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I visited the National Coney Island in Utica Michigan on a Sunday afternoon in January of 2008. There was a fair amount of business, and I had to wait to be seated. You enter the building through a set of double doors with a tiny atrium in between. The lobby has a roped off section for waiting to be seated to keep people out of the way of the register and the aisle way to the bathrooms. The wait to be seated sign also says please seat your self on the reverse side for use out of peak hours. There are two aisles leading into the dining room, one is wide and one is narrow. The dining room consists mostly of four person booths, however there are some large round tables and smaller two person booths. There is also a bar, which is located on the same counter as the checkout register and faces the kitchen. The dining room is a relatively loud place with kitchen noise, television, radio, and general conversation all competing with one another. The competing sound elements give the environment a very anxious feeling and can really affect the level to which one is able to relax. The lighting consists of unflattering dirty fluorescent lights. The overhead lighting is solely utilitarian, with no fancy accent or specialty lighting in use; there are, however, some neon lights running around the ceiling. The temperature in the dining room is relatively comfortable but it fluctuates quite a bit if you are sitting close to the door. The décor in the dining room consists of yellowish wood, green Formica, glass, and terra cotta colored floor tiles. The ceiling is a standard drop ceiling with the occasional dirty venting fan. There is one whole wall of mirror in the dining room that effectively makes the area seem much larger. The smell of the dining room is a mixture of grease, coffee and cigarette smoke. This stench is not very conducive to selling food, but I don’t think that there is much they can do about it. The dining room itself is set up in the shape of an L and clearly divided into two sections and a bar. The section in the back is non-smoking, but the same blue haze floats around the ceiling throughout the entire room. There is also a large LED marquee sign suspended from the ceiling advertising the current lunch and dinner specials. There is a perpetual armed security guard standing in the lobby to deter fighting, which happened quite regularly for a while. Everything inside the diner has a very worn appearance, from the walls, windows and tables all the way to the flatware and place settings at the tables. The overall environment inside the Coney Island is not at all encouraging to the act of dining, in fact, I would say there are many more reasons persuading one NOT to eat there than there are persuading them TO eat there. Regardless of this fact, it has to be said that they do offer good tasting food, however, more often than not you end up feeling like garbage later that day. Since it is open 24 hours it is a gathering place solely based on convenience, it just so happens that they make their money by selling greasy food to club rats and hipsters at 4 o’clock in the morning. Not surprisingly, the Coney Island has not changed a single bit since the last time I visited it. The food is equally bad, the employees seem equally disheartened with their choice of profession, and the condition of the building and décor is the same, if not worse. But its still open 24 hours, and as long as it doesn’t change that fact I do not see the Coney Island client base declining any time in the near future.

