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Diversified Fusion

It may not be understandable to desctibe the thoughts of design using this sentence, “A person’s achievement will never sutpass his field of vision.” However,
when it comes to a successful entrepreneur’s mind-set, the above wotds just afford food for thought. The mainstream consumers of luxurious restaurants are
entrepteneurs, group’s senior management, high-level white collars, overseas returnees, artists, celebrities and governmental officers, etc., therefore, a designer who
will design a deluxe dining space has to view his design through a new angle, meaning such restaurants are more than to express the art of taste buds, display visually
extravagant gourmets. Boundary yet boundless—“mental consciousness” is nothing but the “vision” a dining space values.

A style, no matter it is low luxury or distinguished elegance, is just a way of expressing the design. To truly seek a feasible bonding of the design and business, we
should get more understanding of the structure of the consumption mode of high-end catering to closely ingrate it with the business mode, forming the functional
structure, streamline structure of high-end cateting industry. The restaurant, which should be given a broader definition, is the continuance of the customer’s
lifestyle and the extension of his business activities. Taking the links of consumption process into full account, we would find dining is just a part of the process as
customers have different requirements for individual period of pre-dining, in-dining and post-dining while we need to satisfy customers’ mode of consumption and
psychological demands at every stage, then, the need for a high-end restaurant with multi-functions is derived and developed as well as the concept of crossover
design.

Tianjin No.8 Imperial Restaurant, Baoding ZhenYi, Yangzhou Tian Honghe are three projects attempting to realize a crossover design through different view angles,
which also demonstrate the positioning based on our undetstanding of high-end customers” lifestyle. A luxurious restaurant’s design is not limited to superficial
sumptuous decorations as the value of luxuty origins from the speculative price level, a combination of product, environment and service. The high-end customers’
consumption place takes shape through the link of design, resulting in a brand effect to echo with other high-end consumptions and finally forming a branded
business circle and corresponding dining culture circle as required by 20% high-end customers.

Either a top quality family dinner or a luxutious business banquet is an expression of consumption mode, reflecting how high-end consumer groups define their
lifestyles. Defining the mainstream consumers of luxurious restaurants responds to the opening sentence of this article, which is done like this: enter the vision of
customers’ living concept to create their own “circle culture”; discover the commodity customers believe worthy buying and customize a dining life space exclusive
to high-end customers. So the philosophy and element fot designing a luxurious restaurant become logical. We'll seek a crossover blending from different modes of
consumption the customers have in vatious retail formats, thus, the design of dining space is given diversified memory fragments, making people feel it familiar and
cordial. Integrated with business casual elements like club, restaurant, even golf course, large shopping mall into an operation concept, the projects allow customers

to enter a “circle culture” he is comfortable with; the marriage of life circle, friend circle, leisure circle and business circle allows customers to collect fragments of

extraordinary happy life in the dinning spaces. Global tour—memory of sea voyage, chateau plot—vintage gramophone, passionate blues—Jazz music, French red
wine—exotic feel, sports leisure—green field golf, collect one’s mood—ctystal love....break out of the box defining a dining space, instead, pursue a new cutting
point of design from the life patterns common to high-end customers. Tianjin No. 8 Imperial Restaurant combines the idea of a top brand; Baoding ZhenYi
seeks joyful memory of quality life and Yangzhou Tian Honghe reflects a hotel club ambience; three typical crossover designs are deeply popular among high-end
customers, making us explore more possibilities for the design of dining spaces.

“Space is unlimited”,so is the design.

BEIJING DASHIDAI DESIGN&CONSULTING COMPANY  Wu Xiaowen

The most important aspect to be considered during the design is the users of the amels dject. What their consumption
minds are, what their habits are, and what they are fond of; etc, are what we need to refine during the design. What we also neced to consider is whether we can
design a better and more perfect one on such a basis. These can be reflected on the detailed projects, namely the space planning, the use of material, lamp brightness
and forms, etc.

In fact, the design of dining room, in a nutshell, is to give customers more superior dining manner 2 lining atmosphere based on current dining t, mainly

including lamplight, the spatial shape, music, service process design, etc. To effectively deal with above problems, I think the following ways of thinking for the

project desi of great importance:

A. People's perception of the object always tends to pe way of thinking,

B. People’s perception of object is always to simplify the object and to form a neat ways of thinking, combined with their memory and experience to indirectly
form a feeling about what they see, which we call Trace Event.

Action trace is about people’s memory trace to events’ reductive action -n gives birth to the perception of events or objects.

For example, Footprints on the desert always make people think of someone passing by.

C. The successful point of the spatial design is to let users have different ways of thinking (the ideas that users make up stories in our €) or perception, in
different time, under different moods. It means our design should be full of suspense.

ignet for Xuzhuang: Zhuang Xiz
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F()R\‘('/\RD in Beijing is a
Chinese Restaurant with
undulated lattice partition.
The knitted wood veneer in
lattice pattern is undulated
horizontally and vertically,
creating the partition with
both flexible and rigid
characters. The partition
creates three different
spatial layers—opened sofa
seating arca at the windows,
intermediate main dining area
and closed private rooms.
ish tanks and liquor cabinets
consist of water, glass, mirror
and mirror finish stainless
steel greet guests at the main

entrance.
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