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Food stands
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Food stands sketch
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Cuisines of the Four Seas is solely designed by MARKMAX. Its
opening has drawn the attentions of many gourmets both within the
city and all over the Pearl River Delta including as far as Hong Kong
and Macau. As a challenge to the conventional practice solely
concerning about taste of food, MARKMAX designed a multi—
perspective space and seamlessly combined the two aspects in this classic
design where one can enjoy both the taste and the sight.

Since the theme of the restaurant is“to enjoy the freedom of dining”,
MARKMAX managed to put all of the designing elements around
this theme, using the internationally recognized concept to build up
the whole project. Bringing the exterior to the interior, the designers
boldly utilized such materials as brick, slate, wood board, etc. to create
a unique space. The witty design creates a great encouragement for

)
the customers taste.

1% Floor: Custom made decors revealing the key points of the design
Before entering the Cuisines of the Four Seas, customers encounter
an impressive gate made by large—sized wood boards and glass. The
spacious lobby sets the general mode of the restaurant. The visual
impact of the interior is a combination of nature and modernity.

Turning left, there is a row of pillars. The pillars lead you to a colorful
space. The tour of enjoyment both in taste and sight starts right from here.
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The space is made into compartments with Mediterranean
curtains and low brick walls. The scenes are familiar but
somehow strange. There is no monotonous uniform, nor
randomness. Customers’ appetite is constantly stimulated
by the long lasting curiosity and freshness. The environment
itself is an exotic and free banquet.

Hanging above there is a huge hand—made shrimp trap.
Both the shrimp traps and the dining tables are designed by
MARKMAX. The tables are fixed with wheels for the
convenience of moving and coupling. The huge shrimp
trap is made by craftmen in different parts in the workshop
and finally assembled on site. It is the focus of the buffet
area, dividing the buftet and the dining tables. Lights are
casting down to form some interesting shadows and fill the
space with freshness from the natural world.

Since it is a restaurant, visual aesthetics is definitely not the
only issue to concern. To stimulate the appetite of the
customers, MARKMAX designers take full advantage of

decoration elements with warm colors. On the other hand,
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too much warm color might produce a teeling of being
smothered. To off—balance the negative effect, designers
also added something else. The final result is what we see
here of the space on the first floor — elegant, natural,
fresh and harmonious — your appetite is warmed up

gradually in the space.

Red Wine Chamber — Let us be immersed in the
Romance

To the right of the main hall on the first floor, we find the
Red Wine Chamber. It is a long and narrow space
surrounded by wine bottle racks. Wine bottles can be scen
even overhead. The purpose the design is to create a dream—
like paradise for those wine lovers. Wine lovers could enjoy
the place to their hearts’ content. Even those who have
little interest in wine could also immerse themselves in
the romance. The extravagant Red Wine Chamber has

; . . )
indeed achieved the designer” s goal.
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‘Washrooms — Easy in and out

It is said that if one wants to know how skillful a
designer 1s in expressing the designing theme in
details, he could simply examine the design of
the washrooms. It 1s also said that if one wants to
evaluate the quality of an interior design, examine
the washrooms as well. If washroom is such a key
place, how have the MARKMAX designers dealt
with it in the Cuisines of the Four Seas?

If you do not see the toilets, I dare say that you
will never tell that it is a washroom. Besides the
paints on the wall, water taps with sensors, dressing
table, custom designed jar—shaped sinks, there are
even some sofas. The designers believe that
washroom 1s the place where you come to
“recollect”. Everything needs to be done must
be done without haste so that you can walk out
of the place with full confidence. The designers’
intention is far beyond the basic functions of the
washroom. They think more on the psychological

sphere and put their theory into practice.

2" floor — Perfect arrangement and private spaces
A seamless combination of perfect space
arrangement and high emphasis on “privacy”
paid oft — the 2" floor has become another classic

layout in the restaurant. Walking up along the
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