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BD's MoNGoLIAN BARBEQUE, Napenille, llinois

BeACON, New York

Beckman INSTRUMENTS EMPLOYEE CAFETERIA, Brea, California
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CHIPOTLE MEXICAN GRILL, STORE #4, Denver, Colorado
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Le CirQuE LAS VEGAS, Las Vagos
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JARDINIERE, San Frandisco
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MC, Son Frandisto

NexT Door NoBu, New York

NORMA'S, New York
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PiTrsBURGH FiSk MARKET, Pittsburgh, Pennsylvania
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UNioN PACIFIC, New York .

UniversiTy oF CauiFornIA Los ANGELES (UCLA) HEDRICK HALL, Los Angeles

WILDFIRE, Onaroox, llinois
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Mory Sue Milliken and Susan Feniger, Chef-Owners
Border Grilt ond Civdad
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Morris Nathonson Design, tnc.
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Jeffrey Boers International
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David Rockwell, Principal
Rockwell Group

Adam Tihany, Principol
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James Webb, Principol
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Andraw Young, Principal
Andrew Young & Co., Inc.
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