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The Food Hall Phenomenon Brings Its Flavor to Destin

By Lori LEaTH SMITH

A foodie’s paradise, the food
hall phenomenon is a trend no
longer—it’s a staple in larger
cities such as New York, Phil-
adelphia, Denver, Atlanta and
Miami. Appreciating them for
their variety of affordable op-
tions, developers have come

to know food halls as their an-
chor—an attractive option of-
fering a sense of place and sus-
tainability, not only because of
the food component, but also
because of the beverages, enter-
tainment, special events, corpo-
rate or group events and the ex-
perience. When you add in Top

Golf, football, hockey and a va-
riety of other simulated sports,
along with spacious seating ar-
eas and a venue area for events,
you're likely to have the patrons
eating out of your hands!

Now, our own little paradise
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FOOD HALL
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will be joining the fun! Destin
Commons will be launching
Destin’s first food hall soon—
City Food Hall. It will offer a
culinary and entertainment
gathering place for locals and
visitors, as well as a unique op-
portunity for our area’s up-and-

coming and veteran chefs.

I caught up with City Food
Hall founders Peter Rounce and
Kenzie Motai to help shed some
light on what we’re in store for
and what drew them to Destin!

Kenzie says he initially didn’t
understand how beautiful and
how popular our lucky little
fishing village is, but when they
visited, they fell in love with the

area. “We did a lot of market
research and that’s one of the
reasons why we’re happy to be
in Destin; it’s probably the #1
family destination and we’re a
one-stop shop for each family
member’s palette. And Destin
Commons provides an ideal en-
vironment for us to capture both
visitor and local traffic. We are
proud to be part of such a quali-

Breakfast, Lunch & Dinner
Check us out on Facebook for our Menus * Happy Hour 4-6
Try our Signature Drink “The Scotches”
We make our own Pepper Sauce and Jerk Sauce

Mrx & Mrs Scotches

Jamaican/American Cuisine

34761 Emerald Coast Pkwy., Destin ¢ (850) 842-2684 - www.mmscotches.com

Elixir Bar
at the Oasis

Open Tuesday-Sunday
for unique
craft cocktails!

NOW OPEN

WAS

SANTA ROSA BEACH

Come and enjoy our relaxing atmosphere, craft wood fire pizzas, fully plant based
menus, craft cocktails and more at the areas first fully vegan restaurant!

100% VEGAN

Open Tuesday-Friday
for Lunch and Dinner

Saturday Dinner

Sunday Brunch

306 BALD EAGLE DRIVE | SANTA ROSA BEACH | 850.401.0149
Visit www.OasisSRB.com for Menus and Reservations

ty destination.”
So, this spring
you might find

yourself  surround-
ed by more than 10
specialty restaurant
concepts, (no din-
ing options repeat)
offering food and
drinks from around
the globe, an ex-
pansive  indoor/
outdoor bar, and two state-of-
the-art Top Golf full swing sim-
ulators with a variety of multi-
sport games, several HDTVs
and comfortable lounge seating.

“City Food Hall will be Des-
tin’s newest go-to gathering
place,” says Kenzie. “After the
challenges of 2020 and 2021,
we wanted to create a commu-
nity destination where friends
and family can spend time to-
gether sharing great food and
drinks with a side of entertain-
ment. Our plan is to have en-
tertainment every single night,
with live music every weekend,”
he says.

But Kenzie and Peter feel the
real draw will be the connec-
tions people make. “This food
hall concept in and of itself is
a great family night, but also
a great date place,” says Peter.
“The food hall environment is
for everyone passionate about
food and connecting. Further,
people are drawn to the brand
Top Golf. “Though it’s a really
fun activity, the food and drinks
at that venue are also very good,
thereby drawing folks in and al-
lowing them to connect,” says
Kenzie.

“It will be possible to rent
out the entire food hall space,
which can become very interac-
tive with a food passport, for ex-
ample. We can get very creative
with those types of events.”

Kenzie says the food hall
concept enables his team to
“bring new culinary talent to
the Destin table,” and they have
begun discussions with area
chefs specializing in Mexican,
Japanese, Mediterranean and
other cuisines. Peter explains
how the vendors will be chosen.
“We always try to stay as local as
possible. The popular ones are
doing something that speaks to
the local community. Then once
we bring in that type of cuisine,
we won't duplicate it.” For some
vendors, it might be their first
concept and they’re able to ini-
tiate it in a non-threatening en-
vironment, they explain. “The
menus presented will always be
specific to them and in no con-

flict with any other restaurant or
catery,” says Peter.

“There’s definitely some reg-
ular, normal food items we al-
ways seek out for the food hall,
but we also seck out the area’s
specific tastes and desires for the
people in the area,” Kenzie says.
“What are people doing in the
area? We explore those possibili-
ties. Culture fit? Good food? Do
they work well with everyone
else?”

City Food Hall at Destin
Commons will be located in a
14,000 square-foot space next to
Foot Locker. The food hall itself
is a turnkey space and 4800 sq.
ft. of cooking space within. Ven-
dors will be assigned their own
prep area, somewhat like a com-
missary kitchen. “It’s a shared
environment with 10 food stalls.
Half are hot stalls (hooded) and
half are cold stalls (not hooded)
with point of sale units there for
cach,” says Peter. “All they need
is their own staff and their own
food. We have the permits.”

Peter says technology is one
of the new things. “You can
order from different vendors,
even order directly from your
table, but only have to pay with
one check or credit card; it will
all be centralized. You’ll also be
able to order from your phone
via the City Food Hall website
and execute all transactions dig-
itally.”

“We take pride in the ven-
dors and caliber of chefs we’re
pulling in,” says Peter. “The
vendors can perfect their busi-
ness concept and it’s touching
for us, because we are able to
play a part in it and it’s a sense
of pride,” says Peter. “We’ll have
a really wonderful bar program
there, too. We want to showcase
the food on a beautiful plate in
an upscale, casual setting. Your
experience can be long or short
time-wise.”

City Food Hall is planning to
hire roughly 30-40 employees
and vendors will hire their own.

For more information or em-
ployment opportunities, visit

cityfoodhall.com or email info@ ~y-oNNELL | GOLDBERG

cityfoodhall.com.



