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"I am impressed by the final results of our pavilion project.  The
pavilion successfully communicates the concept of discovery, which was
inspired by the marsh on the site.  As you approach, the pavilion changes
from an arrangement of simple geometric forms to a complex design includ-
ing three distinct spaces and hidden circulation paths.  The kitchen is com-
pletely hidden by layers of canvas; guests can only experience the act of
cooking through sound and shadow.  The lightweight material and structure
of the pavilion were successful in evoking a sense of temporality.  The pavil-
ion demonstrates our main concepts and ideas clearly and effectively."

- Tessa Kampman

"Regardless of what I keep saying about our project being a disaster, I
think it was actually a big success. What worked the best, I think, was the
communication between the team members. Of course, we had our own little
misunderstandings, but overall we did not run into any major problems. Since
we made our group emphasis on individual work, it worked out fine in the
end. I liked how each and all of us were willing to change and embrace new
ideas given by other members.

My personal favourite highlights of the event were swapping pants
with Dinger, standing on top of the shopping cart, trying to screw in the
"brains" (hooks) for the roof, and being a human clamp/scaffolding for the
entire duration of the construction.  

I find that only a few areas needed improvement, and
mostly in the construction phase. For example, the roof structure

could have been more stable, but Fabricland ran out of our roof
material. Conceptually, the design had definitely had some

good moves and it worked sectionally. What stopped this
project from going ideally as we planned was bad

weather, but I feel that we dealt with it at our
highest capacity. Kudos, Team Changes, Kudos . .

."
- Natasha Tcherniak



"We needed this project; we needed to work in 1:1 scale, and we
needed to work in groups, both of which we had not done in the past.  In
full-scale, you realize the difference between a good idea and a good proj-
ect.  Just as there are things in a model that cannot be envisioned or
respected in a drawing, and vice versa, full scale and model scale have sepa-
rate roles as well.

Working in groups, you realize that not all your ideas are the best,
and for the ones that are, you have to fight hard to convince everyone else
that they are.  There is also something to be said about elements in ensem-
ble, in that in a collaboration, you cannot assume that the end product will
become greater then the composite parts, because if you don't work to find
harmony between the parts, they will remain as separate things."

- Matt Fielding

"The struggles and challenges of full-scale construction and group
work were valuable.  The success of the pavilion conceptually was achieved
through the lightweight temporary structure.  This linked the site meal and
pavilion and celebrated the fleeting experience of atmosphere while dinning.
The appetizer, main course and dessert were absolutely delicious and it was
great dinning with Marco.  The true triumph of the project was, of course,
the evening itself."

- Andrew Foote

"I am amazed at the journey we took to get to our final product.  As
a team we had a wide variety of ideas going into this project - many of them
including a lot of curves.  However I was impressed at our willingness to
abandon the curve for the more easily built triangular plane, which in the
long run, worked out a lot better.  I do admit I was a little worried when we
all sat down together in Rooster's and drew up a design we all agreed on -
then we turned around and came back with completely different
models representing that design!  And yet as different as our
original designs were from what we ended up building, the
one thing that remained consistent was the concept of
discovery.  The core kitchen element as a hidden
entity in our pavilion turned out to be an effec-
tive aspect of discovery.  To hear the sur-
prise in spectators' voices when they
chanced upon the opening of the
kitchen door proved it was
quite a success "It doesn't
even look like there is
a door there!" 

- Laura Hann

Each member of the group worked separately and came up with their
own ideas of what they felt would work well at the site we had chosen.  Some
went down and sketched while others observed the site at various times of
the day, noticing the changes that took place in the lighting and general
atmosphere of the site as the day progressed.

There were many issues to think about and take into consideration.
Our first thought for our pavilion was to get right down on the rocks to enjoy
the reeds from a close up perspective.  The dilemma with this idea was the
restriction we were given regarding building on the rocks.  It was then
proposed that we should project the view rather than move the
people.  The idea was to focus the inhabitants' attention on a
particular view by guiding them rather then forcing them
to see it.  We were also restricted by the dimen-
sions of our chosen site. There was the bike
path behind us and in front of us there
was the natural frame created by
two trees that we wanted to
retain.  We did leave our-
selves room to adjust
at the sides of
the site.  

The entire team explored the path to
investigate the site options.  Along the way
we staked out a site that held poten-
tial. Tessa was assigned to guard this
spot.  After investigating all the
sites we decided that the best
site was the first one that Tessa
had held.  

The spot we chose for our pavilion was along the river, a little way
past the O-train bridge and across the road from Robertson Hall.  

What impressed us about the location was the view of the
reeds, picturesquely framed by a live tree on the right and a dying tree on the
left.  The day we chose our site happened to be a particularly windy day, and
the reeds were dancing in the river.  With the location for our pavilion cho-
sen, the adventure in creativity, compromise and cooperation began.

site selection

beginnings



At Yvan's suggestion, we decided that before we went any further we
needed to finalize or dinner menu for the event.  To select the menu the
group got together for a cook off at Darcy's.  This provided everyone with a
chance to make and taste various suggested foods.

Matt and Tessa were keen on shrimp and pasta, Natalia experimented
with sauces for Matt's stuffed artichoke, Laura was only concerned with the
need for an excellent dessert, Darcy was all over having seasonal foods, and
Drew was just into the food in general.

Filled with wonderful food and happily satisfied, it was a lot harder
then we thought it would be to come a conclusion on our menu.
Unfortunately as with any design process there were some very good dishes
that had to be cut.  Among these were Darcy's butternut squash dish, Tessa's
pasta sauce and one of Natalia's Artichoke sauces.  However, with much diffi-
culty and deliberation the team finally decided upon the following menu:

Appetizer
Kroepoek (Shrimp Chips)

First Course
Carrot and Pear Soup

Second Course 
Stuffed Artichoke

Palate Cleanser
Melon Scoop

Main Course
Shrimp and Pasta
with Sauce

Pre-Dessert
Green Tea

Dessert
Pastry

The pavilion came together beautifully and stood all on its own, with
the help of only 15 canvas ties.  It was the physical manifestation of all the
hard work, ideas and effort put during very tight time lines by the six mem-
bers of our group.  Looking back on it there are quite a few things that held
out better then our hopes for them did - for one thing our roof.  The material
was untested, but we had faith in it that it would keep us dry in case of rain
and it worked beautifully.  And as it turned out our pavilion was one of the
dryer pavilions that evening.  There are other items that we are thankful that
we abandoned, such as the curves.  Considering the amount of time we had,
it was not practical or necessary to incorporate them in our design to empha-
size our concept.  The biggest challenge and blessing for all of us with this
project was working as a team.  Having all been used to individual assign-
ments this was a new adventure for all of us.  And though at times it seemed
like we would never decide on anything, once we did come to an agreement it
was a wonderful experience to all work together towards the same goal.  Each
team member contributed their skills and abilities and helped to make our
pavilion and event the success that it was.

As a final note the following paragraphs are quotes from each of the
individual team members, expressing their thoughts and opinions on our pavil-
ion.  Our failures and our successes and some fun memories of the times we
shared together on this project.

"The lightweight, modular structure made for quick setup/takedown
and expressed the pavilions temporality.  The structure had a very minimal
footprint and didn't impose on the site.  It was a very 'builderly' structure,
not drawn before hand or planned, assembled in a very random manner . . .
details were resolved as the project developed.  We took advantage of the
flat site, no deck, maintaining a connection between the visitor and the
ground.  The structure 'captured' the falling leaves creating a subtle relation-
ship between site and our pavilion.  Our pavilion transformed the space using
a minimal amount of materials . . . taking into consideration the duration of
the event.  The project was very cost-efficient 

I feel that we should have somehow engaged our guest in the cooking
and preparation of the meal.  It was perhaps a poor decision to hide the
kitchen from guests view.  Not taking advantage of a waterside site was a
missed opportunity in my opinion.  There could have been more continuity in
our menu.  Our pavilion was unable to accommodate 'post-dinner' guests later
on in the evening.  Perhaps we could have used music somehow.

In my opinion the most successful pavilions had a round seating
arrangement with centralized cooking and engaged the guests in the cooking
and preparation of the meal.  They were also able to accommodate a lot of
guests later on in the evening creating a less formal, party-like atmosphere."

- Darcy Charlton

final thoughtsmenu



The pavilion as a whole was designed with a sense of temporality,
rather then permanence.  It is site specific in that the site is what drove the
design.  Our pavilion was created as a means to draw people into that particu-
lar space, to discover something they might not otherwise see as they hurry
past on the bike path.  

Through our design we wanted to provide glimpses of views leading to
discoveries, which we did through the canvas coverings.  At the same time we
wanted to use the structure to create a more intimate setting; to focus the
inhabitants attention away from the distractions of the road and buildings
behind and more on the natural aspect of the setting. 

We wanted to encourage people to venture out on to the rocks.
However we didn’t want to forcibly push them out on the rocks.  It was some-
thing we wanted them to do on their own.  Our concept was further devel-
oped for the dinner aspect of the event through the dinning table and the

kitchen.  The dinning table was created with a taper at either end of it,
drawing the guests' eyes to the view of the reeds at one end and

towards the kitchen at the other end.  The kitchen itself was
designed as the inner core of the pavilion, intended to

be a glowing lantern at night.  An ominous ele-
ment that guests would not be allowed into.

They would however be able to see
and hear and smell the actual

cooking of the meal, which
would then be

brought out to
them.

The driving force behind our design was "discovery" which was inspired
by the reeds and the idea that there is more out there then what we can see
on the surface.  We wanted to create an experience of anticipation leading to
exploration and resulting in contemplation of what is revealed.  This was to
be carried through both in the construction of the pavilion and in the meal
that was to be served there.  Playing with the idea of revealing and conceal-
ing different aspects to amplify other items.  The focus was to create an
experience that would engage the senses in the act of discovery.  

concept

design strategies

finances



the dirty dishes.  It also helped to emphasize the sounds of the cooking
process by obscuring the sense of sight.

Grill
Made of metal and a recycled metal piece from one of last year's

pavilions the grill was an eclectic but straightforward piece.  New metal was
welded to create a stand to support the recycled portion and a new grill was
made to go on top in order to hold several pots at once.  The grill was able to
hold three large pots and was fuelled by briquettes. 

Roof
Made from vinyl and held up with grommets, hooks and twine the roof

was constructed of two parts.  A temporary piece was designed with the
intention that it would only be put up if it rained.  A more permanent portion
was designed for the kitchen to further contain it as a volume of space.  The
roof was attached with grommets and hooks in the same manner that the can-
vas was attached to the walls.

materials
fabrics other

canvas
(for the walls)

wood
(for majority of

the pavilion)
- 2x2’s
- dowels
- plywood

vinyl
(for the roof)

metal
(for bbq)

twine
(for the roof)

plexiglas
(for the table)

process



Dinning Table
Made of plywood, Plexiglas and 2x4's it was intended to be as much a

sculptural piece as a functional piece.  The main portion of it was dug into
the ground; it is the only part of the pavilion that was physically attached to
the site, thus acting as an anchor for the pavilion.  There was a smaller por-
tion that flipped out from the wall so that guests could pass easily from side
to side until dinner was announced by putting the smaller portion in its proper
place.  The table was 8 feet long and 4 feet wide at its widest portion.  It
tapers in at either end to direct the attention of those sitting around the
table towards the reeds and towards the silhouettes behind the kitchen wall
in the other direction.  The pièce de résistance was the illumination of the
table from below.

Benches
Made of plywood and 2x2's the benches follow the shape of the table

and the miscellaneous piece pattern of the walls.  Similar to the table, a
small portion of the bench on either side of the table flips out from the

wall to accommodate the passage from one side of the table to the
other until dinner begins.

Kitchen Door
Made of 2x2's with canvas infill the kitchen door opened into

the kitchen area on the same wall as the shrimp chip table
define was placed.  There were two small issues with the

door.  The first was that it was supposed to open out,
this was something that could have been fixed but

due to the tight time lines it was not adjusted and
did not negatively impact the overall structure

and event.  The second issue was that, though
it was a beautiful shape, the sharp angle

made it somewhat hazardous.  The door
itself was concealed from the guests in

order to ensure that the cooking area
would remain as a mysterious central

element and intended to only be
opened after the guests had

been seated.  This allowed for
a certain amount of freedom

in the cooking process and
provided a place to hide

finishing touches




