[image: image5.jpg]



2006

Internal Assessment Resource 

Subject Reference: Graphics 3.3

Internal assessment resource reference number: 

Graphics/3/3_A3

Restaurant
Supports internal assessment for:

Achievement Standard: 90736 v2

Title: Develop and communicate a solution to an architectural or environmental design brief.

Credits: 5

Date version published: 
January 2006

Ministry of Education 
For use in internal assessment

quality assurance status 
from 2006

2006
[image: image1.png]National Certificate of Educational Achievement
TAUMATA MATAURANGA A-MOTU KUA TAEA




Internal Assessment Resource
Subject Reference: Graphics 3.3
Internal assessment resource reference number: Graphics/3/3_A3
Restaurant

Supports internal assessment for:

Achievement Standard 90736 v2 

Develop and communicate a solution to an architectural or environmental design brief.

Credits: 5

Student Instructions Sheet

Situation: 
Restaurants are now needing to cater for the increasing demand of people who want a unique fine dining experience. With a growing population New Zealand has an increasing market for the food industry.
Brief: 
Design an attractive and functional restaurant with a unique characteristic to appeal to the marketplace, and to attract cliental from around not only the local area but the country as well.
Specifications:

Restaurant
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The design must adhere to applicable codes of practice such as local body bylaws, building codes etc. 

2. Must have a theme, unique quality, environment or other feature to attract cliental.

3. Access provisions must be made for incoming supplies and staff.

4. Dining must be comfortable and pleasant experience through design and spacial relationships (ergonomics).
5. Your design should take influence/ inspiration from a designer or design era of your choice

6. Restaurant should be a realistic and high standard

Surrounding area

1. If applicable to design consider outdoor seating and movement paths for the diners.
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Project requirements
1. Research the requirements of restaurants. Outline the requirements of appropriate codes of practice, including local body regulations.

2. Work through an appropriate design process to produce a solution. Examine the implications of alternative designs. All stages should be annotated with evaluative comments. Include discussion of any modifications that may have been made to the brief during your project.
3. Document the design process in the form of sketches, notes, models and formal drawings as appropriate. Reference must be made to the design principles of aesthetics and function, including the elements of design derived from these principles, and the specifications of the brief.

4. Present your final solution using appropriate modes and media for the client (the Restaurant owner). Possible methods include design sketches, working drawings, notes, research, models, mock-ups, audio, visual, oral presentation to a group, 3D rendered pictorial sketches or drawings, computer generated images, and photography. Drawings should be in accordance with current codes of practice where appropriate.  High quality presentation skills should consistently be used.
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Time to Cook up a great restaurant!








