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BARS & RESTAURANT

A well-designed bar and restaurant can help you to maximise your food and
beverage revenue, and if you want to beat your competitors, it's important to make
fhese areas extra special
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nee a quest has checked-in, whether

his slay is motivated by business

abligations, or by a family heliday,
voul have en advantage aver your
cormpetitors. 14 there anything mare
enjoyatle, afler a day of meet-nﬂs, or hitting
the town for the wsual tourist visits, than
being able o sop downstalrs Jrl:-l' a quick
drirk and & meal?

Your advantage is prosimity. 11 will take
time for a guest o research and find -
especially it an urknown lown — a decent
place for a smack, a chat over a glass of wing,
or a cug ol tea. Howewver, this is “does not
miean thal guests witl always preter your
hatel to ancther venue, so it s cssential to
put together a lempling offer

Maximising Revenues

When staying ina hotel, peogle expect 2
hign slandard. fnd, if you are not abla to
prowide this in your Dar and restaurant, there
isa strong probability that your custormers
will prefer a little stral rourd the cily 1o findg
a place that satisfies ther needs.

O caurse, the Tood you offer the rapicity
with which it is served, the guality of your
drink affer, as well as a paolite and efficien:
stall will cerlainly belp 1o seepthe customers
in-house, but these are secondary, Guests
enly face your food and drink offer and
quality of service when the declsion 1o stay
s already been taken,

This means the primary consideration will
be design. f the bar and restaurant look
nice. tidy and welcoming, custormers ars
nore [kely to choose you aver the
alternative, Why would they ao laoking
somewhers else | everything looks perfect
just nare?

Andy Powell, maraging director of
Spacetailors, a company speclalising in retail,
|sisure and hatel interiors, says,
"Fundarmentally, it is the revenue that the bar
and restacrant areas can bring to a hatel that
is important as they provico an extra source
of income, Hotels try To cater tor al customer
needs inoorder to keep them within the
proparty spending money, They dan't want
to lase this to neighbouding sstabishments,

"The purzose these areas serve, beyond
increasing the reverue, 5 to create guest
satistaction by providing care. I gives
custorners all (e facilities and reguirements
thay sy have wilthin one building, hence
reking the progerty mone attractive to
prospective custormers too,” he adds,

It s important to des'gn an environment
in which guests will want to stay, othenwise
yau rmight miss aut. In the lang rus, an
uraltractive bar and restaurant might even
be a drag on your reputation and could see
you los

€ CUSTOMErS,

Target Market
Howeover, thers s no single path to success
and each establistrment should identily the
needs af its guests, Powell explaing, "1t iz
hard b kriow whal atmospherne will please
paaple, A boutique hotel may oe minimalist
n design whilst a country hatel may opt for 2
mare hamely, rich furnishing appreach,

“army hotel should know its clientéle
and cansider this when campleting a refurs,
Asking customers for thair cpinion may
b ong way to achieve this, as would
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Pascal Dowers, of lighting specialists,
Greenwich Village, explaing how to make
the most of your bar and restanrant

Why is it important to consider lighting

in the refurbishment plans?

Lighting haz an impartant atmosphenc
influence an any cormestic

ar business emviranment, |1 can set moods and
alsa highlighls important key points of
interesl. Good lighting makes pecple refaxed,
bract lighting can make them feel vulnerable
and uncomfortable.

What are the criteria to consider?

There ane a few funcamental things to
sonsicer whan approaching the question of
lighting, such as exciting feature pieces in
pramirent positions, attractive subtle lighting,
as well s a more intmate atmosphers in
some arcas. Also, make sure great lights are
wisibile from cutside,

Sa, what's the best way to go about it7?
Decide on your best points and exaggarale
their influence on the space, be it interesting
anel exciting architectural points, fumiture, or
lighting fealures. Soend the money on areas
Eal ciriw in punters and keep them, Exciting
and clever lighting <an encourage people to
sil &N shay.

What are the most common mistakes?

Boring lighting iz one mistake that should be svoided. People demand far mare
these days, They do not want to go into a bar thal resembles
their front room, office ar a shopoing centre. They go 1o feel alive.

excilemant in their lives

What are your tips for a good lighting?

Ihere s so much available at the moment ana at good prices. | would favour featurs
lighting, but definitely go towards the quality end for these. To savie maoney, you will have
to priortize carectly, An expensive light in the fght place can save you thousands
elsewherns, even an decoralive finshing costs and furnitune,

EBARS & RESTAURANT
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— BARS & RESTAURANT

checking with staff for their viewes on
whal elements are impartant tothe hotel's
core markel.”

& the Seaharm Hall hotel, part of Tom s i
Cormpanies, the refurzishment of the '
restaurant area had ta be treated sericusly,
a5l is the only property in the norsh east e
to bave been awarded 2 Michelin star in
over 8 decade.

Jacelyn Masfield, co-owner of Tom's
Companies, who n;lrti:;ipah—.*d in the design
ot al the interiors, explains, "The bar and
mastaurant are the centre of a hotal's secial
ife and alse represent an impartant food and
meverags generalon IU's where guests relax
ared where they come fora drink, or a it of
frod, 11 was very Important we kept our
custarrers in mind when glanning, The
refurksishrment kas brightencd and lited the
restaurant atmosphers,

During the project, durability, casy
maintenance and atmosphare have been
considered carefully so thar the design could
reflect the expectations ot guests ter wham
tha quality of the restaurant makes it a
spacial occasion,

Do Not Disturb

In erder to avoid preblems, the revamiz was
careflully planned, Maxfield says, “We agreed
the bariel in conjunction with all heads of
departments and the designer Planning and
good crganisation, co-ordination of

departmants and choosing the quieles! time
o carny aut e work wers very important 1o
lirit disturbance 1o guests.

O eourse, there will always be an
elernent of clashing within the operation af
the halel, Bt as long as the customers arg
advisad and all the depariments are kept
informes, Lha clashes and vpreaval are
rinimiged.”

Poweell adds, “The most effective way
o camalete a refurbishment swifthy is ta
either take the area completely out of action
andl set up termoorary facilities elsewhers
within the hotel or split cown and doa
section at a ime.

"I iz important o board upoall areas
when camplaling the revamp and alse 1o,
whers possible, waork cul of hours, For many
heotels, the optimum time would be
wiekdays during the middle of the day when
there are fewer customers within the hotel.

"I addition, keeping the site attractive
whilst the worl is completad s alsa vital
gince guests still need ta enjoy the hotel
cluring this time and it is clviously benetical
to both the hotelier and the contractas it this
15 achisved,”

it iz &lse amportant to maks healtn and
sately your number ace prorily. The public
st b protecled through the whale
reflurbishment and this also apolies 1o the
smallest of projects. A number of elements
make a project successful. Witdmately, in
addition 1o greal design, planning and taking

At Seaham Hallithe barand restaurant areas 4 ; _
are an importantiravente generator 5 care of reducing disturbance, the standard of
) work will have to be vary Bigh:
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