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The Brief

Working alongside architects and Building Contractors, we were asked to
design a modern 0 Co f fSeheo pconcept, incorporating hot, cold and
ambient food serveries, a comprehensive beverage section within their
new catering facility .

To cater for existing clients and visiting V | Pdifering quality food and
beverages .

Todiversify and offer private catering for hospitality and corporate events.

Challenges .

Towork alongside other trades and deliver large pieces of equipment into
the building whilst major ground works were incomplete . Thiswas a
necessity for all contractors to complete by the required time frame .



Technical Drawing
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Visuals



