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One of the restaurants within the Covent 
Garden Market is getting a makeover, but 
not before the public had its say in what it 
will ultimately look like.

Back in May, Beth Trevail, co-owner of 
Nate’s Shawarma contracted ReDesign, a 
London company that advocates for sustain-
able, modern design (including interior, ar-
chitectural, commercial and residential), for 
the renovation of the restaurant. 

Jerry Banman, ReDesign co-owner along 
with his wife Lisa, came up with a concept 
— Nate’s @ The Market — that speaks to 
the numerous food op-
tions offered up by the 
restaurant, everything 
from hot dogs and ham-
burgers to Mediterra-
nean foods. The idea 
ReDesign crafted may 
have worked, but the 
physical layout of that 
vision didn’t quite meet 
with the client’s vision.

That is where the din-
ing desires of London 
residents come into the 
picture.

“The first concept we 
brought to the table, 
they appreciated the 
philosophy, but one of 
the two business part-
ners didn’t necessarily 
appreciate the esthetic,” Banman said. “At 
that point it was Lisa who suggested . . . we 
develop another, fully separate esthetic, re-
ally treat the space differently, and put it out 
to the public for them to say what their pref-
erence would be.”

According to the ReDesign website, the 
initial concept includes a steel framework 
and bold way finding text to clearly delin-
eate the diverse food offerings available at 

Nate’s. Industrial materials suit the broader 
market space while glossy white surfaces in 
the work areas promote cleanliness and or-
ganization.

The second concept offered for public con-
sideration features a bulkhead of plywood 
fins with randomly placed lights tucked in-
side to provide the backdrop for clear way 
finding text. At the counter the fins are re-
peated in white on a plywood background. 
Surfaces in the work areas are again treated 
in a glossy white to convey cleanliness.

Those interested in weighing in on the two 
designs could find them on the ReDesign 
website, www.redesigngroup.ca where they 
were able to cast their vote on which concept 

was more appealing to 
them. 

Voting closed at mid-
night on Sunday (Aug. 
11) with 53 percent 
of 148 respondents 
choosing Concept 2. 
Banman said ReDe-
sign will be wrapping 
design documentation 
over the next couple 
weeks before handing 
everything over to the 
owners of Nate’s for 
implementation.

Not surprisingly, 
Banman said the part-
ners at Nate’s weren’t 
exactly excited to let 
complete strangers se-
lect the shape of the 

restaurant. However, Banman said he laid 
out a compelling reason why the project 
would work — publicity.

“We put up posters at the restaurant that 
spread the message they are changing, it will 
solidify their clientele, get them excited, and 
allows them to participate in the process,” 
Banman said. “Those who advocate for the 
downtown, are looking for the revival of 
downtown, they (the owners of Nate’s) could 

be part of that story by giving the public in-
put. At that point, they said go ahead.”

Of course, coming up with a completely 
new design doesn’t happen overnight. Ban-
man said it took several weeks before the 
ReDesign team could even come up with 
a second concept. But once they did, Ban-
man said several people on the team actually 
grew to prefer the new concept.

Banman said he hasn’t heard of anywhere 
else where such an approach to designing 
a business is being attempted. True crowd-
sourcing, Banman said, would give the 
public input into the creation of the design, 
which obviously this project does not.

However, it is getting the public involved 
in the creative process, which Banman said 
was one of the keys to using the public vote.

“Because we are passionate about down-
town, that is why our office is here, we want-
ed community involvement,” Banman said. 

“Let’s get people who are here buy in, get a 
sense of ownership, and the Covent Garden 
Market is a fantastic resource, so we wanted 
to promote that as well.”

The success of the public voting is some-
thing Banman said has really excited him. 
Of course, like any first-time venture, excite-
ment can lead to overuse to the point where 
what was once novel becomes almost a gim-
mick.

Still, under the right circumstances, Ban-
man said the voting concept might well de-
serve a second look. 

“It is one of those things, you have to be 
cautious; you don’t want to over-do some-
thing like this. It is novel now, it is novel 
once, but if you repeat it too many times 
the novelty wears off,” Banman said. “But 
I think it is great we have had that many re-
sponses, that people have taken ownership 
of it; I would definitely do it again.” 

ReDesign crowd-sources 
concepts for Covent 
Garden Market eatery
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Jerry Banman, co-owner of ReDesign, shows off the two design concepts members of the 
public were asked to vote on for the remodel of Nate’s Shawarma restaurant at the Covent 
Garden Market.                               

SeaN MeyeR

smeyer@lcnews.ca

“Let’s get people who 
are here buy in, get a 
sense of ownership, 

and the Covent Garden 
Market is a fantastic 

resource, so we wanted to 
promote that as well.”

Jerry Banman
ReDesign co-owner
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