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The Design of Space Serves Environmental Management of Dining

During the process of planning and designing a dining environment,
first of all, we need to think over how to manage this dining environment
in the design step rather than how to build a spatial environment. In
view of this aspect, the following questions need to be considered:
(1) The first question is the design of dining space filled with theme
and individuation. In order to reach the harmonious and meaningful
effect, the manager has to design the environmental modeling of
restaurant and the interior decorating style according to the specific
characteristics of dining environment, the name of restaurant, the
positional circumstances and the regional culture.

(2) The second question is the market orientation of source of clients
of restaurant. Sufficient market researches have to be done before
designing the environment. It is necessary to make sure that which
kind of clients will be appealed; what consumption demands need
to be satisfied; how the potential consumption awareness of the group
of source of clients is; how the counterparts are going. After
understanding these questions fully, come to the design of the size
of restaurant and the style positioning, the functional layout of restaurant,
the price of dishes, wine and other drinks, the exhibition of cuisines
and the short-term investment returns.

() The third question, which will impact the future operational efficiency
and convenience, is the rationality of functional layout of dining. There
are several aspects to be considered. They are the fluency of three
flown lines-the flown line between employees and clients, the flown
line between people and dishes and the flown line between kitchen
and business area, fast speed of dish delivering and the visual
delivering of the shopping hall and the exhibition of dishes. In this
phase, we need to consult dining experts frequently.

(4) The fourth question is the definite dining function. Only rational
functions can guarantee the success rate of the management of a
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restaurant. From the perspective of aesthetics, the design and
functional layout both have to submit to the management. Only if we
often take measures from the management of dining space can the
consumption psychoiogy of clients be satisfied.

(5) The fifth question is the specialty of dining space. At present,
because of the variety of dining environment, how to make a restaurant
out of the usual has become one of the important challenges facing
designers, which is also the difference between a plain designer and
an excellent one. However, the maintenance of specialty, individuality,
interest and initiation of original idea determines whether the
management of the restaurant succeeds or not. Like other business
designs, the ultimate purpose of restaurant management is profits.
Thus, the responsibility of interior designers is to help investors to
create maximum value, meanwhile, to embody the personal value
of designers, which is also a way of increasing in value for the project.
(6) The sixth question is that the rational use of resources must be
considered when comes to the artistic quality of the design of dining
space. Depending on their own professional experience, designers
make their best to create the most enjoyable works with minimum
input. The interior design of restaurants in any grade has to follow
this basic principle: employ the most reasonable way to achieve the
best effect as well as ensure the investment returns of the design.
In the sound rebuilding period, the design effect must serve the
management of restaurant and keep ahead of the counterparts so
as to make the design of restaurant ahead of the time and reduce
the operating cost of restaurant.

| have just simply generalized about what | have learned about the
design of dining space. In practice, interior designers must rely on
self-accumulated designing experience and often summarize works
in the course of designing restaurants to make every project perfect.
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The social development promotes the pluralistic development of
catering industry and many designers engage in this industry. How
to design successful space that is acknowledged by the owner and
consumers is a topic which needs to be discussed by designers.
Nowadays, a lot of design works have various emphases. As far as
I'm concerned, first of all, a designer must understand the purpose
of the accepted project, in other words, the investor's management
objective or business orientation. The designer's ideas and the
technique of design have to closely relate to the commercial activities.
The task we get to make done is composition of commercial activities
and the design is only a component. However, if we design a dining
space into a pure artistic space, or an exhibition of materials, or a
restaurant like a museum, that's too much and lost. Remember that
dining is the most important thing and design is just a commercial
activity.

The design is closely connected with the investment, management
and budget. For example, the business of a restaurant is growing
but the return period is too long. This is indeed the mistake of design
as well as the mistake of investment. Like a dish with the same total
cost, 50 yuan, the most reasonable time to recover cost is a year or
so (simply from the aspect of storefront, other purposes are considered
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additionally.). From the perspective of design, the designer must obey
the rule of behavior of commercial investment when controlling cost.
The catering is a typical trade of comprehensive behavior, and then
the design itself consists in the commercial behavior. One designer
asks that: "l want to make a good design but lack of money, and then
what can | do?" In fact, good and bad is a pair of relative concept.
Art itself has no difference between good or bad. What the most
important thing is whether your design can satisfy consumers and
meet the investment purpose of investors or not. If the design is
reasonable and can lead consumption behavior, the design is
successful.

Consumption cultural behavior: a piece of water and soil raises a
group of people. Owing to the differences of consumption culture
in varying places, the designer has to possess the ability of observing
life. Both the location and management manner have close relations
with the design, so for designers, there is a high requirement in
comprehensive factors. All in all, the dining design relates to lots of
aspects, such as artistic opinions, the planning for investment, regional
location and the state of local humanity. Be sure to keep in mind that
a successful dining design must have its own special vital force.
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The history of Chinese food culture has run a long course from a
remote source. From the old, Chinese cuisine emphasizes "color",
"smell", "taste", "meaning" and "appearance’, so Chinese cuisine is
known as "the art which is appreciated by mouth". The eight styles
of cooking in China, each has his own strong points and each achieves
the height of his ability. As a result, Chinese cooking is developing
with Chinese culture and the culture of Chinese cooking not only adds
many characteristics to Chinese culture but also drives the development
of the whole culture. In Shang Dynasty, there was a famous cook,
Prime Minister Yin Yi; in Song Dynasty, there was a scholar-official
gourmet, Su Shi; in Qing Dynasty, there was a choice food theorist,
Yuan Mu, who wrote the book "Suiyuan Menu". The development of
food culture always relates to Chinese culture, such as literature, art,
music, philosophy, and etiquette.

Nowadays, the development of food and beverage is much broader.
In the past, the success of restaurant depends on the taste of dishes.
However, now it is relied on the brand culture of the restaurant, which
is a comprehensive cultural system, consisted of environmental
features, quality of service, management idea, management ability,
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team spirit and image connotation. This offers clients a three-
dimensional feeling which is perceived by taste, smell, seeing, hearing
and feeling. If a restaurant can satisfy the five senses of clients at
the same time, clients will be moved out of question. Then a well-
known brand is built. Thus, it is necessary for an outstanding designer
of a Chinese restaurant to understand "eating" greatly, be extremely
familiar with management and procedure of a restaurant, be proficient
in Chinese culture of local customs, be fully acquainted with human
geography of different regions, have a good command of Chinese
literature and know about Chinese culture of etiquette. Additionally,
an excellent design of Chinese restaurant must correspond to the
taste of dishes, the brand culture of enterprises, the consumption
characteristics of the local special group, the working ability of teams
and the price level of dishes. Besides, it also needs to solve these
problems: functional flow, reducing the investment and management
cost, promoting sales and so on. Some one visualized the management
process of restaurants as "during the whole year, it runs in a slope
forever'. However, the comprehensive design ability of a restaurant
designer decides the angle of this slope.
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Guangzhou East China Sea Food Restaurant absorbs the unique Paris pattern
into the east ocean of Guangzhou with the perfect integration of French luxury
charms and Chinese traditional choice food. The restaurant, full of French fashionable
flavor, provides the clients with an incomparable experience of choice food and
exhibits a pluralistic idea

Guangzhou East China Sea Food Restaurant works out the idea of French noble
style to not only pursue the old pure European palace style but also strive to present
the natural and graceful French charms in the uproar of the city by adding peculiar
design elements in the interior design. In the restaurant, the encounter of the

Guangzhou East China Sea Food Restaurant
[TINRSBEHER

gigantic architectural French landscape of remarkable presence and French
fashionable elements produces a special elegant and noble sentiment as well as
remains the baroque style in seventeen or eighteen centaury. Getting across the
quiet and zigzag corridor full of strong French atmosphere, beautiful and magnificent
decorating doorplate, together with the exquisite carving, and entering the room,
you will find out surprisingly that the mysterious atmosphere and connotation
originated from every main wall surface, the intense color or the effect by magnifying
one detail, these characteristics all embody the European culture incisively and
vividly.
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The design of the restaurant is very exquisite. The designer makes best of the
Japanese style. The wooden window lattice and the decorative lamp in the shape
of the lantern suspended from the ceiling are all full of Japanese flavor. And the
red candles on the tables can add romantic atmosphere to dinners. The arrangement
of each table has its own feature. Besides the traditional bar shape, the designer
breaks through the traditional constraints to skillfully use two tables inclosed by a
round sofa to form a big heart shape.

Japanese Restaurant in Shanghai
FRBAET

The designer's carefulness can be seen from some small details. Even the chairs
beside the tables are all different. The light purple lamplight irradiates from the
top of the restaurant, like the waterfall pouring straight down, and gives people
an indistinct aesthetic feeling. Do you occur to the moonlight on the locus pool?
Will you have a good appetite when facing simple but elegant white lotus, the
green plants full of vigour and the rippling water wave?




