JB Duke Hotel and Thomas Executive Conference Center

FAQ for Fuqua Students and Clubs
March 23, 2018
What is the policy regarding our use of the JB Duke Hotel?
We appreciate Fuqua students’ and clubs’ use of the JB Duke Hotel (JBD) whenever you have
local hotel or conferencing needs.

Why?
The Fuqua School owns the JBD Hotel (and its bottom line). Every dollar we spend in our own
facility contributes towards paying our considerable debt service on this asset. It does not save
the school money if you utilize a less expensive hotel that we do not own (e.g., it would have to
be 70% cheaper to provide a marginal benefit over our own hotel). Though the hotel expense
reflected in your individual budget may be somewhat higher, the ultimate cost to the Fuqua
School is lower, because the money you spend covers our hotel fixed costs and contributes to
the JBD bottom line (that we own completely).

Who manages the JBD?
To maximize the benefit to Duke as a whole, we have contracted with the same management
company that runs the WDI. The WDI has been run very successfully during their tenure, and
utilizing the same company allows for sharing of senior administrative oversight as well as
cross-selling and referral of business between the two properties.

Does the JBD impact our catering policy?
The JBD does not cater events on the “Fuqua side of the bridge.” The policy remains that all
events held at the Fuqua School of Business shall be catered by Bon Appétit Café (BA).
Exceptions include: (1) events under $750, (2) BA declines the opportunity due to schedule or
overload constraints, or (3) use of an outside caterer has been approved by the Associate Dean
for Finance (jill.tomlinson@duke.edu).

What are the hours of the restaurant/bar/lounge?
JBD MarketPlace Restaurant
Breakfast
7a-10:30a M-F

Lunch
11:30a-2p M-F

7a-11:30a S&S

12p-2p S&S

MarketPlace Barista Bar

Lobby Lounge

Dinner

Barista service

Bar service

Dinner

6p-10p

7a-2p

2p-11p

11a-11p
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What are the meal prices for Fuqua?
We have negotiated a flat 30% discount off food and non-alcoholic beverage pricing for all
Fuqua faculty, staff and students. Please make sure your server knows you are a member of
the Fuqua community, so your check can be rung correctly. The discount will now show
prominently on each meal receipt. Please know that the check already includes a generous 19%
tip on gross sales (before the discount)—it shows on the receipt as “Service Charge,” but it is
actually the tip!—so you should NOT add an additional tip on the line labeled “Gratuity.” (See
attachment for examples and explanation of what you will see on a receipt).
Meal

Includes

Fuqua Rate
Including Tax & Tip

Regular Rate

Breakfast

beverages (coffee, juice)

$19 + sales tax +gratuity

$19

Buffet Lunch

non-alcoholic beverages

$22 + sales tax +gratuity

$19

Buffet Dinner

non-alcoholic beverages

$28 + sales tax +gratuity

$26

Is an à la carte menu available?
Yes, it is available 11a-11p. Exceptions may include game-days where a special menu will be
provided for a portion of the day. The menu follows at the end of this document. The bar menu
is available here: http://www.jbdukehotel.com/getmedia/3b46b610-3867-41fc-9e4d8a8c488f23ba/LobbyLounge_MPBarMenu1117.pdf/

Is the Fuqua discount available for catered events, meetings or
conferences?
No, discounting is not provided on catered events or meeting packages. But student groups can benefit
from Duke’s sales tax exemption for nonprofit business. Though the JBD cannot accept a Duke fund code
to direct charge the expense (as we do for Bon Appétit services), you can request an invoice from the JB
Duke (i.e., for events booked ahead of time) and have Fuqua accounting pay the invoice through your
club’s Duke fund code to receive the break on sales tax.

What are the key JBD phone numbers?

230 Science Drive, Durham, NC 27708 • 919-660-6400

Gregg Hilker
Roderick Bridgewater
Kristin Watson

General Manager
Duke Sales Manager (Rooms)
Dir. Catering & Conf. Svcs.

919-419-2543
919-419-2527
919-419-2544

Dining Reservations

info@jbdukehotel.com

919-419-2556

ghilker@jbdukehotel.com
rbridgewater@jbdukehotel.com
kwatson@jbdukehotel.com
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How do I make a reservation at the MarketPlace Restaurant?
Reservations are recommended. Please email info@JBDukeHotel.com or call 919-419-2556.

What is the rate structure at the JBD?
The JBD operates a “revenue management” program whereby they charge higher rates for
high-occupancy periods (e.g., Reunion Weekends, Duke Family Weekend, etc.) and lower rates
for low-occupancy periods. Think “airfares” as a comparable! The “Duke Rates” outlined below
serve as a “ceiling” on the rate when you book rooms in advance for our business purposes. In
other words, it is possible that you might find a transient rate of $159 online for a very slow
period, but you are unlikely to get such rates very far in advance. Not to make things too
complicated, but…the “Duke Rates” may not be available for Premium Dates such as
Graduation.
1. Duke Transient $189 – When you reserve one or two rooms for guests to be paid for by
Duke.
2. Duke Group Rate $179 – When you reserve a block of 10 or more rooms for guests to
be paid for by Duke.
3. Duke Complete Meeting Package $339 – All-inclusive daily rate for meeting space,
meals, guest room.
To receive the Fuqua guest room rate, students should identify themselves as a current Fuqua
student and request the Fuqua rate. This rate is available even for your personal needs while
you are a student.
If the room reservation is for Fuqua business, and a Fuqua club is paying the bill (e.g., a guest
speaker), then please advise the reservationist of these facts. Fuqua should not be charged the
6% occupancy tax on its own business. Please ask that the room charge be invoiced to your
club, so the room can be paid through your Duke fund code. If you pay by personal credit card,
you will not get the benefit of a sales tax exclusion.
Fuqua guests, whose rooms are paid by Fuqua (e.g., club expenses paid by Fuqua Accounting)
are not subject to the 6% occupancy tax. Such guests should receive the Fuqua Room Rate of
$189. This is the maximum nightly rate we should pay for a Fuqua guest. It is possible to
sometimes find a cheaper rate online on nights that are not busy – as mentioned above. If a
guest is paying his/her own costs, he/she will pay the market rate.

I have an Executive Club (EC) membership at the WDI, does this transfer
to the JBD as well?
A member of the EC at the Washington Duke can purchase the plus program at JB Duke for an
additional $149 annually to receive dining discounts, room discounts (-20% best available rate),
complimentary overnight parking, -10% logoed apparel, as well as banquet discounts. Full
details are available here (see p. 8). Contact Danielle Kasper, Director of the Executive Club and
Community relations, at dkasper@wdigc.com with any questions.
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AV Services at the JB Duke Hotel
Fuqua programs receive a 30% discount off rack AV rates. Please also note that CMP (Complete
Meeting Package) and DMP (Day Meeting Package) rates are inclusive of all AV needs—even for
programming beyond typical classroom needs (e.g. guest speaker event).

Questions/Issues
If your question or issue is not promptly resolved by calling JB Duke Hotel key contacts, you can
ask for help from these Fuqua resources:
Jill Tomlinson Associate Dean, Finance & Administration

jill.tomlinson@duke.edu

Chris Shull

chris.shull@duke.edu

Assistant Dean, Finance
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Fuqua Discount
30%
on all food &
drink--except
alcohol

Food & Beverage Receipt Samples
Bar

Breakfast



Dinner



Service
Charge” is
“Tip” – Since
a generous
19% tip on
the Gross
Sales (before
Discount) is
already
included,
please
always leave
the
“Gratuity”
line blank.

à la Carte Menu
The regular
dinner buffet
price of $25
is used, and
the Fuqua
discount is
applied.

Note the
regular price
of $19 is
used for the
buffets, and
the Fuqua
discount is
applied.

Alcohol was
ordered, so no
discount
there, but
there is a
discount on
the coffee.
“Service
Charge” is
“Tip” – Since a
generous 19%
tip on the
Gross Sales
(before
Discount) is
already
included,
please always
leave the
“Gratuity”
line blank.

Lunch





Service
Charge” is
“Tip” – Since
a generous
19% tip on
the Gross
Sales (before
Discount) is
already
included,
please
always leave
the
“Gratuity”
line blank.

Here you see
the Fuqua
discount is
applied to the
food subtotal.



Service
Charge” is
“Tip” – Since
a generous
19% tip on the
Gross Sales
(before
Discount) is
already
included,
please always
leave the
“Gratuity”
line blank.

MarketPlace
from the kitchen

FOOD TO SHARE
Roasted Eggplant Hummus $9

df v

with pita chips

Charcuterie Plate $13

gf

Bleu Deviled Eggs $7

gf

JB Burger* $17

grilled 8oz angus beef burger with arugula, tomato, red onion and
pickle served on a brioche bun with french fries
EXTRAS: bacon, sautéed onions, fried egg, sautéed mushrooms,
cheddar, swiss, pepper jack, pimiento, provolone, bleu $2

meat, cheese and olives

with crumbled bleu cheese and grapes

Fried NC Catfish Sandwich $17

Classic Cheddar Beef Sliders* $15
arugula, tomato, red onion, pickle, cheerwine bbq sauce

Pulled Pork Sliders $14

df

tobacco onions, roasted date and shallot jam, succotash slaw

Shrimp Cocktail $17

PLATES

sliced pork belly, sriracha aïoli slaw, house made pickle chips,
grilled tomato on a focaccia bun
with french fries

12oz NY Strip* $35

gf

creamy mashed potatoes, sautéed broccolini,
green peppercorn demi-glace

gf

cocktail and remoulade sauces

Grilled Norwegian Salmon* $27

Flatbread $14

gf

fried rice grits, brown butter charred tri-color carrots

weekly flatbread special

Roasted Chicken Breast* $25

gf

rosemary-parmesan polenta, roasted balsamic brussels sprouts

SALADS AND SOUPS

Pappardelle Pasta $23

Wilted Cabbage Salad $15

pork belly, mushrooms, spiced pecans, blueberry balsamic glaze
with goat cheese crostini

Winter Butternut Squash Salad $14

gf v

with caramelized fig, feta cheese, and maple vinaigrette

Greek Salad $11

v

chopped romaine and baby greens with cucumber, tomatoes, eggs,
red onions, croutons and feta cheese tossed in
red wine herb vinaigrette

Garden Greens $11

df v

roasted cremini and oyster mushrooms, broccolini,
sun-dried tomatoes, kalamata olives and lemon garlic sauce
grilled salmon* $8 df gf
grilled chicken breast* $7 df gf

Pan Seared Pork Tenderloin $29

Coastal Dayboat Catch market price

v

spring mix, cucumbers, tomatoes, carrots, cheddar jack cheese and
croutons with balsamic dressing

DESSERTS $8
Salted Caramel Chocolate Cake

Classic Caesar $11

parmesan, anchovy and cornbread croutons

Pear Almond Tart

SALAD TOPPERS:

grilled chicken breast* $7 df gf
sliced ny strip* $9 df gf

grilled salmon* $8 df gf
sautéed shrimp $9 df gf

v

Lemon Scented Cheesecake
Vanilla Crème Brûlée

Soup of the Day cup $6 bowl $8
Tomato Basil Bisque $5

gf

rosemary, swiss chard, butternut squash purée,
blackberry demi-glace

gf v

served in a mug

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.

gf v

gf v

v

