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0, you are a professional chef You are overseeing
one of the hottest new dining rooms in town. Y ou
are expecting at least 200 hungry diners tonight who
expect all the hoopla and glory, and
of course, they want it in atimely and

Roy's brings Euro-Asian upscale dining to Central Florida

delve a little deeper, he takes into consideration just
about every factor that will affect a restaurant's success
and figures out exactly how it fits into the master plan.
"Tom is a superb designer,” says
Johnny Rivers, Executive Chef/Owner

efficient manner.

The orders start coming in. No prob-
lem at first. Then, the saucier needs
the salamander but his eyebrows are
singed while passing too close to the
grill. The salad maker needs some-
thing from the walk-in but can’t get it
open because the dishwasher has de-
cided this is a good place to stack
plates. You are in dire need of a sauté
pan but can’'t get to it without getting
intimate with your sous chef. It's a

“Tom is a superb
designer,” says Johnny
Rivers, Executive
Chef/Owner of several
Central Florida
restaurants. “He takes a
Ford and turns it into
a Mercedes”

of several Central Florida restaurants.
"He takes a Ford and turns it into a
Mercedes." Manny Garcia, chairman
of the board of Culinary Concepts,
Inc. agrees. "Tom Galvin is a very
talented and creative kitchen designer,
Garcia said. "He understands the culi-
nary perspectives of an operator’'s
viewpoint. A hands-on designer, Tom
learns our methods of operation and
easily adapts to our menu philosophy.
He's great to work with and we look

disaster. Who you gonna call? Tom
Galvin.

Galvin is a professional kitchen designer and consul-
tant. He will turn your kitchen into a lean, mean,
cooking machine. Ticket times shrink. Employee fatigue
disappears. Guests are happy. How does he do it? To
put it simply, he puts everything in the right place. To

forward to working with him in the

future on our upcoming projects.”
Galvin, who after spending 20 years working for Darden
Restaurants and Hard Rock Café Int’l., established his
own company, Galvin Design Group, has shown hun-
dreds of restaurateurs around the world how to make
the most of their space, equipment and everything.




THE RESOURCE FOR THE FOOD, HOSPITALITY AND ENTERTAINMENT INDUSTRY

Restaurants from Red Lobster and the Olive Garden to
NBA City and Johnny Rivers’ Smokehouse have bene-
fited from Galvin’'s expertise."

Design entails a lot of things." Galvin says. "A good
designer can control how fast a customer walks into the
space, what they're going to order, the amount of
money they’re going to spend and the length of time
they’re going to stay."

Lighting, the amount of cushioning in a chair, the
color of the walls, all these things, so often overlooked,
will affect a restaurant’s success, according to Galvin.
While his company sticks to kitchen design, Galvin has
a large network of architects, interior designers, artists,
lighting, sound experts and others that he brings into the
mix. A conceptual team or think tank, so to speak. And
how important is this to someone opening a new restau-
rant? "You learn from your mistakes." Rivers said. "In
the end, it’s worth the money to do things right."

Tyrone Nabbie, president and managing partner at
Levy Restaurants, said Galvin’s ability to work with the
complete team is his greatest asset. "He has this incredi-
ble ability to bring talented people together who work as
atightknit team,"” Nabbie said. "Sometimes this business
is all about juggling relationships and Tom is the best."

Rivers said that professional kitchen designers have
been around for a long time in the huge chain compa-
nies, but now even first-time and small restaurant

Coco Oasis rings " Quick
Service” to a new level

Chef Johnny Rivers branches
out with his culinary
expertise to the Orlando
nternational Airport










