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I. Introduction
Problem Statement: 
To create a dining and bar facility that will serve as a catalyst for the revitalization of the Barrie area. 

Parameters:
Using the existing Kempenfelt Conference Centre facilities our objective is to renovated the restaurant, 
kitchen, and lobby area within the current allotted 400 m2. The restaurant will operate as a separate cost 
center, security and hours of operation will be resolved by the conference centre’s administration. It must be 
possible to provide public access to the restaurant that is independent from the conference centre’s 
operations and restrict access to the restaurant as required. The interior area must be accessible in 
accordance with accessible requirements as set out in the Ontario Building Code. 

General Programming Areas:
A. Commercial kitchen
B. Office for the chef
C. Access to existing receiving area
D. Access to existing refrigerated and dry food storage area
E. Kitchen cold waste control and collection area
F. Custodial area
G. Staff washroom(s)
H. Bar serving and seating
I. Interior dining area
J. Exterior seasonal dining area
K. Reception and coat check area
L. Public washroom(s)

Design Must Include:
A. Change in the floor level (min. 304mm)
B. Signage at the lakefront and main entry
C. Designed vistas for patrons

Kempenfelt Conference Centre

Kempenfelt Conference Centre – Plan View
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II. The Psychology of Restaurant Interior Design
A. Colour

Retrieved from: https://www.fohlio.com/blog/psychology-restaurant-interior-design-part-1-color/

Colour Wheel Red Benches Yellow Decor

6

In Fohlio.com’s blog series about interior design for restaurants Huibin Yu examines how diners experience 
food and their dining adventures.
One of the primary way’s diners take in the restaurants environment and dishes is through sight. Colours play 
a large part of our association with the restaurant. Colours don’t really affect our moods but will also affect 
our appetite levels. Subconsciously our brains relate are most stimulated by warm colours; hues in the reds, 
oranges and yellows family will trigger the greatest appetite response in our bodies. Where green and teal 
tones are mild appetite stimulants. In recent years connects have also been made between green tones 
signaling healthy foods and healthy living. (Yu, 2019)
There are also colours that suppress our appetite, blues, purples, burns and black are indicators in the wild 
that foods/plants are poisonous or rotten. These cues are said to be carried over from our hunter and 
gatherer days, an instinct that is routed deep within human beings. (Yu, 2019)
Knowing that sight is a primary source that affects our eating habits and designing a space in which we eat, it 
is important to consider what colours are in the design. It is also important to take this into consideration 
when planning dishes. Designers will want surround diners with colours that subconsciously make them want 
to eat and enjoy their dining experience. 
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II. The Psychology of Restaurant Interior Design
B. Scent

Retrieved from: https://www.fohlio.com/blog/the-psychology-of-restaurant-interior-design-part-2-scent/

Scent Entering the Body Scent Stimulants Open Kitchen Layout
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Continuing the series on Fohlio.com Yu evaluates how scents affect our bodies and how they can affect diners 
perception of a space. Yu also makes the argument that scent affect how long we stay in a space and that it 
affects our spending habits.
Scent is important because it is said to be our “most basic and primitive method of collecting information for 
our surroundings” (Yu, 2019). Smells work their way through our brain and based on the brains connection to 
the smell, our bodies react in a subconscious manner. Yu gives the example of bakeries using the smell of 
fresh bread to spark a memories of family kitchens and comfortable surroundings. Also bakeries and other 
food service establishment treat their product like a retail location would. Displaying there product in front 
windows and prominent floor displays showcase their goods and fill their location with the product they are 
try to sell to you. 
Smell can also affect the perceived size of a room and can affect our moods just as much as colour can. For 
example vanilla can reduce stress and anxiety in a space which will put guests at ease and can create a more 
comforting environment for them. Or smells such as apple and cucumber can make a space full bigger and 
airier, which would be a good smell in a smaller space where a rustic smoky smell can have the opposite 
effect. 
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II. The Psychology of Restaurant Interior Design
C. Lighting

Retrieved from:https://www.fohlio.com/blog/the-psychology-of-restaurant-interior-design-part-3-lighting/

Poor Lighting Conditions Spot Light on Tables Bright Environment
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In their lighting series Yu discusses how lighting can re-enforce the branding of a space and can set the mood 
and feelings visitors experience in a space. 
Types of lighting that Yu addresses include ambiance, task and accent. Ambiance lighting sets the mood of 
the space and creates an intimate setting. This type of low lighting is ideal for bars and lounges to encourage 
“closeness” between patrons in the restaurant. Compared to a bright setting, which creates a faster paced 
environment. Task lighting doesn’t only help the staff move around the space and complete their work safely, 
task lighting can be used to help guests read the menu. Finally accent lighting can be “used to draw attention 
to specific areas”, points of “visual interest” and can create focal points to help diners easily navigating their 
way through the restaurant. 
Lighting also dictates behaviour within the space, low-intensity lighting reflects an intimate or leisurely 
attitude. Guests who linger in a space are more likely to spend more as well. 

https://www.fohlio.com/blog/the-psychology-of-restaurant-interior-design-part-3-lighting/
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II. The Psychology of Restaurant Interior Design
D. Acoustics

Retrieved from:https://www.fohlio.com/blog/psychology-restaurant-interior-design-part-4-restaurant-acoustics/

Noisy Environment Panelling to Absorb Noise Intimate Seating
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Yu continues the interior design series on restaurants on Folhio.com, describing how a restaurants acoustics 
can lead to the second most common form of complaints. The sounds created around diners is a delicate 
balance. If restaurant owners and management create a space that is too quiet it becomes eerie and un-
settling, and if a space is too load it can contradict an intimate setting created by lighting. When diner’s 
struggle to hear the people they are out with it, they will not want to linger in the space longer then they 
have to. While loader music can be the environment you’d like to create if you’re designing a night/dance 
club, although goers are there to socialize it’s a different socializing environment expected then when 
entering a fine dining experience. 
Kitchen noise is another aspect of restaurant design that Yu addresses. Ways to minimize sounds such as 
dishes, cutlery, and cooking are to design higher walled booth, porous surfaces around that restaurant that 
will absorb any noise and sound proofing between the walls. 
There are high tech devices that can recognize noise levels in a space and adjust music volume accordingly. 
Though music is a good way to fill breaks in conversations, we must be conscience but the level of music. We 
want to walk the line between that maintains the atmosphere of the restaurant and not over-whelming 
diners. 

https://www.fohlio.com/blog/psychology-restaurant-interior-design-part-4-restaurant-acoustics/
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II. The Psychology of Restaurant Interior Design
E. Architecture

Retrieved from:https://www.fohlio.com/blog/psychology-restaurant-interior-design-part-5-architecture/
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In the final installment of the Folhio.com interior restaurant design Yu address the architecture of the space. 
They suggest that you design the space with your target market in mind, and not design for everyone in the 
community. We learn that although following trends with the design my be current and attract diners to 
begin, the design won’t last through the years of the business and will become dated. Instead aim for a classic 
design that will re-enforce the brand identity, and carry that identity as a story line throughout the design. 
Considering how people move throughout the restaurant is another important element. Staff need to be able 
to navigate the space efficiently and smoothly, and diners need to be able to orient themselves in the space 
for security and to be able to locate key areas of the restaurant (like the bar or the restrooms). 
The architecture of the space will also help set the ambiance of the restaurant as well. The design can help 
create intimate spaces for diners; the entrance, bar and other key areas can be feature elements that add to 
the impression and atmosphere of the restaurant through the architecture.   

https://www.fohlio.com/blog/psychology-restaurant-interior-design-part-5-architecture/
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II. The Psychology of Restaurant Interior Design
F. Points of Inclusion

Making Features Spot Light on Tables Intimate Seating 11
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1. Use of warm colours such as reds, and oranges to stimulate appetite (Colour)
2. Smells can increase sells by 300% (Smell)
3. Having fewer walls between the dining area and the kitchen makes the space feel larger, thereby creating 

a more approachable atmosphere (Smell)
4. The more comfortable people are in a space the larger they will stay, which will increase sells 

(Smells/Lighting)
5. Lighting can re-enforce branding (Lighting)
6. Using a mix of ambient, task and accent lighting can create a space that staff and diners can navigate and 

enjoy their experience with ease (Lighting)
7. Use warm coloured light with a low-intensity, this will create a leisure, intimate and relaxed setting for 

dinner, which will invite them to stay longer (the longer they stay the more money they are likely to 
spend) (Lighting)

8. Use technology to balance the noise level in the restaurant (Acoustics)
9. Use porous materials to absorb excess noise (Acoustics)
10. Have a clear target customer in mind when designing (Architecture)
11. Consider how the users with move through each space (Architecture)
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III. Prototypical Interior Design Restaurant 
Research

A. Eclectic décor fills Eberly restaurant & tavern in central Austria 
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Retrieved from: https://www.dezeen.com/2020/01/27/eberly-restaurant-and-tavern-austin/

Eberly is a restaurant in Austin, Texas that is “foster[ing] a send of discovering”. The large space is divided in 
three main areas with smaller areas sectioned off for private seating. Although the theme of this bar was 
“Texas capital’s independent spirit” the target market was “free thinkers” with the intend that this was a 
gathering place for them to exchange ideas or opinions. This purpose was inspired by the bar. When a similar 
bar closed in New York City the owners of Eberly purchased the bar and repurposed it in their location. 
Each of the divided spaces is dressed differently but all follow the same theme. The larger areas allow for fine 
dining experiences and the smaller rooms create an intimate setting for groups and special event dining. 
Through the custom millwork designs multiple focal points are created in the restaurant; the imported bar 
and the custom banquette that lead diners through the space are two such features. 
With accent decor, greenery, low place settings and strategic wood detailing the restaurant creates a sense of 
being “lived-in” this atmosphere creates a sense of comfort in visitors. This as we’ve learned is how 
restaurateurs want customers to feel in a space, a feeling of comfort will keep them in the space longer, 
which will translate to sales. 

https://www.dezeen.com/2020/01/27/eberly-restaurant-and-tavern-austin/
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Research

B. Dark oak & aged copper creates cozy atmosphere in Samara bistro
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Washroom Details Stone OvenOpen Kitchen

Retrieved from: https://www.dezeen.com/2019/11/25/samara-bistro-mutuus-studio-seattle/

In Seattle there is a farm-to-table restaurant that seeks to create a “sense of timelessness and comfort”. They 
are achieving this through the use of wood throughout the design and having an open kitchen so the smell of 
the food fills the space. With an open kitchen one of the features of the restaurant is that diners can watch 
their food being prepared. 
The designers found inspiration in simple materials for this design. For example, you will see small copper 
accents throughout the restaurant, at tables, in the restroom, and being used in the kitchen area. This is 
because copper is a timeless material and will get better as it ages. To create small areas of light from the 
fires the hand-crafted bricks have been imbedded with pieces of crystal and glass. The architectures also 
designed custom lighting in order to control the artificial light in the space. They wanted to maintain the 
connection to the outdoors through the large windows. 
This restaurant was designed to be used during all four seasons however looking at the photos provided this 
space seems to have an atmosphere suited to a winter setting. The wood clad woods and dim lighting seem 
to have a cozy embrace that would be best in the winter as opposed to the summer months. 

https://www.dezeen.com/2019/11/25/samara-bistro-mutuus-studio-seattle/


INDE Studio 4
Research Manual

Restaurant Design
Area: 351 m2

Prepared by: 
Crystal Roy

Prepared for: 
Erin Jenner

Feb 12 2020

III. Prototypical Interior Design Restaurant 
Research

C. Roman & Williams creates “romantic” Veronika restaurant inside 
New York’s Fotografiska museum
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Retrieved from: https://www.dezeen.com/2020/01/25/roman-and-williams-veronika-restaurant-fotografiska-museum/

Named after “Veronika” the patron saint of photography this restaurant is placed within the photography 
museum in New York. Based on its location, branding and theme followed suit. The architects wanted to 
address the relationship between painting and photography through the interior details. With earth tones 
and cyan colouring murals inspired by the modernist painter Piet Mondrian earlier landscape works. 
A revitalized stain glass focal point highlights the bar area. It was created into a point of interests by using the 
large stain glass window behind it, and multiple tired shelving which holds vintage apothecary bottles. These 
distinctive objects are part of the atmosphere of the space and what kind people interested and coming back 
to the restaurant. 
With the mixing of photography and painting the designers decided to embrace an eclectic styling for the rest 
of the décor in the space. Wood work, detailed cravings around windows, marble table tops, custom 
chandeliers and the furniture evoke a sense of the old world. However the space remains in a whimsical state 
because there isn’t one distinctive time period in which the space lives. 

https://www.dezeen.com/2020/01/25/roman-and-williams-veronika-restaurant-fotografiska-museum/
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D. Biasol uses green tones for upgrade of Melbourne’s Main Street 
cafe
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Retrieved from: https://www.dezeen.com/2020/01/29/main-street-cafe-melbourne-biasol-interiors/

In the article from Dezeen, a well-known Melbourne Australia café was slated for a redesign of their space. As 
a business that has been in operation for over a decade the owners wanted a casual and vibrant design but 
also wanted it to be a representation of their thanks to the community for keeping them in business. 
With this in mind the architects and designers created a space that was reminiscent of classic American style 
diners with a black and white checker floor. However, to make it unique the floor tiles were installed on an 
angle, this also to modernize the look of the space. With booth seating and along the café wall and stools 
lining the bar, traffic flow is easily directed around the space. A key space saving element of the design is 
suspended shelving above the bar, the space is used for greenery and to display the products they carry. 
The architects also maintained an existing element of the original café design (a brick wall façade). By keeping 
this feature, they are respecting what the business was before. They decided to white wash the brick to give 
it a fresh look. They walk to line between respecting what was, and creating something new to appreciate. 

https://www.dezeen.com/2020/01/29/main-street-cafe-melbourne-biasol-interiors/
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E. Points of Inclusion
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1. Use recycled and salvaged materials. This reduced waste in the environment and can inspire create design 
solutions

2. “Foster a sense of discovery” divided areas can close off a space but can lead to design unique design 
opportunities and create private spaces for diners

3. Keep in mind that the space is intended for four season use, even though the patio will not be able to be 
used during the colder months, how can we take advantage of the floor to ceiling windows and the 
connection to nature 

4. Consider the life-spend of the materials being used, will they look dated over time, are they timeless, or 
will they get better with age?

5. Because of the large windows in a predominant location of the restaurant, how can that be used to light 
the space efficiently to reduce the amount of artificial lighting

6. Consider the place and theme when naming the restaurant
7. Consider a juxtaposition in concepts surrounding the theme when telling developing the story for the 

restaurant
8. If the bar will be a focal point for the space stain glass can be used as an element to draw diner’s 

attention to that location of the restaurant
9. Space saving elements as display features
10. Incorporate gratitude for the local community and repeat clientele, loyal customers maintain the success 

of a business

Booth Seating Bar DisplayCeiling Detail/ Display Bar Seating
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A. Greek Cuisine Restaurant Décor by Gasparbonta
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Retrieved from: https://www.interiorzine.com/2016/07/20/greek-cuisine-restaurant-decor-by-gasparbonta/

This Greek cuisine restaurant in Budapest is named Mazi which means together in Greek. In Greece family 
gatherings are a large part of the culture and to name a restaurant after this tradition is a fitting connection. 
The space for the restaurant is not long but by using the right materials the designers are able to create a 
welcoming and cozy atmosphere. And the welcoming environment starts on the outside of the restaurant. 
Large windows allow passers-by to see what is happening and invite them in. From the entrance guest are 
able to see throughout the space including into the kitchen. Although it is not a traditional open kitchen it is 
separate by glass walls. Diners are still able to see the chef and what is being made without flooding the 
dining area with smells from the kitchen. 
Custom fixtures and furnishings add character throughout the restaurant including, stone and tiled walls, light 
coloured wood, and marble counter tops. These accents also make subtle references to Greece through the 
materials. The open floor plan and clear visibility are not only beneficial to the diners but it is helpful to staff 
for clear sight lines should any customers require help. 

https://www.interiorzine.com/2016/07/20/greek-cuisine-restaurant-decor-by-gasparbonta/
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Retrieved from: https://www.archdaily.com/919062/aarella-restaurant-hirvilammi-
architects?ad_source=search&ad_medium=search_result_all

At only 120 m2 Aarella makes use of a well organize floor plan to maximize what they could use. When 
designing Aarella the architectures considered its surrounding, the location is in close proximity to an Alvar 
Aalto construction. As such the design flows in unison with his building as well as stands on its own (they 
don’t have to compete and they don’t have to match). 
The designers wanted to appeal to all the senses of the dinner while they are in the space, thereby creating 
an immersive experience. Part of that experience so commissioning a soundtrack designed for Aarella alone. 
The soundtrack included sounds from nature, instrumental references to forelock and human voices with 
different emotions. They were also able to create a cozy environment by using wood and wool throughout 
the space. These textures evoke feelings of comfort in the viewer. They also used a pattern on the flooring 
which is geometric, engaging and adds movement to the environment. 

https://www.archdaily.com/919062/aarella-restaurant-hirvilammi-architects?ad_source=search&ad_medium=search_result_all
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1. Naming the restaurant something that has a connection to the culture creates a natural association for 

goes
2. Separating the kitchen and dining area, however keeping them connection by using a large window keeps 

a certain amount of connection between the two spaces
3. An open floor plan allows for clear visibility and easy access throughout the restaurant
4. Small spaces can use smart organization of seating to maximum the amount of guest in the space at once
5. A special soundtrack design specifically for the restaurant creates a special experience for the diners and 

staff will have great control over the sound level
6. Appeal to as many senses as possible during the customers stay, sight, sound, taste, touch and smell to 

increase their comfort level and desire to stay within the space

Family Style DiningSignage Footing Traffic Spacing
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V. Commercial Kitchen Design Research
A. Which Commercial Kitchen Layout is Right for Your Restaurant?
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Retrieved from: https://www.lightspeedhq.com/blog/commercial-kitchen-layout/

Layouts can hinder your staff’s efficiently or increase their productivity. Five layout types that are discussed to 
optimize kitchen are dependent on the kitchen requirements. The space allotted for the kitchen will also play 
a role in determining which layout should be used within the space. Things to consider that need to be 
included are storage, washing stations, food preparation, cooking stations, service areas. When designers and 
architects know what specialty equipment and what the space will be used for will determine the best 
outcome for the design. 
1. Assembly – begins with preparation and ends with a product that is ready to be taken by the server; 

benefits: produces multiples of the same dish, limited menu selection.
2. Island – starts with a ring layout and adds a central prep/cooking stations; benefits: the central station 

acts as a commend post to keep the kitchen organized; staff must communicate for this process to work
3. Zones – creates separate areas for all the different things that happen in the kitchen (ie. Soup/salad 

station, frying station…); benefit: allows for different meals to be prepared at once
4. Gallery – all stations are lining the perimeter of a single wall; benefit: best suited for small kitchens like 

food trucks
5. Open kitchen – remove the walls around any kitchen to allow diners to see how the meals are prepared; 

benefit: entertainment of guests

https://www.lightspeedhq.com/blog/commercial-kitchen-layout/
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B. The Complete Guide to Restaurant Kitchen Design
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Retrieved from: https://possector.com/hygiene/restaurant-kitchen-design

The article opens by explaining to reads the importance of the layout of the kitchen and that seeking advice 
on design and equipment requirements before finalizing any plans. This can be done by considering what will 
be prepared and cooked in the kitchen and seeking out people in these fields to consult with. 
The majority of the article explains what should be part of a good kitchen design.
1. Ergonomics kitchen design – minimum movement of staff, everything a staff members needs should be 

within immediate reach, this reduces staff crossing each others paths of travel which increase 
productivity, creates zones within the kitchen for each prep station which includes storage for tools

2. Energy efficiency – placement of equipment will affect the energy consumption of the kitchen; cool and 
hot equipment should be kept separate from each other in order the reduce the amount of energy they 
have to consume

3. Appropriate commercial kitchen size – a ratio of 5 square feet of kitchen space should be allotted for 
every seat in the dining area; this will ensure that the kitchen is capable of handling the capacity of guests

https://possector.com/hygiene/restaurant-kitchen-design
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4.   Meets Health and Safety Standards
5. Ventilation – elimination of steam and smoke in the kitchen and also reduces the smell of the kitchen 

embedding itself in everyone’s cloths
6. Easy maintenance – will depend on the material of the equipment and the placement within the 

kitchen

The article also recommends meeting with inspectors before beginning construction in order to make any 
initial changes. It also considers designing with future trends in mind, this will allow for changes to be made. 
Finally they discuss that it is important to select equipment that comes with some kind of servicing contact 
should repairs be required in the future. 

Zoning VentilationService Equipment
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1. Layouts can hinder staff functionality, think about path of travel for each staff member that enters the 
kitchen

2. Island layout may work best for this commercial kitchen design as it allows for flow of movement through 
the space and control the tables being served multiple orders at a time

3. Consider the space allotted for the kitchen and which equipment will be needed based on the cuisine
4. Knowing what requirements the kitchen needs will better help determine which layout to follow
5. Easy maintenance of equipment and tools provides greater efficiency and a cleaner environment to 

prepare each meal
6. Selecting equipment that comes with servicing should repairs be needed

Circulation LayoutStorage
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Family Style Seating High End DetailsPrivate Dining Areas

Retrieved from: https://www.archdaily.com/931483/la-cerveceria-bar-studio-
modijefsky?ad_source=search&ad_medium=search_result_all

A chef and a mixologist came together as the catalyst to open this restaurant. As such the architectures 
decided to make the goal of this environment was to find the meaning of “togetherness”. Togetherness for 
the design elements integrated into space as well as what togetherness meant for those using the space. The 
restaurant itself was addressed in three sections, “the kitchen, bar and seating” and finding a balance 
between the spaces helped create an even flow for the environment. 
The materials used in the space were sourced locally, and created a juxtaposition within the space. Wood and 
stone used throughout the restaurant created areas of rough and smooth textures, the physical feeling of the 
textures also translates to the emotional feeling of warm and cool. These contradictions living harmoniously 
together reinforce the architect’s vision for the space. 
There are features throughout the space which are specially designed to create an ambiance of intimate 
spaces. The vertical and horizontal wood lines draw diners through the space and create screens for private 
dining areas, this is bolstered by the custom lighting fixtures as well. The entrance is narrow and directs 
visitors into the space and when combined with the horizontal wood details and pathways created by seating 
guests are led directly to the bar area. The seating in the dining area was designed to flow smoothly with the 
seating at the bar to establish a balance throughout the restaurant. 
“The result is an experience that encourages togetherness.” (ArchDaily.com, 2019)

https://www.archdaily.com/931483/la-cerveceria-bar-studio-modijefsky?ad_source=search&ad_medium=search_result_all
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Seating Table SeatingBar Design

Retrieved from: https://www.archdaily.com/931483/la-cerveceria-bar-studio-
modijefsky?ad_source=search&ad_medium=search_result_all

This Spanish theme bar in Amsterdam is inspired by the afterwork bar where you can gather with your friends 
to enjoy a bite to eat and a drink. Using a bright colour palette taken from Spain and used in conjunction with 
active patterns “a cozy space” is created. This design is fueled by an eclectic mixing of patterns, materials, 
finishes, fixtures and furnishings. Continuing with an eclectic mix, there is a variety of seating guests are able 
to choose from. There are table and chairs if diners want to stay a while or sets of tall tables with stools for 
those looking for a quick bite. There is also seating at the bar for those looking for a friendly conversation. 
Taking up two-stories of the building the designer used columns in the space to emphasis the height of the 
space. As the floor levels change the pattern and texture of the flooring changes as well. These changes lead 
visitors through the space, encouraging them to explore the whole environment. 
The bar itself is the focal point of the space taking up an entire wall. With custom shelving to display their 
beers and other beverages it’s in an optimal position to be seen from the outside of the restaurant as well. 
The space uses a red, orange and yellow colour scheme, as these colours are active this space is full of 
energy. These colours are also appetite stimulants and drive people to buy more then they were intending. To 
break up the intense colours blue and teal green are used as accent tones and are complementary colours to 
red and orange. 

https://www.archdaily.com/931483/la-cerveceria-bar-studio-modijefsky?ad_source=search&ad_medium=search_result_all
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Plan, Ground Level

Plan, Mezzanine
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1. Using locally sourced materials will reduce the carbon footprint of the establishment and support local 
business.

2. Juxtaposition materials create obvious contradictions that can complement each and establish harmony 
in a space.

3. Wood detailing can absorb extra sound to reduce unnecessary noise pollution within the restaurant. 
4. Create smooth seating transition between the dining area and the bar area to balance the room.
5. Mixing textures adds interest in the space and engages visitors through their senses.
6. Level changes also visitors through a space and directs them to explore unseen areas.
7. Using complementary colours maintains a simple colour palette and is visually appealing to viewers.

Bar Design Private Dining Areas Flooring changes



VII. Cultural Profile Research



INDE Studio 4
Research Manual

Restaurant Design
Area: 351 m2

Prepared by: 
Crystal Roy

Prepared for: 
Erin Jenner

Feb 12 2020

VII. Cultural Profile Research
A. Traditions in Greece

35

Apollo’s 

Bar & 

lounge

Evil Eye

Retrieved from: https://www.greeka.com/greece-culture/traditions/

Most of the traditions in Greek culture are religious in nature. Their traditions usually have a ritual or 
celebration associated with it. The culture also has many superstitions. Both vary between the regions, 
islands and villages of Greece but all the citizens honour them. Some of these traditions are;
1. Name Day – it is more important then your birthday, it is the day that you are named after a saint. 
2. Carnival – the celebration lasts for two weeks ending on the first day of lent, during this time the older 

festivals used to worship Dionysus the god of food and wine.
3. Easter – the biggest celebration, everyday during the 4 days festivities contains some form of ritual 

celebration (prayer, picnics, egg painting, etc)
4. Ohi Day – celebrates when the Greek leader refused to allow Italian invaders enter the country during 

World War II, most Greeks put a flag on display as a symbol of national pride.
5. Evil Eye – protection against the jealousy of others. 
6. Splitting – chases away the devil
The traditions discussed are full of family and cultural heritage, passing them down from one generation to 
the next. The same thing happens with superstitions, both hold power because we give it. It is important to 
keep in mind what values the culture has in order to respect their beliefs and create a space where everyone 
is welcome and comfortable. 

https://www.greeka.com/greece-culture/traditions/
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Classic Greek ArchitectureStone Work, Painted WhiteConnection to Water

Retrieved from: https://www.greeka.com/greece-culture/architecture/

The architecture of Greece and the Greek Islands is iconic and has influenced many movements throughout 
the centuries; the Renaissance and Neo-Classical period are the most notable. The architecture however is a 
reflection of the people and how they lived. For example,
Minoan’s were traders and their homes were built up tall with many windows and dressings. Compared to 
the Mycenaen’s, they were warriors and their home and towns were surrounded by strong walls. Classical 
Greece gave birth to the famous Doric, Ionic and Corinthian Orders, at this time many temples were erected 
to celebrate the gods. When the Roman Empire spared to Greece, the Roman style was adopted from Greek, 
Phoenician and Etruscan architecture, fusing elements of each together. In the Byzantine era Christianity 
became the official religion, many churches were built, most had a square design until the dome was created. 
Greece didn’t have a cohesive architectural style until the Neo-Classical period when the ruler of the time 
commissioned Theophil Hansen to design monuments, public and government building and homes in the 
Neo-Classical style. This set a standard for the country and unified the architecture elements. 
Finally, in Cycladic, one of the Greek Island, in 1936 the leader order everyone to paint their homes blue and 
white because he wanted them to match the sky and the foam from the sea. These are the typical coastal 
building we think of when picturing Greece. 
Knowing that Greece has gone through so many architectural style reinforces a design plan that doesn’t 
follow a classical scheme. 

https://www.greeka.com/greece-culture/architecture/
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Kafenion

Retrieved from:https://www.greeka.com/greece-culture/cafe/

A Kafenion is a café in Greece where citizen can gather for a cup of coffee and enjoy the company. These 
types of café’s can be found in any small-town square or on any city block. The drink of choice is the frappe. 
Although women are not discouraged from visiting it is usually a place where the men of the community 
gather for socialization and entertainment in the form of card games. 
This tradition of men gathering can go back to ancient Greece when men gathered to discuss politic and 
women stayed home. The restaurant being designed for the Kempenfelt Conference Centre needs to be more 
inclusive however have the same feeling of comfort for the patrons to stay as long and become repeat 
customers.

https://www.greeka.com/greece-culture/cafe/
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1. Keep in mind that the Greek culture has a deep routed belief in religious affiliations. 
2. Traditions play a large part of their culture, perhaps hosting culture celebrations as special events will 

welcome more customers to the restaurant. 
3. Incorporate more then just the classical architecture of Greece in the restaurant, try the stone work done 

by the Mycenaen people to strengthen their walls. 
4. Painting the stone work white would be reminiscent of the Cycladic people.
5. Aim for the gathering feeling achieved in the Kafenions.
6. Inclusion of all people is important to the feeling customers get while in the space. 

Kafenion Stone Work, Painted White Evil Eye
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Retrieved from: https://www.greeka.com/greece-culture/food-wine/

Some dishes that Greece is known for are shared across the country and some are regional, as on the Greek 
Islands. Although no matter where the dish comes from, they are always known for their quality for 
ingredients. All food is to be enjoyed with friends and family at a leisurely and a relaxed demeanor. This is to 
foster an environment of pleasure
Appetizers are served in small portions at the beginning as well as throughout the meal. And the main dishes 
have some kind of meat or protein included. Soups are primarily enjoyed during the winter months and are 
“succulent” rather then hardy. Local herbs are added to every dish which makes them unique and savory. 
The traditional alcoholic beverage is Ouzo, which can be served with the appetizers, it is also used as a sauté 
while cooking. Other beverages include; Tsipouro, which can be served with appetizers, and a home browed 
version of this is called Razi. Mavrodafni is a sweet wine, it is thick and dark in colour, it is also used for Holy 
Communion in the Greek Orthodox Church. Retsina is type of white wine which has a resin taste to it because 
of the aging process it goes through. 

Ouzo MavrodafniGreek Lemon Chicken Soup

https://www.greeka.com/greece-culture/food-wine/
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Retrieved from: https://www.greeka.com/greece-culture/products/

The people of Greece pride themselves in the tastes experienced throughout the country because of the lush 
soil and sun exposure herbs and other culinary ingredients are infused with richness. 
Olive oil some of the best products that are exported from the country. Olive oil is the base in a lot of the 
recipes in Greece and has been found to have health benefits. 
There are many delicious sweets that have been passed done through family lines. As with the main course, 
the sweets are made from simple ingredients that are found in their region; honey, nuts, cream, spices, etc.
Honest ingredients creating good food which nurtures good conversation between loved ones. 

Vanilla Milk Ruffle Pie Kourambiethes Cream Pastry

https://www.greeka.com/greece-culture/products/
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Octopus with Pasta Sea BassMussels

Retrieved from: https://greece.greekreporter.com/2015/07/26/10-types-of-seafood-you-have-to-taste-in-greece/

With a large part of the country on a coast line or part of an island, seafood plays a big part of the country’s 
dinner plate because that is what is available. Each region focuses their dishes on the proteins, fish or meats 
that are prevalent in their area. 
Many of the dishes use olive oil and garlic as base ingredients and top the dish with feta cheese. 
Due to the proximity of the sea and the freshness of the fish, tomato sauce, herbs and spices are used to cut 
the saltiness from the sea. The ingredients being used creates a balance between sweet and salty in the dish. 

https://greece.greekreporter.com/2015/07/26/10-types-of-seafood-you-have-to-taste-in-greece/
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Downtown Barrie, aerial view

Retrieved from: : http://www12.statcan.ca/census-recensement/2016/dp-

pd/prof/details/page.cfm?Lang=E&Geo1=CSD&Code1=3543042&Geo2=CD&Code2=3543&SearchText=barrie&SearchTyp
e=Begins&SearchPR=01&B1=All&TABID=1&type=0

Barrie Ontario has a population of 141,434 as of the 2016 Canadian Census. At this time the average age was 
38.5 (Male 36.9, Female 40.0), this tells us that Barrie has a young population. With a younger demographic 
we can also consider ways of creating long lasting loyal customers as citizen age in place. Another important 
statistic from the 2016 Census is the average income of $113,575. What we can infer from this information is 
that there is a large population in Barrie that can sustain a fine dining restaurant. As Barrie continues to 
advertise itself as a commuter city, and if building developments continue to grow as they have been Barrie’s 
population and potential customer base will grow with it. 

http://www12.statcan.ca/census-recensement/2016/dp-pd/prof/details/page.cfm?Lang=E&Geo1=CSD&Code1=3543042&Geo2=CD&Code2=3543&SearchText=barrie&SearchType=Begins&SearchPR=01&B1=All&TABID=1&type=0
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Waterfront FestivalHot Cocoa TrailWinter Lights Display

Retrieved from: https://www.barrie.ca/Culture/Festivals/Documents/BarrieEventsAndCultureGuide.pdf

Furthermore, there are four highways that bring out for towners to the city. Year-round special events such as 
the Light Display, the Waterfront Festival and new annual events like the Hot Cocoa Trail appeal to younger 
members of the community. When appealing to younger audiences they make an emotion connection and 
are more likely to start within the area as they grow older. A few of Simcoe County’s top employers are within 
the Barrie area. As jobs come to the area more of the target market be reach. 

https://www.barrie.ca/Culture/Festivals/Documents/BarrieEventsAndCultureGuide.pdf
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Apollo’s Bar & Lounge is an oasis amongst the trees, sitting on the edge of Lake Simcoe. Inspired by Greek 
culture and their tradition for gathering with friends and family at every opportunity, Apollo’s will be the 
perfect place to recharge. 

Natural stone elements and wood textures embrace the indoor/outdoor living throughout Greece and 
celebrating the beautiful vistas offered by the water. Strong masculine elements are contrasted with subtle 
feminine accents. During the summer months enjoy the breeze when the patio doors are opened and inhale 
the tranquility of the still lake during the winter. 

FunctionalityClear Path to BarFeminine Details
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The restaurant interior dining area is a large open space, airy and light travel through it with relative ease. In 
order to maintain that open concept half wall partitions would allow air the opportunity to continue to flow 
easily through the space. Placing a full partition wall in the opposite direction as the air blows would trap it in 
that one location and hinder it from continuing to the back of the room. However with half walls the air 
would continue on it’s path of travel. The same can be said about the light entering the space from the floor 
to ceiling windows which north. Including reflective surfaces as part of the design will allow the light to travel
farther into the restaurant adding to the ambiance of the space. 

In the sketch below I’ve represented the existing restaurant space within the greyscale. The yellow marker 
represent the current artificial light that is in the space and how it lights the surrounding. The primary area 
that it illuminates is the ceiling and doesn’t produce a great deal of cast shadow that returns to the dining 
area. The pink shade represents the potential for natural light to enter the room. 

Reflective surfaces such as tables covering and 
floor details can bounce the nature light further 
into the restaurant. Giving the space a sense of 
grandeur it is missing. Low partition walls also 
maintain the sight lines to the exterior view and 
create division of space (for private setting) 
within the larger plan of the dining area.  



INDE Studio 4
Research Manual

Restaurant Design
Area: 351 m2

Prepared by: 
Crystal Roy

Prepared for: 
Erin Jenner

Feb 12 2020

XII. Written Proposal of Design Concept
C. Spatial Considerations

b) Properties of Enclosure

67

Apollo’s 

Bar & 

lounge

As this is a large space we don’t want it to intimidate anyone, we can eliminate this feeling by creating 
enclosures. This is when we put some kind of borders on a space in order to give the form definition. 
Installation booths is one way to achieve this. However, another way this can be achieve is by creating private 
rooms for gathering (celebrations/events/meetings). This can be achieved by using the columns that already 
exist within the space to design a room. Making a room or elements within the larger space feel more human 
size it removes the sense that the space may be too big. It will ground the space on the horizontal plan 
instead of continuing it’s trajectory on the vertical one. 

We see the half wall partitions which ground 
the room and allow light and air through. 
Because of the division of the seating areas it 
creates multiple path of travel allowing for 
greatest circulation through the space for 
before employees and guests. 
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The light from the sun will move across this room as a diffused form of light based on the north facing 
windows and the path of travel of the sun.  For a Greek style design the natural light is a very important factor 
to consider. The space as it currently is the light isn’t sufficient enough to create an ambiance that will lead 
itself to a fine dining experience. Because the interior dining area is empty the light is able to reach all areas 
however once the furniture is planned shadows and abstracted views will have to be considered. 

In the sketch we see various forms of light 
represented. The yellow marker represents 
artificial light in the interior, and the pink 
represents sunlight from the exterior. Here we 
see that as the light travels further into the 
space there’s less of it. For this consideration it 
is important that we recognize the purple areas 
that need to be illuminated for staff and 
customers alike. 
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The entrance is the first this that customer see when they enter a space, making a good first impression is 
important to any business. In this design the main entrance will be in the lobby. The door as it is now is 
recessed back, we plan on pulling it forward to be in line with the rest of the existing wall. This will give 
people a closer look at what is happening inside. It also creates a welcoming entrance. Once the door are 
open they will frame a center piece invited diners to enter. 

Plans to retain glass doors at main entrance, 
however update them to a more modern 
design and create a pathway that leads into the 
restaurant. With a visible sign customers will 
know they’ve arrived and bright lights will 
showcase the architecture. 
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