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What we know:

Confined spaces and poor air flow promote the spread of illness.

The spread of illness has a negative impact on hospitality.

Adaptations in design have been successful in decreasing illness.

What we can do:

Design adaptable seating options to enable social distancing.

Provide a variety of services, outside of only dine-in options.

Plan for the future by addressing these concerns early.
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Creating a space where people can dine safely despite the risk of coronavirus 
infection will allow restaurants to maintain business. Offering design solutions 
that adhere to the restrictions in place while also being long-term, high-quali-
ty, and aesthetically pleasing is the goal of this restaurant. The design will ad-
dress space planning directly as means to increase the distance between pa-
trons and staff, thus minimizing their risk of infection. It will also address 

HVAC issues and operational systems that affect how the virus is spread, thus help-
ing to create a space that is safe for entertainment. Offering both bar space and 
carry-out options will further aid the restaurant in meeting customer and business 
needs. The goal in designing this restaurant is to meet coronavirus restrictions as well 
as offer an aesthetically pleasing and exciting environment for safe social gatherings.
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