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D E S I G N

The separate bar at Supperland 
boasts a feminine feel that 
owners Brown and Tonidandel 
designed to be an unexpected 
delight in a more masculine 
concept space.
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COME TOGETHER
THERE IS NO SHORTAGE OF DELICIOUS RESTAURANTS IN CHARLOTTE, 

BUT WHEN THE ATMOSPHERE IS DESIGNED WITH JUST AS MUCH 
INTENTION AND THOUGHTFULNESS AS THE MENU, A TRULY UNIQUE 

RESTAURANT CONCEPT BECOMES TRANSCENDENT. 

PRODUCED BY ANNE MARIE ASHLEY AND BLAKE MILLER
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D E S I G N

Supperland
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When husband and wife restaurateur 
team Jeff Tonidandel and Jamie Brown 
walked into the vacant 1946-built church 
hall in Plaza Midwood that would become 
Supperland, they knew immediately 
they could create a one-of-a-kind dining 
experience in Charlotte. “Everyone 
inquires about the wall treatments in 
Supperland, and I love answering that 
‘those are just the untouched walls,’” says 
Brown. Avid DIYers, the couple designed 
every inch of the space themselves, 
building tables in their garage, sourcing 
120-year-old pews from an old church in 
Colorado, and leaving as much character 
as possible. 

“Our vision was clear when we walked 
in. A church potluck where the community 
could gather and eat soul-comforting food, 
but with a lingering awe-inspired feel of a 
cathedral,” says Brown. Placing the kitchen 
on a raised plane was intentional, as if to 
glorify the wood-fired food and family-style 
service, and chandeliers were kept shallow 
so as not to impede the visual worship. 

The warmth is palpable in Supperland, 
and every bit of it radiates from the 
nostalgic, feminine design and the 
sophisticated southern food that graces 
the dining tables. u

The plates and 
serveware were 

specially designed by 
Lou Rota of London and 

inspired by southern foliage, 
gardens, and insects to add 

a nostalgic, welcoming 
vibe to service.

Countertop globe 
lights along the chef’s 

bar were intended to liken 
the kitchen to a theater, 
with the wood-fire grill 

and perfectly plated 
food as the players. 

One-hundred-and-
twenty-year-old church 

pews serve as booth seating 
in the center of Supperland, 

and include hymnals 
donated from a local 

church.

“WE WANTED EVERY 
SINGLE VISUAL TOUCH 

POINT TO ARTICULATE THE 
SAME STORY WE WERE 

TELLING WITH FOOD.”
—Jeff Tonidandel and Jamie Brown
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Salted Melon
When Thomas Coker of Reid’s Fine Foods 
approached designers Barrie Benson 
and Avery Castellow about designing 
the interiors of a new restaurant and 
storefront concept, the duo jumped at the 
opportunity. The project would be a spinoff 
of Reid’s, and Benson had designed the 
interiors of both the SouthPark and the 
Uptown locations. “Thomas wanted it to 
be a younger, hipper sister to Reid’s,” says 
Castellow. “He wanted it to be fresh and 
vibrant—a casual space to grab groceries 
and breakfast but elevated enough for fun 
cocktails at night.”

Castellow and Benson collaborated 
with The Plaid Penguin and decided 
on a bold palette of coordinating blues 
along with orangey-coral color-blocked 
hues that drove the rest of the space’s 
design. “There’s a wave motif that runs 
throughout, a nod to the shape of a 
melon,” says Benson, noting that the 
same design detail was incorporated 
into the restaurant’s custom wallpaper 
and other architectural details. Those 
bold design moves coupled with artwork 
the designers sourced from emerging 
artists at SCAD and others around the 
country resulted in a warm, cozy, and 
uber-hip space. u

The designers 
sourced artwork 
from emerging 

artists at SCAD and 
commissioned a piece 

from an up-and-
coming California-

based artist.

Benson and 
Castellow were tasked 

with creating a younger, 
more hip space, so they 

began with a trio of colors, 
which inspired the rest 
of the space’s interior 

design.

The colorful 
pendant lights from 

Team Lighting by Barnlight 
provide a simple, industrial 

vibe, “but the variety of sizes 
and colors helps liven things 

up and make a statement 
over the lounge area,” 

says Castellow. 

“HE WANTED IT TO BE FRESH 
AND VIBRANT—A CASUAL 

SPACE TO GRAB GROCERIES 
AND BREAKFAST BUT 

ELEVATED ENOUGH FOR FUN 

COCKTAILS AT NIGHT.”
—Barrie Benson and Avery Castellow
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