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PREFACE

RESTAURANT DESIGN

Restaurant design is a unique craft.

In the field of architecture, restaurant design regularly sits at the very adventurous end of the scale and delivers
some of the most flamboyant, unreserved and striking examples of modern design. Restaurant design has
developed into an expressive pursuit offering the opportunity to surprise, delight and enthral.

At its core, the very first principal of all restaurant design must be to enhance the commercial advantage of
a venue. A restaurantmust survive and thrive as a commercial entity and the elements for success are many,
diverse, changeable and nearly impossible to define.

The starting point will be the obvious available space and the opportunities and the constraints of planning,
space, services, time, and budget, etc. All are individual criteria for particular circumstances and will be
addressed according to practical needs. Moving beyond such design basics as planning, services, space
allocation, we shift into the world of the ephemeral — the mood, the atmosphere and the visual message.The
successful design of a new venue will complement and showcase the owner’s vision and produce, the physical
realisation of the owner’s dream.

A restaurant is a commercial space in a uniquely capricious marketplace. An owner invests complete reliance
on the architect or designer’s ability to provide that great space for the presentation and visual branding of his
business. The risks are profound. An owner with a clear direction and vision for their new venue entrusts the
designer to meet those expectations. The designer’s task will be to exceed those expectations to a level never
imagined. The design of a restaurant sets the tone of a customer’s expectations. A successful design will serve to
attract and entice the customer to enter, spend time, enjoy an experience, relate that experienceto others and
to return again.

Appropriateness needs to be the greatest design imperative. An appropriate design is vital for the commercial
success of a new hospitality business. Appropriateness can be many different things and completely contrary
to first expectations. An interior that matches an existing building or indeed the stark opposite, an interior in
complete contrast to it's setting. Being polite, being noticed, being audacious, being restrained, being well
mannered —all can be appropriate according to the context, the project specifics or the required task.

My own process is to understand the owner’s vision and try to visualise how this can be adapted to the available
building envelope. Work with the qualities or attributes of a space. Every place will have distinguishing features
which can be reflected, enhanced or turned back on themselves to give the first definition, the primary
characterisation of a place.

I have been fortunate to work on a wide variety of hospitality projects; from establishing a new restaurant in
a 1930’s Art Deco dance hall all the way through to converting a former vast crocodile farm into a new 1,200
seat pub/brewery. The most telling and vital lesson learnt has been to be versatile and adapt according to the
situation. But always be appropriate to the project requirements at hand.

My personal agenda for restaurant design:

Understand the owner’s vision.

Develop a clear concept to present this vision in the design.

Keep everything extremely simple and maintain a stringent clarity of message.

Establish a distinct feature, a design element or a foundation which is likely to become the visual cue for the
venue, an enduring image; this can be a component of an existing building or something totally new.

Be consistent with this vision, be bold, be careful.

Continually walk yourself through the design, see the message at the entry, the intrigue beyond, the reasons for
staying and the reasons for venturing further.

Provide interest, fascination, charm, outlook and remain mindful of personal comfort.

Know when to stop.

Above all else, aim to produce something enduring. A restaurant with great visual appeal but not so fashionable
as to be imminently unfashionable, this is the most difficult and evasive quality of all.

Acknowledge and understand current trends but avoid being captive to them. Look beyond the style of the
moment and strive to create something unique and timeless.

Good design can be polite and understated or gregarious and dramatic. But good design will always be
consistent with the place it represents and provide an owner with the best possible setting to showcase their
talents.

Restaurant design is the imperfect pursuit of the undefinable. It can be intriguing, baffling and demanding. It
can also be immensely exhilarating and very gratifying. But the very best of restaurant design illustrates the
very best of expressive contemporary architecture.

Paul Burnham Architect
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On Restaurant Design

Restaurants today have become so much more than a place to eat. They have become a lifestyle choice.
Entertainment, a theatre of sorts where you go to be nourished by the food and wine offer, by the service,
and the surrounding atmosphere is created by the design of the space. These are the elements, the key
components that comprise a restaurant.

Food, eating out and going for a drink or even catching up for a coffee give us the excuse for interaction.
Eating is one of the fundamental activities that offer satisfaction on all manner of levels. Eating and
drinking spaces can range from the monastically simple to transporting us somewhere beyond the
ordinary.

The notion of luxury has been redefined as we have more than ever before. Hence, the definition of
luxury has become more about culture, authenticity of product, materials and ingredients. Whether they
excite or extinguish your ardour, they are all postcards or snapshots of a time, place and brief but most
importantly of this time

In designing a restaurant, many aspects have to be addressed. How does the concept of the design
relate to the concept of the food and beverage offer? Is this easily recognisable and relayed through the
design? Is it a comfortable space? Do you want the customers to stay a long time or move quickly on? Is it
scaleable? Is it a brand? What is required of the business? Should the restaurant entice, excite and sparkle?
The design of the interior is an integral component of the total equation of a restaurant. Customers want
an experience, from not only the food but also the total product and what | call offer.

Being an architect by training and practice and a restaurateur by chance, | have an understanding
and appreciation of the infinite and minute detail that goes into the planning and the running and the
operational machinations of a restaurant. An interior can be designed to choreograph our consumption
whether shopping or eating and drinking. The character of the restaurant should represent the
relationship between the space, its food and surrounding community.
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PREFACE

RESTAURANT DESIGN

Restaurant design is a unique craft.

In the field of architecture, restaurant design regularly sits at the very adventurous end of the scale and delivers
some of the most flamboyant, unreserved and striking examples of modern design. Restaurant design has
developed into an expressive pursuit offering the opportunity to surprise, delight and enthral.

At its core, the very first principal of all restaurant design must be to enhance the commercial advantage of
a venue. A restaurantmust survive and thrive as a commercial entity and the elements for success are many,
diverse, changeable and nearly impossible to define.

The starting point will be the obvious available space and the opportunities and the constraints of planning,
space, services, time, and budget, etc. All are individual criteria for particular circumstances and will be
addressed according to practical needs. Moving beyond such design basics as planning, services, space
allocation, we shift into the world of the ephemeral — the mood, the atmosphere and the visual message.The
successful design of a new venue will complement and showcase the owner’s vision and produce, the physical
realisation of the owner’s dream.

A restaurant is a commercial space in a uniquely capricious marketplace. An owner invests complete reliance
on the architect or designer’s ability to provide that great space for the presentation and visual branding of his
business. The risks are profound. An owner with a clear direction and vision for their new venue entrusts the
designer to meet those expectations. The designer’s task will be to exceed those expectations to a level never
imagined. The design of a restaurant sets the tone of a customer’s expectations. A successful design will serve to
attract and entice the customer to enter, spend time, enjoy an experience, relate that experienceto others and
to return again.

Appropriateness needs to be the greatest design imperative. An appropriate design is vital for the commercial
success of a new hospitality business. Appropriateness can be many different things and completely contrary
to first expectations. An interior that matches an existing building or indeed the stark opposite, an interior in
complete contrast to it's setting. Being polite, being noticed, being audacious, being restrained, being well
mannered —all can be appropriate according to the context, the project specifics or the required task.

My own process is to understand the owner’s vision and try to visualise how this can be adapted to the available
building envelope. Work with the qualities or attributes of a space. Every place will have distinguishing features
which can be reflected, enhanced or turned back on themselves to give the first definition, the primary
characterisation of a place.

I have been fortunate to work on a wide variety of hospitality projects; from establishing a new restaurant in
a 1930’s Art Deco dance hall all the way through to converting a former vast crocodile farm into a new 1,200
seat pub/brewery. The most telling and vital lesson learnt has been to be versatile and adapt according to the
situation. But always be appropriate to the project requirements at hand.

My personal agenda for restaurant design:

Understand the owner’s vision.

Develop a clear concept to present this vision in the design.

Keep everything extremely simple and maintain a stringent clarity of message.

Establish a distinct feature, a design element or a foundation which is likely to become the visual cue for the
venue, an enduring image; this can be a component of an existing building or something totally new.

Be consistent with this vision, be bold, be careful.

Continually walk yourself through the design, see the message at the entry, the intrigue beyond, the reasons for
staying and the reasons for venturing further.

Provide interest, fascination, charm, outlook and remain mindful of personal comfort.

Know when to stop.

Above all else, aim to produce something enduring. A restaurant with great visual appeal but not so fashionable
as to be imminently unfashionable, this is the most difficult and evasive quality of all.

Acknowledge and understand current trends but avoid being captive to them. Look beyond the style of the
moment and strive to create something unique and timeless.

Good design can be polite and understated or gregarious and dramatic. But good design will always be
consistent with the place it represents and provide an owner with the best possible setting to showcase their
talents.

Restaurant design is the imperfect pursuit of the undefinable. It can be intriguing, baffling and demanding. It
can also be immensely exhilarating and very gratifying. But the very best of restaurant design illustrates the
very best of expressive contemporary architecture.

Paul Burnham Architect

& Figit

BTRTR—ITMENT R,

ERAGE, BT ITBERHERERN ., ELthHI
TR E FRURSIAEENER. 045, BTRITER
&Eﬁ%—ﬁﬁ*ﬁé\mmuﬁgAﬁ@%$Ec

gk, SFREREFEITRYE, REENRNRILER
St R LR, — BB T SREA— R SLA kA A
R, BWEAERANEHEST, EE2ENEN.

Wt Z W EE RN AR ZPH T A6, Kk
HALBRIBRE]. BRS. BTEIMRINES, FEX—HEETE
FETONBIRE, HHRBLGERMEERA, BHEn
¥, BRE. RESESEM ST, ROTEBHGRETR—
1B . SRS S008I, FHANMTIEIHE R XM
BEARIETNER, FHETEETHIL,

BIREZHATH IO E LG, BTHREEES
BEERITHIMSEESH, BEXE RIS ARTHWESET
MRS EErT RESENTE, — M TECHETEES
B A AR ER A EE, S RITIMEEBIG X LB E T A
ML, Mmigitime TERE TiX LS, thtHBFEReE
ite BTRITRNBEFESEANHE, —MAHHETZiT
BEBHTERSIZASAR G, SHEBELERES, FARK
EEiR,

BHRMREEENIRTAN, —MEEAIZTF—E
FETORUREXEE, b TRFIRITHEEMN, ﬁM%
EHRZEN, FLEESEIZVNGTHERSHER, 2
W%ﬁﬂﬁ%5ﬂﬁ%@ﬁ%ﬁEEﬁ%%ﬂﬁ%%ﬁ&«ﬁ
E5RBENRERRRE, RS, 3IAEE . KBEIH.
FEETH BRI E—FE LR RSN F AN T B
MRS RIREBRBEN

RECHRITERELETRETINRITERE, RASHE
T ENR, B EIRTAR S L TR R
fEdh, NTEEBSTENERABMAELE, S — 09 THEE
BEEPEHRNAE,

BR¥E=HSE5TEIRFHIRT LR, EbBiFoot
LI0FRIMEFKMHZARBHE RIIET, URIEZEZME
BFBHIER —PFOT AR 200 A BT MhHF
HNERRRNDEEEENTRAREERIBEEAEE L ELH
", BEROERMEETTOEEEL,

BMABNBTRITER.

BREFORITRE,

2 — N EAFR B9 TT RISR LU 60181 B

B —NRERF, FRFBWNGE Bk,

B—RIRFNEIT TR EART SO RIRET, X
MRFAFR, TURAREERY ST HFN— AR

o

ST BRRE—B, JVER, KEXE,

THEME CWiRiT, EFEMENEXEL, BRRR
AT URBE R E B RS — P AHNRE,

KEBRANEGTEE,

B ARSI,

Btz 56, SEBIE—PEARTEN @I, —ERIIL
RRERAET, BHFREL—N, IEREM]. UK
B— o

ERFQBEBLRORTES, BRENOGEREEN,
FHREBEBRIFBANNIE, BHEERFTKENRITT,

— NN IZESHE. 8. 3. BHRARMN
B2H, SHREE, FHRITCEERGMHRAE, BHIE
ETRERIENEE,

BT RUNLREN THLER S HOEN AR T EE
Ko BT, ETMUREBN., SAHRMHN, FTZH, [
B, EMENESARTEEMNIN, AW, KREEHETRT
TUJBT LA 25 AR 50 RS RIS B R 2

®@itiH: Paul Burnham



On Restaurant Design

Restaurants today have become so much more than a place to eat. They have become a lifestyle choice.
Entertainment, a theatre of sorts where you go to be nourished by the food and wine offer, by the service,
and the surrounding atmosphere is created by the design of the space. These are the elements, the key
components that comprise a restaurant.

Food, eating out and going for a drink or even catching up for a coffee give us the excuse for interaction.
Eating is one of the fundamental activities that offer satisfaction on all manner of levels. Eating and
drinking spaces can range from the monastically simple to transporting us somewhere beyond the
ordinary.

The notion of luxury has been redefined as we have more than ever before. Hence, the definition of
luxury has become more about culture, authenticity of product, materials and ingredients. Whether they
excite or extinguish your ardour, they are all postcards or snapshots of a time, place and brief but most
importantly of this time

In designing a restaurant, many aspects have to be addressed. How does the concept of the design
relate to the concept of the food and beverage offer? Is this easily recognisable and relayed through the
design? Is it a comfortable space? Do you want the customers to stay a long time or move quickly on? Is it
scaleable? Is it a brand? What is required of the business? Should the restaurant entice, excite and sparkle?
The design of the interior is an integral component of the total equation of a restaurant. Customers want
an experience, from not only the food but also the total product and what | call offer.

Being an architect by training and practice and a restaurateur by chance, | have an understanding
and appreciation of the infinite and minute detail that goes into the planning and the running and the
operational machinations of a restaurant. An interior can be designed to choreograph our consumption
whether shopping or eating and drinking. The character of the restaurant should represent the
relationship between the space, its food and surrounding community.
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SHANG PALACE, SHANGRI - LA TAIPE]

Designers: Ed Ng, Terence Ngan
Design Company: AB Concept
Area: 700 m®

A light, regal tone has been set in this series of fine dining spaces. AB Concept
chose the popular “celestial cloud” graphic motif to anchor a landscape of
contrasting textures and dreamy watercolor fabric shades.

The motif appears first and most memorably behind the maitre d’ as a deep
sculptural alcove, with its layers lit strikingly from inside, however, it reappears in
carpeting, ceiling reliefs and upholstery throughout the restaurant.

The materials are selected for a sense of traditional elegance, for example, brass
accents, pearlescent paint finishes and lanterns in delicate silk.

In the private dining spaces, “precious” themes-of pearl, jade and the celestial
inform the design schemes; the latter is reserved for the state room, which opens
out to its own patio. In the transitional Peony Vestibule, the studio has created
another striking impression with a large skylight, where the wooden petal-
shaped panels of a ceiling installation soften and diffuse the light.




\ "'. ﬁ ‘ ' 2 i !
- cmttil T |

~ pry




