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A new trend in contemporary catering industry—the more and more
specialized products—is established, along with the development of culture
and the competition among catering enterprises.

Restaurants satisfy consumers serving not only foods or drinks, but also
products offering enjoyment. Simultaneously, consumers demand not just
materials but the atmosphere that evokes emotions. They pursue the culture of
experience and consumption. This makes restaurants devote efforts to interior
decoration and attempt to create distinctive and attractive atmospheres—novel
and unique, intimate and romantic, quaint and quiet, bustling and exciting,
grand and gorgeous, delicate and exquisite. Some restaurants show fashions
and trends; some reveal regional aroma; some display authentic Chinese
charm; some express attractive western style; some manifest flamboyance and
nobility of blending Chinese charm with western style. One can enjoy both the
fine food and the cozy and romantic atmosphere in the dining area.

The competition of dining culture is a high-level quality competition, which is
fundamental, because this kind of cultural competition motivates restaurants
to give full play to their advantages and explore their potentials and is a key
point for restaurants to improve their images.

It is crucial for restaurants to create their own dining culture through improving
dining environments and creating cultural dining atmosphere. Restaurant
designers should find a balance between dining space design and consumers'
cultural demands and create a comfortable and elegant dining atmosphere
for the guests. Dining atmosphere is a component of dining culture, which
should be built from all-round perspectives and in a comprehensive way.
Design of a restaurant can reveal its culture theme and connotation through
the layout, decorations, backdrops, lighting devices and pendant accessories,
etc. Taking restaurants of Chinese classic style for example, traditionally guests

will psychologically demand a glittering and joyful dining atmosphere.
Chinese palace lanterns, national-style lighting accessories, Chinese-

style furniture, Chinese miniascape, as well as Chinese courtyard
landscape outside, reveal the unique culture meaning of quality dining,
aesthetic experience, emotional activities and social functions and
also reveal the close connection between dining culture and Chinese
traditional culture, making guests feel the rich Chinese flavor. Using
decorations full of national characteristics such as bamboo articles and
chinawares, tablecloths and menus, and so on, makes guests feel the
rich cultural charm in the restaurant.

When it comes to dining space design, its positioning and attributes
have the function of inheriting the old and leading the new and a
restaurant can continually develop itself only when it has enough
cultural accumulation and inherit the traditions. Considering this, the
design standards for designers must be a higher one. The design is not
only a carrier connecting the past and the future, but an accumulation
of cultural atmosphere, a display of its unique quality. The transition
from the design approach of single functional analysis to design of
variety and diversity is both an opportunitiy and a new round of
challenges for designers.

Out of great kindness and invaluable friendship | was invited to write
this preface. | hope people concerned .

Design Director of Guoguang Decoration: Ding Peirui
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Chinese people have many sayings about dining, such as "Food is the first

necessity of man", "Food and sex are human instincts", "Cooking is an art
appreciated with mouth", so on and so forth. Dining is of great importance
for Chinese people and it even becomes a starting point or a focus of their
thinking. For Chinese people, many things have something to do with dinihg.
For example, they like to ask "Have you eaten yet?" as a greeting when they
meet; government workers "live on" the government's pay; doing a part-time
job is called "eating fast food"; when the situation is bad, they say "supply is not
enough"; a hesitant man is not sure about his "livelihood". It is clear that Chinese
people take "What to Eat" and "Where to Eat" seriously.

Dining in restaurants is an important way for Chinese to socialize and
communicate with each other. Choosing different restaurant ambiance reveals
people's individual pursuit and subconscious complex, which is called "Birds of a
feather flock together." Further more, when treating different people to a meal
at different time, the demand for "ambiance" is different.

It is common that the same group of people share the same tastes and
preferences. At the beginning of the design, if a designer takes some time to
investigate, compare and analyse the shared interests of the consumers and
utilizes it in a creative way, he/she can surely achieve a wonderful effect.

For instance, if the consumers are government officials who are of cultivated
taste, senior and fat, they would prefer neutral style, poised and magnificent
atmosphere. They have some nostalgia complex and would avoid fashion.

If the consumers are upscale businessmen of different ages and education
levels who love extravagance and ostentation, moderate individual ambiance
and splendid and gorgeous dining environment will be suitable for them. The
decoration materials must be precious and of high quality. The design can be a
blend of fashionable and traditional culture.

If the consumers are white-collar workers born in 1970s or 1980s, they value
personality and elegance and detest vulgarity. The restaurants for them can be
of oriental style or western style, popular, luxurious, simple, even plain, but the
ambiance must be pure.

Once designers capture the targeted consumer groups' psychological
characteristics and are well aware of their tastes and preferences and know
about who will be their future guests, they find their design orientation. Hence
so are the cuisines, the services, the marketing strategies of the restaurants.
Designers should attach great importance to the shared "cultural complex" of
consumer groups.

If we divide the consumer groups by age, they are born in 1960s, 1970s, 1980s,
1990s. Because of their different experience, their appreciation contents towards

culture differ. Their tastes may be nostalgic, fashionable, individual,
modest, oriental or western.

If we divide the consumer groups by geographic areas, we can notice the
royal features in Beijing and Tianjin areas, the petty bourgeoisie tastes
in Shanghai, leisure a‘hd ease in Sichuan, honest and unconstrained
temperament in northwest China, the richness and generosity in
northeast China. These are subconscious complex. If restaurant
designers figure them out and apply well in the design, guests will fall
in love with the restaurant atmosphere spontaneously and without any
particular reasons.

It is beyond all question that there is no stereotype to follow. Nowadays
the population movements in China are far beyond imagination,
therefore integration is a primary feature currently. Sometimes "cross-
boundary" application will achieve better effects. The key point is to
investigate and study seriously before design and find the orientation of
design. Once the orientation is found and fully conducted, the result will
be fabulous.

"Chengde Clubhouse Restaurant" in Shijiazhuang is a reconstruction
project. It ran Saiwai royal cuisines and Chengde local cuisines before.
Chengde people working in Shijiazhuang always had business meetings
and dined here. We collected plenty of Chengde local cultural and
historical information when we began the design. We utilized paintings
and decorations in the design to create images like "Twelve Scenes
in the Time of King Qianlong", "Paddock miniature scenery", "Rehe
fountain scenery", "Saiwai farm house" and so on. It is like a travel
when walking in the restaurant. We seize Chengde people's "home
complex"—their home accent, home flavor and home affection. The
effect is beyond expectation—not only the business of the restaurant is
flourishing, but guests also double than before, not limited to Chengde
people.

The flavor of cuisines touches guests' palate and the ambiance evokes
their some kind of "complex", together with considerate service. What a
perfect match they make! Chinese people's demands toward restaurants
are of great diversity and in depth, sometimes even fickle in affection.
That's because Chinese people attach much importance to dining.
Therefore, the exploration of restaurant ambiance and guests' complex
is interesting, valuable and without stop.

Design Director of Da Shi Dai Design &
Consulting Co., Ltd.: Zhang Yingjun
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Silk Road is an elaborate multi-cultural vision where Mediterranean Spice & Trade Market
encounters the plush & intimate opulence of the Merchant Route. Silk Road’s seductive
bar invites one to lounge in its sculptural fiberglass seating that flows to the outside space.
The seating separates the relaxed yet elegant bistro style seating, intended to create the
atmosphere of a Merchant Meeting House, from the private booths of the intimate dining
room. There is a curvy wall in 3 different layers that creates a dynamic effect from day to
night.

Before anyone walks into the Vdara restaurant one can immediately sense the rich history of
the Silk Road re-envisioned today. Delicate reflective patterns remind one of Asian tapestries
viewed as never before. The colors are white, pink and mirrored gold in glass, metal, light
wood ceilings and fiberglass for an understated opulence.
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The exterior high contrast pattern on gold mirror

with matching pink windows and an amorphous
opening signal to the diner that something
incredible is ahead The hostess will set you in
one of several dinning experiences, from intimate
and cradling custom fiberglass banquettes to soft
tables that seem to glow with a warm orange
light, reflecting the sand dune layered wall and
the southern Nevada sunsets.
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Like a swirl of ice cream, the MGM Sweet Chill is a continuous gesture throughout the space,
with flowing waves from floor to wall to ceiling. Colorful chairs and tables are perfectly
aligned, complementing these ribbons and creating a more distinguished circulation.
The curvy and sensuous space becomes a natural-looking yet distinctive extension of its
surroundings. A continuous clear glass case displaying gelato and paninis grounds the
entrance, and menu board spans the back wall creating a focal point. The large columns are
covered in chrome, reflecting the surroundings and adding to the overall experience of a
completely soft and human environment. The butterfly chair seating, designed by Karim is in
his typical bright colors of pink, orange, cyan, and bright lime to maintain the color palate, and
give variety and the curvaceous forms fit into the surrounding wave of the wall and ceiling
perfectly.
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