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INSIGHTS

IT IS INCREASINGLY IMPORTANT THAT
RETAIL SCHEMES INCORPORATE A

MIX OF USES WHICH CREATE A DAY-
OUT EXPERIENCE FOR POTENTIAL
CUSTOMERS. CENTRAL TO THAT IS
THE WAY IN WHICH F&B SPACE IS
USED WITHIN THOSE DEVELOPMENTS.
CONSUMERS ARE MORE DISCERNING
THAN EVER BEFORE, AND THE MOST
SUCCESSFUL F&B SPACES IN A CROWDED
MARKET WILL BE THOSE WHICH CAN
DIFFERENTIATE THEMSELVES WHILE
RESPONDING QUICKLY TO THE PACE OF
CHANGE IN CUSTOMER PREFERENCES.

IN THIS PAPER, CHAPMAN TAYLOR
DIRECTOR JON GRANT EXPLORES
SOME OF THE KEY INGREDIENTS
REQUIRED TO DESIGN A SUCCESSFUL
F&B SCHEME, WHETHER A NEW-BUILD,
A STANDALONE BUSINESS OR A CUT-
AND-CARVE WITHIN AN EXISTING
RETAIL OR LEISURE DEVELOPMENT.
THESE IDEAS ARE ILLUSTRATED WITH
SOME SUCCESSFUL EXAMPLES OF F&B
PROJECTS THAT CHAPMAN TAYLOR
HAVE WORKED ON IN THE SECTOR.

The components of a successful F&B design scheme:
# Experience - The most important factor of all.
People want to spend money on much more than just
food and drink - they want to have an experience.
Gone are the days of providing just a quick fix -
increasingly, there is a desire for a ‘day out’. A key
design goal for us is to provide an F&B environment
in which people can meet, talk and socialise as part of
an all-day, all-evening retail and leisure experience.

# Community - People want to feel that they are
part of a community, and the F&B industry has a
key role to play in this phenomenon. People want to
gather, to talk, to exchange ideas, and this will drive
the shape of F&B for decades to come. F&B spaces
will integrate with a mix of other uses to provide a
natural community hub.

# Differentiation - Clever design is crucial, because

striking and memorable spaces with unigue mixes will
drive repeat business. We must design F&B spaces in
which customers feel relaxed but visually stimulated.
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# Convenience - There is no such thing now as a
regular day, and people are cooking less. The F&B
sector needs to offer convenience - whether that
be in choice of location, in the use of technology,
in the ability to pre-order or in offering delivery
and collect options. It is important that we create
F&B environments which are equipped with the
latest technology, allowing for a smooth customer
order and pay experience.

# Efficiency - Operational efficiency is central to
any successful F&B design. The operational layout
of key functions needs to be meticulous, with
layout precision down to millimetres. Experience
gives designers the ability to instinctively know
how to order layouts for maximum efficiency.

# Diversity - We are already beginning to see F&B
providers adopting business models which involve
separate services under one umbrella. More

and more, restaurants will create distinct areas

for formal and casual dining, allowing a choice
between, for example, high-quality table service
and a more café-like convenience area. For these
F&B environments, it is vital that the design can
accommodate multiple, yet seamlessly integrated,
customer services.

# Flexibility - The ability to adapt to change will
determine which businesses succeed. Flexiblility in
how space is used, in opening hours and in what

is offered will be key. Modular, adaptable F&B and
retail space is one means of creating an offer which
can be rotated, keeping it fresh and interesting.
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BelowGround, Singapore - Chapman Taylor designed
BelowGround to allow six-monthly rotation of the food
offers, providing dynamism and vibrancy to the space.

Trends to look out for:

¢ Menus will blend, with traditional
compartmentalisation according to time of day
being dispensed with in recognition of the fact
that we now work 24 hours a day. More fluid
‘all-day’ menus will become the norm, allowing
customers to eat what they need without having
to conform to an out-dated eating schedule.

¢ A new arrival experience will become common.
Restaurants will need space to co-ordinate
home-delivery systems, whether their own or
those of dedicated delivery providers. Layout
design will need to keep pick-up areas separate
from in-house customer service, and maybe
even provide separate food preparation and
distribution systems.

¢ Biophilia - a reconnection with nature - is an
emerging phenomenon, with increased demand
for plant-based food. We will see more living
green walls and indoor planting schemes, though
far-removed from the derided 1970s rubber
plant style. Locally sourced food and less use of
plastics will be also be expected.

Shopping Promenade Coeur Picardie, Amiens, France -
High-end dining is all about quality, while food courts and
F&B streets are more about convenience. Both must be
about experience.

Retail design needs to create an experience, and
F&B is central to that. Cutting and carving retail
developments to provide flexible and diverse F&B
space could potentially increase commercial value
and drive footfall, providing a vibrant community
hub. It is our belief that F&B has become a crucial
component for any successful retail or mixed-use
development.
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In a saturated market, F&B providers need to
differentiate themselves and to become as
efficiently organised as possible. We are seeing
that F&B provision is becoming a much more
important component of retail and mixed-use
developments, taking much more floorspace,
as people look for more of an experience from
shopping and leisure developments.

Chapman Taylor keeps ahead of the rapidly
changing market and anticipate trends in
consumer preferences so that we can design F&B
schemes which are commercially successful. Our
clients know that we understand what customers
want, and that we have an excellent track-record
of creating F&B environments of all types which
can adapt quickly to the extraordinary pace of
change in the sector.

Riedel Wine Bar & Cellar - Chapman Taylor provided a luxurious
interior concept for the first-ever wine bar and restaurant by
renowned glassware company Riedel, ensuring that operational
efficiency was at the core of the design.
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About the author

Joining our London studio in July 2017, Jon has returned to the UK from running our Bangkok
studio. When he was in Asia, Jon worked on both Architectural and Interior design commissions
across the region in China, Thailand, Vietnam, Myanmar and Malaysia.

Jon has over 15 years’ experience working in Asia with design expertise in high-end interior
design projects across the hospitality, F&B, residential and retail sectors.
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