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ote: | took phoibs of the restaurant and made notes while | walked around with my
ient based onlbhat she liked and didn't like and wanted to change.

Existing Design

Existing Design

Existing Design

Deck area could be extended to help the flow
of the design and provide more seating

arrangements.

The kitchen area is well kaid out but looks quite
dark and is in need of more storage space

Wine cellar t4tes up a lot of room without full The private seating area here takes up a lof of {

| This seated area is quite closed off and
utilizing the sliace here. There is a lot of wasted | ‘ room as it is situated in the middle of the room

secluded, but without being completely private.
It also blocks the flow to outside and no windows |
on the right side wall makes it quite dark.

— == - [ the kitchen helps with keopin
The shade cloth does not look aesthetically :h:‘: ::ic:l':af ';“t ::m :pace Ioo?ks un-oa::?h' v
I A maore t P ing cover and chaotic,

should be used.
space in the fiddle of the area, and doesn't have the private feeling it should.

Mere gardens are seating outside would look
good and ulilise the space better.

The wall design with botlles looks good but
‘heeds better lighting to highlight it

The toiket area s cramped and unappealing

Concept1

The stream of traffic to the bar would interfere
with the diners. | have added a door to the
kitchen from the bar to give multiple access-
ways, Tables placed near toilets may be
unpleasant and the toilet is too close to the
kitchen, The bar is too far away from the
entrance. The design would work better if the
bar was moved closer to the entrance as this

Fire and seating area need to move as this
creates a block in the flow from the deck to the
inside. The flow of the rest of the design works
well. Having the kitchen close to the bar is
useful, and the plumbing will be in a similar
area to the original, helping with costs. The
kitchen door needs to move further down the
wall towards the toilets so the waiters don’t
have to carry the feod too far. Moving the toilet

door to the other side will be more hygienic as
would prevent customers crossing the entire well. Fireplace and sofa area should move up
dining space, and also allow an area for people towards bar more. 3 i
to go to when they enter the space. ——

The seats have a good back height but the
material has no give in it and makes seating
uncomfortable if sitting for a long time. Also, if
the person is larger than average, there is little
ce between the chair and the table,

.
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rﬁs bar has goed room behind it.

The kitchen also needs reom for another fridge,
which is currently stored in the office

View from the entrance is ok but the lighting is

[ The office is cluttered and messy. It requires
not that aooealina

more storage and shelving to be a more effective
| space 1

| The bar design is plain and boring and the
colours are not aesthetically pleasing as they are

Al white and hrown

Hwine Cotlee

Interior Development

ting under the bar is an effective way of
s highlighting the bar area. The bar colour would
=auue need to be something that didn't show scuff
marks easily.

Opening up the ceiling would provide more ;
height to the walls and make the area seem
& larger.
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The contrasting colours with the feature wall

and the large windows are aesthetically

pleasing and provide a lot of interesting things

i : L - to look at. The windows do not open, which

. £ ) . T e ) 1 P— 3ing | could be difficult in terms of keeping air flow
ol Q¥ \ ; : i ' i

i and temperature regular.
c

oncepls ';
The cellar is too far away from the bar and |
would work better if it was in the top right hand
comer of the restaurant. The door of the toilet
should be moved around 0 it is not behind the
bar. Placement of kitchen limits the view of the
vines. The bar would be more effective on a
subtie angle and if it was smaller.

b -
The sink is interesting but would require too

much cleaning to be effective in a restaurant
situation.

Concept 4 E

This design allows all areas to be easily
accessible and. Having the bar near the
entrance would work well for the customer, and
the cellar would be a good place for a feature
wall.

pffice and toilet spaces are spread
b far, and allow for a more private
t, through the use of a
hing is accessible from the

circular bar, Qut the bar design itself may be
impractical & it takes up a lot of space and

om really small. A semi-circle

ed to a wall may be a more

| Concept 5
The original intention behind this design was 1o
create a hallway that restricted client's views
inte the kitchen. In creating a curved hallway it
meant that the entrance is more restrictive and
would make carrying food through the space
difficull. The bar is easily accessible as it is
near the entrance and large. The curve of the
bar, deck and cellar are aesthetically pleasing.

2 | 7. A _ i
J The patterning of the floor is too vibrant and
suggests movement, not the sort of feeling that
i u want in a restaurant. g
- iG]
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Office seems quite public, as peaple would see
directly in when standing at bar. Kitchen and
toilet doors are too close and kitchen is also too
open for view from restaurant.

Location of sofa area is better but still impedes
on traffic going outside,

} Dev 1 B i S
"Restaurant goers shauld be able to see the bar
first, and people naturally go to the right when

entering a space. The office is private but
small, and the cellar area takes up a lot of
space, which would not be good for any other
activity. Sofa area looks small and in the way.
Curved design of exterior allows for a visually
interesting wall space.

intimate area would be nice, and also possible

e . "M yith the existing shape of the building. { | ‘E
: il T—— | -

- . !
The use of the chandelier to zone into an ﬁ'-" Il

A curved bench more comfortable to sit at as
- you can see along it. Would have to make sure
that the curve is not too tight though so the bar
is easy to work behind. The wooden French
doors behind the bench are aesthetically

rlancine and wenld st e aviebine

Bathroom Design

wdy thinks the bigger office k nice and that you see a mirror not a toilet when you first walk through
‘he door is nice but that this design doesn’t accommodate enough privacy. Judy doesn't like that the P

1 tollet are all in a line a3 the Handicap tollet will not have enough room and privacy. Judy likes the
slack sink if it didn’t have the white stripe would be better. Judy thinks this sink would look
wpecially good if it was sitting on wood. Doesn’t lke the white sink and the side shelf is
annecessary, The towel rail is too fancy and would take up too much space. The tap is ok but would
Sepend on what sink it was going with, The oblong mirror is too ornate. The square toilet is good as
tis nice and sturdy. Judy likes both the square mirrors as they go with the colour scheme and are in
e carthy colours and they have a more rustic feel to them,

really dark spaces but
are aesthetically

The colours of material do not seem like they
would suit a modem space as they are light and

.
Bathroom Design
Chandelers would be too low for the existing - B el
nearly pastel colours. If the lounge was linen or

T — - 7 I
ceiling. : 5 | | L J ! |
| something like this material, stains would form

| quickly from any spills, making cleaning a Lighting seems very over-elaborate and would < - \ :®:
regular thing. Need a material that will repel distract from the rest of the area, rather than - I A | .
spills in the first instance. S - . enhance the feel of the space. F | i

ey Sl
;.“": ”"—“f‘G" i too busy and colourful- would
o istract from the restaurant.
{ “ i1
The glass space looks ;oud and would work
| well in winter, but be very hot in the warm
months. Would need a form of shade over

them to combat this for ¥ of the year.

Halogen, recessed lighting is a well-known and

This wall light looks nice but seems too futuristic often used style of lighting. | think it has its

for the style of restaurant | am looking to create. place in restaurant design, especially with low

ceilings that may not be able to have low !

hanging lights.

i S

Nene of the single arm chairs here are the style

= that | think would suit the restaurant. | want a
modemn edge to the area, and having older-
fashicned furniture will change the feel of the
place. None of the colours are aesthetically
pleasing to me.
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ND Too busy and too futuristic for the style of -

The wooden barrel idea is good ?\:‘ coukbe \ I think this design looks good and as long as it

used for outside |!\lonna1dc:ecsﬂ el Lot Design is aesthetically pleasing and lets out is not too low hung it could work well along the

combinations durng e Se, goad ambient light. Would need something that bar area and in the lounge space- these two
worked well with other chosen lights. arcas will need some distinctive lighting.

‘Woodlin framed arms look a little office-like, |
think Mcomfortable couch area is needed.

S
Colour seems a bit bright and design seems like
t may be small- this design would probably suit
Jomestic kitchen areas or bright vibrant bars

This design is too busy and you would need one
over every table to make it look uniform, but
then that would also make the layout very rigid.

Judy prefers this bathroom design over the other because the handicap tollet on itself allows more
privacy and room. Judy thinks the design works well as there is plenty of reom and space to stand if
there is a queve or you want to wash hands and see the mirror, Would especially work well with a

stool in the corner so people can sit while waiting for a toller. The tap at the top Is good, simple but

Interesting. The bottom tap is too confusing. The sheil shape sink is not sultable as Ake Ake is not a
e side venue so doesn't suit the theme, plus the many groves makes it hard to clean so not very
hyglenic. The white sink is good, nice and simple. The matt will not work as it is not hyglenic. Towel
rall is sturdy and simple. The silver mirror is ok but not particularly grabbing. The white mirror is too
ornate ad won't work. The oval mirror is sweet and simple. The toilet is ok but as it is round judy has
found is not very sturdy.
This lighting design locks good and could be
used as a feature light over the lounge area
couch, similar 1o this without the Again, the lights will all need to tie into each Good for outside lighting along the base of the
pn, would work wee, but the colour iR [N ather, and it would not suit |he colour and style wall? Stands out too much.
il pn el linht | ks ahoase it
Mo
Kitchen Design urniture Research
TTTT T T TWT T T TR T T WTTTTTTTTIgTTITTTITTT ]
| v o Judy doesn't like the leather wall; it doesn't suit the over all style of Ake Ake. The
_, r light coloured work top will not work as can be stained top easily. The first bar stocl
I £ 8 is nice. Square seat is blert.er thar.| a round seat, This is Judy's [aw.:.umc bar stoal. Judy doesn't like the wood wall as it would mean there would be too much wood in
1 . The s,a:cfnd ..Jur!y doesn't like as it is too contemporary. For the third Judy thinks the the overall design. The first looks nice but would be uncomfortable. The second is to
| : zebra stripe is tacky. plain and ordinary. The last is not bad but Judy would prefer bar stools that have a

back to them as this makes it more study and safe for the clients.

_- 1 | Judy likes the way this final layout sits. The way the sink and base units have been ‘

/—.‘_ _ moved over a.nd_ extra sink taken out to allow for room for the door that leads into the HI

/ —. bathroom. This is good as there is only one access to the bathroom, through the -
[ )

kitchen, so this means it is more private so no cliental

Judy likes the flow of the design and all

) changes there is still enough bench spa
| think this is the best
in and out of kitchen

can gain access to the office.
necessary items are present. After all the

e ce which Judy likes, | agree with Judy and
kitchen layout and allows good flow between all items and flow
and into the main area and office works well,

Judy likes the ‘pompadour’ coloured wall, it goes with the colours used in the rest of
£ the design. The dark coloured work top is good and is Judy's favourite. The first
g Hbag barstool is not bad. The second would be ok if was available in a darker eolour as
it the lighter colour could be stained to easily. The third is nice and simple, but exactly
spacial. And the last is inappropriate as would be to restrictive,

Need to mave base unit beside sink needs 1o be moved closer 1o main door 5o that it is easher for
‘waiters 1o dump dirty dishos on when in o rush. Oven needs 1o be bigger like in previous design, In
the middle of the design the workspace needs to be much bigger. Need to switch base unit with oven
The L shaped workspace is nice theoretically but takes up to much space for fridges. The ceraric
tops look nice but need to be stainkss steel a3 this s more hygienic. The fridge is a good size nice
and wide. This i a good size for the freezer as well and would ook good if the freezer was placed
near fridge. Beside the dishwasher noed small bench space either ske about S00mi 1o allow for
commercial dishwasher and drawers. Need a bigger microwave than this. Do not like the tles too
hard 1o clean. All nead to The tap is ok but bendy tap is more
dynamic. This is not the best design even after changes are made as it does not requine e right flaw
and efficiency for a commercial kitchen and | agree with my client when she says the other design is
the better design

L_ - q
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This design has not enough oven space and stove top space. The oven needs to be a commarclal i [
ovan with & burners or more. The deep fridge needs to be a deep fryer. The werkspace would be
better horizontal. Bench top on right needs to be all fridges with workspace on top and shelves above
for bowis and plates. The fridge on the left hand side needs to be a bit bigger. Switch the single sink
with the drawers beside it. The sink can ba half the size it is now. Shelve above the sink and base unit
on the left hand side can hold the microwave and a toaster cven/grill unit. Judy doesn't like the
caramic oven as you cannot contrel the heat very well; gas is the way 1o go. She likes the bandy
faucet. Other need to be She likes the wooden floor. Bench top
cannot be ceramic as it is not hygienic enough. Bench tops need to be stainless steel. This is the best
design after al appropriate changes are made. | agree with the design decisions that Judy has made
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The design brief states that my design has to fit closely to the current shell of Ake
Ake Winery Restaurant. My new design does meet this specification as the design
fits into the original shell of Ake Ake but | have however created a curved wall to
create interest and to open up the flow from inside to the outside seating areas. The
specifications state | need to include a bar area, kitchen, toilets, indoor and out door
seating and possible casual seating area. | have included in my design a bar area
and have looked into the possible shapes and colours for this area and have with
Judy’s help decided on the best design. | have looked at many different layouts for
the kitchen design and included the best design within my final. | have included a
bathroom in my design with 2 sinks 2 toilets and a disabled toilet. | have created a
design that allows enough space for indoor and outdoor seating and good flow
between the two. | have looked at possible tables and chairs for this area and
decided on the best fit for the style of Ake Ake. | have also included a seating area
within my design including chairs couches fire place and coffee tables. | have worked
closely with Judy with frequent and thorough meetings to insure that my design links
with her ideas and the overall colour scheme that she desires for Ake Ake.
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