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Restaurant Interior Design Process
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Born in Incheon. Finished master course for Interior Design at Konkuk University. Running Bon Design and working as design manager and
professor at Pucheon University.

Worked for Jeon Design Associates and operated MEM and worked as a design manager.

Major works: 'Angelo Dining Bar ,'Demoo, Park Chun Mu Fashion Shop', '‘Bar Bobos'. 'Hongdae Bar Yong', 'Cheongdamdong ZZYZX' and
Nikon'.
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[ Tendency in Restaurant Interior Design

Owing to the rapid proliferation of Internet, life style and consumption pattern requires various changes in the
restaurant space in the information era, mixed Western and Oriental culture and economy development. In
particular the increase of working couple and single family resulting from the nuclear family system
accelerates the speed of changes. The demands on the luxurious and various living standard require the
change of the function of ' Restaurant' from the place for eating and drinking to the cultural space for meeting,
communication and social life based on the economy growth. Moreover, the investment in restaurants leads to
the tendency of extension of scale and investment expense. With the tendency of variety, specialization, chain
and complex of restaurant, it is required to have the interior design process for restaurant to satisfy with
conditions for the space constitution after conducting the product analysis, location analysis, analysis for
customers and service style. It indicates that the interior design for restaurant should be conducted in

consideration of functional, psychologicaland emotional aspect of the customers and owners.

I Restaurant Interior Design Process

As for the design of restaurant, it should adopt the creative design aiming at the convenience of customers and
profit of owner by planning the space effectively and understanding the product, location, life style of
customers, consumption tendency, operation system and service style. The design should satisfy with the
planning elements and design elements. While the design planning for restaurant should adopt the various
design principles according to the product and operation system, but its process is conducted as a same style.
The design process of restaurant is conducted with the process of planning design basic design,
implementation design, construction, open and the process by phase is shown as follows.
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1. Planning Design

The planning design is the initial phase for the project providing with the functional and physical data by
surveying and analyzingthe related basic data according to the requirements of the client. Tt suggests the
direction of the basic design by establishing the design principles.

For the most planning design phase, it requires the proposal and sketch style instead of the detailed drawing,
and the results of the planning design are shown as the basic style and image, which become the criteria of the
space design process.

Therefore it sets up the direction of design based on the business style and functional requirements according
to the product, customers, and service style. In addition, it sets up the criteria of the style for space expression
by surveying and analyzing the situation of surroundings and architecture facilities.

Plan elements

* Decision on products (items)

- Analysis of kitchen according to the products (items)
- Market survey in terms of consumer's life style

- Survey of surroundings after selecting location

* Survey of rival stores and prosperous stores

* Decision on the main customers by a leader group

- Planning for expected revulsion of invested capital

- Provisional appropriation of total business expense according to the review of proper investment scale
- Budget arrangement and distribution planning

- Strategy for customer service

- Constitution of expected workers

6 - ERigit
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* Design elements

- Survey of facility

+ Survey of related regulations

+ Survey of space constitution conditions of related business and database of its image
» Set-up of design terms and concepts

- Floor layout

- Analysis of initial data

» Set-up and planning of working for space image

- Space arrangement and service circulation planning

- Set-up of design schedule

2. Basic Design

The basic design is a process to apply various data and conditions suggested in the planning design for the
design within the investment range. It conducts the design considering the space constitution for the operation
system for the products and number of seats by the seat turnover rate and functional working size, and
service. In particular, the customer's space should be established by means of the customer's circulation,
service circulation, constitution of seats and density of seats according to the business style. It requires the

effective kitchen planning according to the menu.

- Plan elements

* Review and proposal of space functions

* Set-up of basic planning for management and operation of product service
* Proposal of service circulation according to the number of workers

B EE - 7
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* Design elements

*Embodiment of design according to the design terms

- Visualization of design idea including floor planning, ceiling planning, elevation planning, section planning

and perspective drawing etc.

- Body engineering design approach

- Application of service circulation for customers and workers

-Kitchen planning through the design of kitchen equipment

- Set-up of design manual

* Appropriation of construction expense and set-up of process schedule
-Reasonable space constitution, set arrangement and design planning

- Constitution of major space of restaurant

@ Kitchen and rear working space

-Application of body engineering measure considering the working efficiency
-Arrangement of kitchen through the service circulation

-Application of kitchen size through the planning of kitchen equipment

-To secure the marginal space for kitchen according to the business constitution and menu planning
-To secure space for warehouse, freezing and cooling according to the menu
-Establishment of door connecting the inside of kitchen with outside
@Guest seat and central service space

-Design planning through the design concept

-Customer circulation planning by the business style

-Service circulation and service table establishment planning according to the personnel arrangement
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- Application of furniture size by the product service style

* Variable furniture arrangement planning by the reception service style
* Space constitution and lighting planning by the business style

® Other space

+ Arrangement of powder room and powder table in the inside of toilette
- Establishment of worker resting space and locker room

- Establishment of customer waiting space

3. Implementation Design / Construction

The implementation design indicates the work after design including estimate, biding and construction, and
design application phase for construction including details, specification, process list, design estimate and
other design materials for basic construction size, method and materials. The changes take place according to
the site terms and after conducting the implementation design should be solved by the site planning. It is a
phase to conduct measurement and standardization for the situations checked in the planning design and basic

design and to decide on the service style and space performance style according to the business style.

- Plan elements

* Review of work efficiency and propriety according to the application of size
* Review of problems of detailed size application including lighting style, furniture arrangement and design
(type of food, service style)

* Detailed merchandising

* Settlement of service management plan
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- Disposition of workers and settlement of personnel
- Estimation of earnings and expenses in comparison with seats (estimation of sales)
- Estimation of earnings and expenses by sales and management (estimation of expenses)

+ Uniform design and signboard planning (menu board, bilge, costa etc...)

- Design elements

* Set-up of drawing for the site construction according to the design settlement
* Application of body engineering measure by human scale

* Suggestion of a new design in case of design change

* Set-up of construction details according to the design

» Set-up of construction management program

» Set-up of construction schedule

* Review of the design change according to the site situations

* Review of the supplementation for design application during the construction

- Site supervision for the prevention of construction defect

4. Open / Maintenance after open

The era in which a restaurant is evaluated by its taste is gone. Since the taste of food can be easily imitated, it
is required to have a strategy to subdivide the customers and differentiate the space according to the service
strategies. It is important to differentiate the space from other spaces in the specified field by analyzing the
merits and demerits of the space to be designed. A space is usually not be maintained after construction, but it

is important to maintain the space after opening.
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- Plan elements

- Open rehearsal (sampling party, service check, drawing/supplementation of problems)
* Supplementation of space image

» Customer behavior analysis and attraction planning

+ Customer tendency check, sales tendency check and analysis

- Menu management planning (menu for leaving and development of new menu)

- Design elements

* Review of finishing state of construction
» Check and repair of facility defect

- Review of design supplement elements

- Review of interior and exterior decoration

111 - Conclusion

The restaurant becomes to be subdivided, specialized, mixed and fused and it has tendency to have a style of
chain and corporation owing to the economic development, increase of income, change of life style and
introduction of foreign culture. For the planning of restaurant, it should reflect the elements of space
constitution to the design breaking from the design-oriented way of thinking. The general space planning of
design only can conduct the role of creating profits and providing with the cultural space, which is the
ultimate purpose of the restaurant planning.

Therefore a designer should design a space after analyzing the approachelements so as to accept the
functional requirements through a detailed analysis of elements and have effective business activities.
Through such professional approach process, the design of restaurant would be more improved.
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Born in Cheongju. Finished master and doctor course for Architecture at Hongik University. Working as director for HENDI and professor at
Hongik University.
Worked as director for Korean Society of Interior Architects/Designers and has membership for Korean Institute of Interior Design and Korean

Architecture Association.

Won Korean Interior Architects Association Prize for 1998 and the Third Prize for Millennium Architecture Design for 2000.
Major works: SBS Mokdong Building, Food Court of Kwangju Branch of Lotte Department Store, Food Court of Korea Trade Center, Top

Wedding in Cheongdam-dong.
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1. Introduction

The interior design for sales space is an intended creative activity planning the internal and external space creatively and
effectively so that the client expects the increase of sales and profits. Therefore it should be developed so as to give
aesthetical and psychological satisfaction by making the space formative as a field for visual transfer through a unique
identity program as well as the functional convenience.

The cultural, social and individual elements influencing on the purchase behavior shape the purchase desire of consumers,
which decide on the priority order for evaluation of sales environment. The sales environment consists of products, sales
facility, salesmen, and intangible service. The purchase activity would take place when these elements are in harmony with
the desire of consumers. This harmony improves the image of sales environment for consumers, which leads to the store
loyalty resulting from the positive evaluation.

Recently the tendency of commercial activity is changed from the vertical concept by classification for each item aiming at
the mass production and mass consumption to the horizontal concept for various items with small quantity and specialized
items. Therefore it is important to set up the precious design concept and emphasize the unique image for each brand by
understanding the target consumers exactly for the interior design for sales space.

2. Direction and Elements of Store Concept

The store concept can be described as the claim or idea of the sales environment. The clearer the store concept is, the higherthe
attractive degree of store is, whichleads to attract more consurmers. The contact probability for the special product functions as
a function in the relation of the attractiveness and concept (tefer to table 1). Regarding the tendency of the individuality of
consumers, the higher the value of claim or idea of sales environment (O) is, the higher the attractive degree (F) is.
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<Table 1> Calculation for attractive degree <Table 2> Elements of sales environment
of sales environment
Products Product assortment
Location Location conditions of region, district, branch
F= —C— Appearance | Aftractiveness of sales facility seen from outside
P Facility Basic facility
F: Anractive degree Arrangement | Arrangement in the store

C . Clearness, claim of sales environment

Display means| Appliance, display rack, counter, shelf, gondola etc.
P : Contact probability for items to be purchased ——

Interior Interior by products and others

Atmosphere | Atmosphere made by sales volume and sellers

The concept of sales environment to improve the attractive degree for the consumers should have the following
characteristics in terms of desirable functions, features and image regarding the conditions of the sales environment.
({Modernity: Store constitution and planning to have a modern sense

@Convenience : Effective activities for consumers and sellers

®Creativity : Attractiveness of priority individuality compared with other environment

The various elements of sales environment should be prepared to have such characteristics, and its elements become the
store environment for the consumers and variables to create the store atmosphere.
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3. Interior Design Process for Sales Space

The planning for interior design for sales space is not for displaying the products only. It is a field to create a new space
based on the related basic and technical knowledge by formative art. Therefore a designer should judge, check and decide
the whole process from the planning to the completion to make a commercial facility. He has responsibility and obligation
to compare, review and implement the operation of the whole process. The process of the interior design for sales space is
conducted through the process for planning, basic planning, basic design, implementation design, and construction, and its
details for each phase are as follows.

3-1. Planning and Consulting
- Review of operation method and validity of economical efficiency: Introduction of concept, business features, summary
of business planning, size assessment, function analysis, set up of function organization

* Requirements of the client

3-2. Basic Planning

It is to understand the site and target commercial bloc through the site survey to find out the planning conditions in terms of
reception of requirements, collection of data, site survey and measurement, It begins with reviewing the information on
client, marketing and merchandising of rival stores and setting up the site report. The basic planning includes the basic
principles that are set up after the arrangement.
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