IN1 | vol 01

NEBHERERALCS
compiled by pace publishing limited

LA R FRAR R




EHAEMME (CIP) &R

BER/MBHRBERLAASR. —F8 iIA
B FEER M4, 2005.3

[ S | SR (NG - 9= &85 4 a e (..
- @ BIT- BRIt - ERE-EN
IV. TU247.3

hERRAE BIE CIP #iE#ZF (2005) ¥ 020847 5

®51%
CHIC: Eating and Dining

MBEHRERLXE 4w

WA EAT STEMFREAR LR
i BFETHAEA7S #B4: 330002 |IE: (0791) 8513294 8513098

mEREW BHE Edit + Design Amy Liu
amyliu@pacebase.com

Rl ST RBERBERAR

B BHIFLBE

FZA 900mm x 1220 mm 1/16

FW IFF

N3k 14

EN# 3000#%

MRIZ 200584 A 1R 2005F4 B E1RER

$% 7-5390-2680-4/TU - 200

EHM 200 T

(REBABEDEHEIR, 0 AR E R SRAD HR)



—alr

edited by amy liu

MBHRERA B YR
compiled by pace publishing limited

LA R FER A HARAL




Contents

Plateau

Roppongi Hills pr}vate members club
Palette

Bistro — Les Amis

Aria

- Los Dones

Legal Sea Foc-)ds

Del Frisco’s

On Canon

Azul, Cafe Sambal

South Beauty Restaurant, Legend Building

South Beauty Restaurant, Sunshine Plaza

South Beauty Restaurant, PCCW Plaza

Cafe Du Triangle, Max Au Triangle

Nob Hill

Firebirds

Southend Brewery

Sorriso

MMA Restaurant

Tantra

Fat’s Asia Bistro

iil Fornaio

Haru




B b Location

B EINER Gross floor area

B %/ Client

B 23R/ 1% 1TSS AT Architectural / Design firm

GoBo

973 Bistro

Wolf's »

il Forno Venus Fort

Mi Piace

Blue

St‘ump’s Supper Club
Cosi

La Vecél*;ia Cucina
Mert’s Héart & Soul
Sonoma

Cafe Cérolina

15 Ria

32° Lounge

Borough

Social

Mono

Pane and Table &
Bfgin Food Court and Cafe
Datek World Héadquarté};é Dining area
The Marquam Cafe

The Wild Cat

AR, 7R % 6 BEPDFIE U ) ;



SRNABIER - BBEEZ - FHRIHT - FEHE  SIMEHAZHE
SEREZ AL o AW HR 5 RE 29 REERER -
BLURAREERMN— 5 AABROR - AEB L —RATHRE - X3
BEREFSREEMELS  URRE - XEAZAERTHOMR - &it - ¥
B OEK - B ABLE  BETFHERSAR BA(RFRERKER)

ARETHBREE -

Ls RESBREHHETAETAMIE—& (RE—f - BE—
%) HASHEZ P - FEMKZS - TEETERMBEDIRE - LEEW
EEMZEET  ETEZF - BETEAR LAREEER  WEHATE

2R HARNTEUHRLSZE  ERERNTER

AURROMS  REDPRBE LTS ESORERR o RRERET MK
Wik s S2BMER - BHRABSHAEBEIIE - FEXLEHHLMN
SARAEREATN - HRRBONEAE - UREEE - BIF - BAREE
I o {8 2R LR R A — NEA R MEARK— N EEORRIE ? BRI NT
BB ERBREARNETELIAEAEE - EXEFEER—EHOOLM
FHETSEBETHRA  EENEHRITRTRA—H -

RSBz HRABERSTL  FHEARITERERERALTAN
BHG - EABERERARERFARINBENARSAAZE - itk
PNix—AMELTFERLT - BHAOSFTBRRFHRLTFRR - MR HE
RENREAR - R — G - RAEER RO METHEN AN

REBBOREZT - BRF - HAEBRANBHLEANBRRER - REVNSNLE
BENRIBEERENR  BELD -

FWE
FEREAUA
FAL - 2004 £ A




Eating and Dining

It is a privilege and a pleasure to asked to contribute to the CHIC
design series with this preface to Eating and Dining in Asia. As a
designer who travels a lot, | tend to eat out often, but dine very rarely.
Why do | make the distinction? Because for me a true dining
experience occurs when all the pieces come together to make for
something particularly memorable. For me, this means a host of
factors combining to perfection, the restaurant space, the design, the
food, the wine, the Chef, his mood, the maitre d’ and the serving staff,
the guests (perhaps a gathering of true friends) and the overall
ambience offered by the eating establishment.

Of course, this most often happens in the restaurants | have
designed around the globe (just an attempt at-light humor folks). Nor
is this eating and dining distinction a matter of being elitist. It is
possible to eat out or dine anywhere, ‘from the humblest corner

brasserie to the grandest of all three star restaurants, but if all the
pieces do not work together well, one is likely to end up eating out,
rather than dining. Eating out is for sustenance, or perhaps business.
Dining is for pleasure.

Some of my most memorable dining experiences have been in my
hometown of New York. Many others have been in Asia and Europe,
where | spend much of my working time. All have involved a
combination of key factors coming together. At the core of this
experience, of course, is the cuisine, the Chef, the wine, the
sommelier. But what is a great experience without somewhere to hold
it? And | like to think that it is here that good design really plays a
tremendous role in making the dining experience complete. Indeed,
it is a task | have devoted my whole life to. Interior design has always
played a role in distinguishing the great dining restaurants from the
ordinaries.

In today’s increasingly sophisticated and demanding world,
however, good interior design is no longer a luxury for the rich and
famous: it is mandatory for all of us to try to make the most of the
spaces, private and public, that we inhabit. Perhaps nowhere is this
more apparent in the restaurant business, where increasingly the
demand is for a dining experience rather than just eating out. As a
designer, | try to make each of my restaurants a special experience
for those who wish to dine. But even if they are just “eating out” they
can enjoy them as well. | wish you all great dining in the wonderful
restaurants and commend this book to you.

Tony Chi
Tony Chi and Associates
New York, January 2004
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Now, more than ever before, people have taken an interest in cooking and design, which has been reflected in the abundance of
television programs showcasing both subjects. The result of this trend is a generation of sophisticated diners demanding much more than

the ordinary.

It has become clear to restaurateurs that the recipe for a successful restaurant is one that delivers above customers’ expectations. In
turn, the dining experience evolved tremendously, into a rare occasion where one can treat the senses to many temptations.

Well-executed restaurant design should provide the backdrop for a theatrical experience without diéturbing the equation of what makes

a restaurant successful.

The designer must transform the vision of their client into a functional space that stimulates the senses, while maintaining a sensitivity
to the budget and the ergonomical needs of the staff. Working with materials, color, form and light, good design creates an energy that
inspires the sensual act of eating.

A Theatrical Experience
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The cornerstone of designing a successful restaurant is the “Rethink Everything” philosophy, which encourages our staff and our clients
to question everything and to define design problems.

We have found that restaurant customers have become much more sophisticated over the years and much more demanding. They no
longer simply come to buy good food at a reasonable price, but now insist that they receive attentive service in a comfortable environment.
Hence rather than simply buying a product or commodity they are instead demanding a complete experience.

In order to deliver this complete experience the restaurant concept must be clearly defined before any design can take place. This
involves identifying the target market, menu, style of service, check average and level of ambience. This information is all gathered,
reviewed and distilled into a comprehensive concept statement that attempts to describe the restaurantis personality, attitude toward the
customer and the customers intended experience in the restaurant. Once the concept statement is completed, then and only then can the
design process begin.
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§& Canada Place, Canary Wharf,
London, UK
1000 sg. m.

B Conran Restaurants

B Conran & Partners

A contemporary and serene
restaurant providing an oasis of
calm above the hustle and bustle
of Canary Wharf sits Plateau in a
prime 4th floor location at the top
of the Canada Place Building with
views across the lawns and
sculptures of Canada Square Park.

The space features a full glass
frontage and part glazed ceiling,
which swathes the space in natural
light during the day and gives
glittering views of the surrounding
towers at night.

Two distinct areas are divided
by a central open kitchen and
lounge bar. The Bar + Grill is a
relaxed and warm space, and the
restaurant, entered through a
bright, intimate lounge bar, is airy
and calm. The Private Dining Room
has sensuous fabric paneled walls
and at the back a theatrical
illuminated wine storage wall.

The cigar ‘den’, a sexy glass
fronted smoking room in vibrant
reds and purples poses a contrast
to the serenity of the main space.
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