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Grow has made a name for creating web sites and digital products. Now it can add a nonprofit to its
list.
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NORFOLK

By no fault of its own, the traditional office lounge has a reputation for

monotony.

It’s the place you go to eat your peanut-butter sandwich, a carbon copy of

the one you ate yesterday. 

But a lunchroom in downtown Norfolk is rejecting some of the stereotypes.

To start, it has a full commercial kitchen, a retractable garage door and keg

taps.
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Drew Ungvarsky, CEO and creative director of Grow, in the space that was the former restaurant Field Guide on Granby Street on Friday

morning, Aug. 31, 2018. The space is now used by day as the lunchroom for Grow employees. But in the evenings and on weekends, it will be

used as a pop-up space for businesses and events, run by a new nonprofit called Enjoy.



By day it’s a place for the 50-some employees at digital marketing agency

Grow to take a work break. Soon on some nights and weekends, it will

transform into a place for temporary restaurants, exhibits, stores and film

screenings.

And to add one more unexpected twist to the hybrid, all of the pop-ups that

operate in the 1,500-square-foot space will be overseen by a nonprofit,

pending federal approval.

The organization, called Enjoy, launched its website Tuesday. Renovations

to the lunchroom, the former Field Guide restaurant at 429 Granby St.,

were recently completed, with a door connecting the side-by-side

properties. The nonprofit group will begin hosting temporary tenants this

fall.

The concept is the latest brainchild of the Norfolk-based firm, which has

sought to establish a creative work environment for its employees in the

heart of downtown.

Grow's office, at 427 Granby St., is perhaps the millennial answer to white-

collar work. Its walls showcase racks of bicycles for commuting

employees. Many of the desks have dog beds under them. A staircase

incorporates bleachers, where the staff convenes for meetings.

Grow bought the two properties eight years ago, anticipating that the

firm’s staff would expand eventually to fill both spaces. The lunchroom is

in a century-old building that used to house Altschul’s clothing store.

Leveraging historic tax credits, the firm bought it for $610,000 and spent

about the same amount on renovations.

Drew Ungvarsky, CEO and executive creative director of the agency, said

the company strives to provide interesting amenities to attract top

professionals. 

“Enjoy” was a solution to have more gathering space at the office while not

taking away a downtown storefront that could support another restaurant

or shop.

“We came up with this idea that we can have our cake and eat it, too,”

Ungvarsky said.

The company has filed an application for Enjoy to receive tax-exempt

status. The organization's mission is to raise funds for “culturally focused

charities through creative entrepreneurship.” Each temporary business

that occupies the space will be required to donate a portion of its proceeds

to a charity. 

The nonprofit will hire an operations manager, who will be the only

person to receive a salary from the organization. The firm is setting up the

board now, which will include among its officers Ungvarsky and Grow’s

chief financial officer Bryan Campbell.

Though perhaps the easiest way to describe Enjoy's ephemeral partners is

“pop-up,” Ungvarsky said the purpose of the space isn't to be yet another

startup incubator. Rather, the nonprofit will be vetting applications,
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looking for the best mix of food, art and culture, mostly from experienced

professionals.

Grow decided to go the non-profit route because it wanted the space to

have a community benefit. Admittedly, the company also didn’t want to

run it, Ungvarsky said.

“This is not Grow’s core business, and we were clear, that’s not what we

do,” he said. “That needed to be its own, functioning thing.”

Enjoy will license the space to each of its temporary tenants. Initially, the

first set of pop-ups will use the space rent-free. The organization will re-

evaluate that as time goes on.

The lineup so far includes a beer-tasting menu by Richmond-based The

Veil Brewing Co., which announced Monday that it would be opening a

location in Norfolk by spring 2019. That pop-up will feature chef Ian Hock

from Codex, a Ghent restaurant, in November. Enjoy also will host a

Japanese-style pub, focusing on sake-pairings by Hashi chef Ross Riddle.

Robyn Thomas Architecture and Campfire & Co., a Richmond-based

interior design firm, collaborated on turning the lunchroom into a flexible

space. It’s furnished with modular, interlocking tables. A wet bar, for

instance, can turn into a display counter, and a sign system can convert

from menu boards to product displays. A projection screen can drop down

from the ceiling for media capabilities. 

Even the official name – Enjoy: – incorporates a colon because the words

following it on marketing materials will change with the pop-up it hosts.

The company, whose clients are national brands such as Google, Adult

Swim and Adidas, isn’t using the platform as a recruitment tool, Ungvarsky

said.

“There absolutely might” be some crossover business, he said. “But that’s

not its purpose.”

Enjoy will release information on upcoming pop-up events through email.

For more information, visit www.enjoywith.us. 
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