
Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 1: Your Concept: Seafood. 
Quick-service seafood restaurants generally o�er a limited range of choices, often restricted 
to fried seafood. Midscale and upscale seafood restaurants o�er a wider selection, prepared 
in ways other than fried, such as baked, broiled and grilled. Seafood can be a risky area on 
which to focus, as prices are always changing, and many kinds of seafood are seasonal. Also, 
quality can vary tremendously. When shopping for seafood, make sure the items are fresh 
and meet your standards of quality. If you are not happy with what a distributor o�ers, you 
can be sure your customers won't be, either.

Obstructions: 1

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 2: Your Concept: Steakhouses. 
Steakhouses are part of the midscale and upscale markets. Midscale steakhouses are typically 
family-oriented and o�er a casual environment with meals perceived as good values. In 
terms of décor, comfort is emphasized and Western themes are popular. Upscale steakhouses 
o�er a more formal atmosphere and may serve larger cuts of meat that are of better quality 
than those served in midscale restaurants. Upscale establishments also charge higher prices, 
and their décor may be similar to that of other �ne-dining establishments, o�ering guests 
more privacy and focusing more on adult patrons than on families.

Obstructions: 2

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 3: Your Concept: Family-style restaurants. 
As the name implies, these establishments are geared toward families. Since they charge 
reasonable prices, they also appeal to seniors. �ey o�er speedy service that falls somewhere 
between that of quick-service places and full-service restaurants. �eir menus o�er a variety 
of selections to appeal to the interests of a broad range of customers, from children to 
seniors. Family-style restaurant prices may be higher than those at fast-food restaurants, but 
these establishments provide table service to compensate. �e décor of family-style restau-
rants is generally comfortable, with muted tones, unremarkable artwork, and plenty of 
booths and wide chairs. Booster seats and highchairs for children are readily available.

Obstructions: 2

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 4: Your Concept: You have a choice, you choose one, and give the other to Team 7

Option 1: Casual-dining restaurants. �ese establishments appeal to a wide audience, rang-
ing from members of Generation Y to Generation X to baby boomers with families to 
seniors, and they provide a variety of food items, from appetizers and salads to main dishes 
and desserts. Casual-dining restaurants o�er comfortable atmospheres with midrange prices. 
Many center on a theme that's incorporated into their menus and décor.

Option 2: Bakery. With the emergence of strip malls and competition from supermarkets 
that have in-store bakeries, "bread-only" retail bakeries have almost disappeared from the 
United States. Bakeries today o�er cakes, scones, bagels and co�ee drinks, and sometimes 
even o�er full dining menus, including sandwiches, hot entrees, beer and wine. Consumers 
love fresh bakery goods, but the market is extremely competitive. As you develop your 
particular bakery concept, you'll need to �nd a way to di�erentiate yourself from other 
bakeries in town.

Obstructions: 1

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 5: Your Concept: Ethnic restaurants. 
Ethnic restaurants enjoy a signi�cant share of the U.S. restaurant market. �ey range from 
quick-service places with limited selections to upscale eateries with a wide variety of menu 
items. �eir menus typically include Americanized versions of ethnic dishes, as well as more 
authentic food. �e three most popular kinds of ethnic restaurants are Italian, Chinese and 
Mexican. Other popular ethnic restaurant types include Indian, �ai, Caribbean, English, 
French, German, Japanese, Korean, Mediterranean and Vietnamese. An even wider variety 
of ethnic restaurants can thrive in areas with a culturally diverse population, such as large 
metropolitan areas.

Obstructions: 1

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Team 6: Your Concept: Sandwich Shop/Delicatessen. 
One reason sandwich shops are so successful is that they enjoy high pro�t margins. Sand-
wich shops and delicatessens can also change their menus quickly and easily to adapt to 
current tastes. For example, with the growing interest in health and nutrition in the United 
States, sandwich shops and delicatessens have started o�ering more low-fat, healthy ingredi-
ents in their sandwiches, salads and other menu items. In addition, many sandwich shops 
and delis have been able to keep up with workers who eat at their workplaces by adding 
delivery and catering to their sit-down and take-out operations. Sandwich shops and delica-
tessens can be di�erentiated by the foods they serve. Most sandwich shops serve only sand-
wiches, possibly with some side dishes or desserts. A delicatessen usually o�ers a more exten-
sive menu, including sandwiches, prepared meats, smoked �sh, cheeses, salads, relishes and 
various hot entrees.

Obstructions: 2

The Restaurant Challenge



Scenario: You are a stellar design team. Your team has been chosen by management to come 
up with an idea for a restaurant and sell it to a group of corporate investors. You are com-
peeting against 7 other teams with di�erent conceptual ideas. �ese investors are wise and 
want to know why you think your restaurant concept is better than the rest. What set’s it 
apart, and why is it going to be a success? (Do your research) Besides being able to sell the 
why aspect of your idea, you need to ‘WOW’ them with your design. �e name, color 
scheme, font choices, logo & logo guidelines, menu, uniforms/t-shirt, marketing poster, 
takeout packaging, and storefront concept. �ey will be expecting everything to be in one 
neat and cohesive presentation (in InDesign). You will need to work as a team and divide 
the work. �ere will be a hard deadline for this project. You will present to a panel. 

�is is your last big project - Make it Great!!!

Team Leader:____________________________________

Team Members:______________________________________

Your Concept: You will be given one of  these concepts by Team 4

Team 7
Option 1: Casual-dining restaurants. �ese establishments appeal to a wide audience, rang-
ing from members of Generation Y to Generation X to baby boomers with families to 
seniors, and they provide a variety of food items, from appetizers and salads to main dishes 
and desserts. Casual-dining restaurants o�er comfortable atmospheres with midrange prices. 
Many center on a theme that's incorporated into their menus and décor.

Option 2: Bakery. With the emergence of strip malls and competition from supermarkets 
that have in-store bakeries, "bread-only" retail bakeries have almost disappeared from the 
United States. Bakeries today o�er cakes, scones, bagels and co�ee drinks, and sometimes 
even o�er full dining menus, including sandwiches, hot entrees, beer and wine. Consumers 
love fresh bakery goods, but the market is extremely competitive. As you develop your 
particular bakery concept, you'll need to �nd a way to di�erentiate yourself from other 
bakeries in town.

Obstructions: 0

The Restaurant Challenge




