Design Considerations when
Planning Food Services in a
Cultural Institution
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LARINING

FOOD PRICE
COOKING EQUIPMENT
REFRIGERATION AND STORAGE
DISHWASHING REQUIREMENTS
FLOOR SPACE, INCLUDING TYPE
AND CAPACITY OF SEATING
SERVICE AREA DESIGN

TOTAL DOLLAR INVESTMENT
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MARKET

TARGET MARKET /CUSTOMER BASE
* POTENTIAL SALES GENERATION

* THETASTES, PREFERENCES AND
MOTIVATIONS OF THE MARKET
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e THE NEEDS AND WANTS OF THE
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CONSTRUCTION COSTS
* EQUIPMENT COSTS
* FIXTURE AND FURNISHINGS COST
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MANAGEMENT

DAY TO DAY AFFAIRS
* MANAGER AND MANAGEMENT
TEAM EDUCATION
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METHOD

* PRODUCTION METHODS FOR
PREPARING THE FOOD

* CONTROL SYSTEMS

 CASH

* SALES ANALYSIS

* FOOD PRODUCTION AND

FORECASTING

* PERSONNEL ISSUES
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WHO IS YOUR CLIENT

= \ WHAT IS YOUR MISSION STATEMENT
® WHAT IS YOUR MENU
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ISIT TIME TO EAT YET?




FOOD IS ONE OF BASIC HUMAN NEEDS
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PERIODS BETWEEN MEALS
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TYPES OF FOOD SERVICE




COMPONENTS OF FOOD SERVICE

KITCHEN

e STOVES

« COOKLINES

e REFRIGERATORS

« FREEZERS

« STORAGE
DISHWASHING
ENTRANCE
WAITING AREA
BAR AREA/ LOUNGE
RESTROOMS
STAFF AREA/BACK ROOM
INDOOR SEATING
OUTDOOR SEATING
TRASH
RECEIVING DOCK



DESIGN ELEMENTS OF FOOD SERVICE
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SPACE REQUIREMENTS




SPACE REQUIREMENTS

TYPE OF RESTAURANT

School
Cafeteria

Banquet
Hall

Table
Service

College or
Business
Lunchroom

Table Service
at a hotel, club,
or restaurant

Commercial
Cafeteria

Counter
Service

%

Minimum of

11-14 sq ft

12-15 sq ft

15-18 sq ft

16-18 sq ft

18-20 sq ft

March 28 .’Aj
Began
meal
prep
with OTP

|
March14 O
Closed
for COVID

July 2016 A
founded ™~

Post-COVID

Capacity

Dining:
Exchange:
Kitchen:

# of seats:

Current
Capacity:

Dining:
Exchange:
Kitchen:

# of seats:

Pre-COVID
Capacity:

Dining:
Exchange:
Kitchen:

# of seats

prepped meals, take-out, and
dine-in capacity

4070 sf

prepped meals
0 sf
50 sf

2380 sf

dine-in, take-out
4000 sf
0 sf
1410 sf

180

New exchange zone performs
buffer between and kitc
3 bar and se

utdoor seating exp:

fe seating in 1

pies and movi

heating lamps extend the outd
on into cooler months.

Most furniture is being stored i

the private dini m and or
the dinin

space has been decom

avoid contamination.

Meal pick-ups are currently
happening single-file in the
vestibule

Deliveries come through buildi
elovators and are immediately
dis rged into the kitchen,

Service and food-prep islands
within public zones are subjec!
contamination




SPACE REQUIREMENTS
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ADJACENT CULTURAL COMPONENTS
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BRAND EXAMPLES

Fork’et Me Not

, THE ART OF
¢ CHICKEN

W

pastamasta

=HABITITAT-

FEED & SOCIAL

FARM TABLE




