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When | consider what is happening in restaurant design around the world, it is clear to me that modernism is still one of the most influential genres
affecting hospitality designers today However, | also see restaurants becoming increasingly post-modern, with design choices that break the rules
of modernism rather dramatically Form is definitely no longer following function. There is. it seems, a thirst for ornament and visual variety for its own
sake that has been missing in the ultra-clean. sleek, technological design of the twentieth century. Designers are creating this visual exciternent in
fwo distinct ways.

One methad takes a cue from influential deconstructivist architects like Frank Gehry, creating designs that use of many of the same materials as
mociernism but that defy gravity or logic in some way, existing purely for their decorative appeal. This is like a parody of modernist design, taking it
to a logical extreme and beyond. | did this in my design for Figue Restaurant in La Quinta, California by placing dozens of mid-century modern light
fixtures in a small area so that they no longer serve the simple function of providing light but become an art installalion — an homage to modemist
design that is playful in its excess

The second method, and one that | use often, is to bring anfique, natural or fraditional elements into a modern space. And | am seeing this more and
more from other designers. It is rare thal | design a space without incorporaling some cultural artitact or antique texture as a center of focus. That's
because | love history - not In a formal, academic way, but because il is real, it speaks of people and life and a sense of place,

What | find missing in a lot of modernist architecture and design Is a distinct personality that can anchor a building and give it meaning. To me,
bringing cultural objects or antique textures into a modern space never detracts from the modernist design philosophy. It enhances it. Contrasting
the old with the new helps one o appreciate both better. You notice something and appreciate it more when it is placed next to its opposite.

Breaking the formality of modernism, whether through post-modern playfulness or anachronistic elements and textures, serves a practical purpose
as well. There have been many articles recently documenting the decline of formal, high-end restaurants in favor of more casual eateries. Some ot
this can be attributed to the global recession; however. even in fine dining establishments, today's affluent guests want to be comfortable and have
fun rather than feeling inhibited by a stuffy sense of formality. S, the traditional dining rooms of yeslerday, with their consisten! decor and stylistic
purity, are less popular. Likewise, strictly modern rooms are less appealing because the clean lines and plain textures can feel museum-like and
distancing.

Whal | have found to be the perfect recipe for today's dining public is a blend of modernism and tradition because it breaks stylistic barriers and
allows ifreedom and creativity This all sounds very intellectual and academic, but, really, in order to pull off this blend of styles. you have to have a
great sense of humor, throwing caution o the wind and playing with all the old rules of design. Spaces that have stylistic contrast are creative and
fun, encouraging guests to relax and enjoy themselves. In other words, they are successful.

By Thomas Schoos
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