
Total Gross Margin  $928896 $862267 $805423 $1583457 
     
Total Salaries  $469196 $509842 $516076 $895884 
     
Total General Expenses  $272943 $287935 $278359 $508682 
     
Net Spoke  $187757 $64490 $10987 $178891 
     
 
Current projections as at May 31, 2017 estimate the spoke will show profits of $325000 by 
year end.  
 
It is difficult to project sales growth post renovation as there are many factors to consider. In the 
2017-2018 budget we projected a conservative 2% increase. Sales and labour will be high as 
we reopen the new concept for September 2017. We will have more patron visits as students 
will want to check out the new space and training costs and initial staffing will be high. As we are 
able to get customers through more efficiently we should be able to grow kitchen sales 5-7%. 
The new look to the FOH and increased seating capacity will also have a positive effect on 
overall sales. We have been monitoring average wait times and the number of customers we 
turn away when the lines are at their longest. Given that seating is at capacity for most of the 
day, we turn customers away during peak periods and the 30+ million in sales at center spot 
there is an almost unlimited ceiling for growth in the UCC.  
 
 
 
 
Conclusion  
 
There is no doubt that the Spoke is a popular and profitable operation. We are currently seeing 
record profits and the obvious question is why renovate? Past history tells us that profitably is 
cyclical and can change sharply over a few short years. We need to capitalize now to ensure 
years of increased profitability as there continues to be more and more competition on campus 
as well as unlimited potential for growth in the UCC that we currently do not have the capacity to 
increase our market share.  
 
A million dollars is a lot of money and a large investment but we are proposing major structural 
changes that will pave the way for future growth. The Spoke is a 3 million dollar business over 8 
months each year and is a USC flagship operation. Broken borrowed furniture and aging kitchen 
equipment is not our best foot forward and our kitchen is over performing for what is was 
designed to do. This report shows that these changes will not only reduce customer wait times, 
increase sales, provide menu diversity and improve health and safety; it will also provide ROI in 
just over 3 years.  
 
 
 
 
 
 



 
Sign-Offs: 
 

President : Eddy Avila   

 

 

USC Chief Operating Officer: Jeff Armour   

 

 

Secretary Treasurer : Isaac Jacobi  

 

 

Managing Director Finance & 
Administration: 

 

 

Carrie Passi  

Author of report: Mark Leonard   

 

 

 


