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Site Location

ÁMarket positioning, position in the high street

ÁLicensing and other considerations

ÁLayout & Design

ÁDoôs & don'ts of layouts

ÁBack of house 

ÁFront of house

ÁBrands

ÁHints on creating the right atmosphere

About the workshop



ÅWhich High street/ Market 

positioning/landlords/design objectives

ÅPosition on the high street

ÅSize/ number of covers

ÅPlanning use categories

ÅLicensing

ÅNeighbours

ÅServices (drainage electrics aircon etc)

ÅQuestions or examples from the 

audienceé

Site Location





ÁA1 Shop
ÁShops, sandwich bars, internet cafes, some coffee bars

ÁA2 Financial and professional services 

ÁA3 Restaurants and café
ÁRestaurants, snack bars and cafes.

ÁA4 Drinking establishments -
ÁPublic houses, wine bars (but not night clubs).

ÁA5 Hot food takeaways - For the sale of hot food for 
consumption off the premises.

Planning Use Categories



Layout & Design

ÁMix of front of house verses back of house

ÁBasic elements/block planning

ÁMeans of escape/ fire safety

ÁDeliveries/ goods in

ÁHow Menu drives equipment selection

ÁCirculation/service objectives

ÁCreating the right Interior for your customers 

ÁBrands

ÁQuestions or examples from the audience
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