


OVERVIEW OF THE PROJECT

People today are facing a deadly pandemic. It has not only put our lives
on halt but crippled our economy. Due to the virus's fast spreading nature,
isolation and social distancing are mandatory for a while. The aim of this
project is to develop new solution that can help revive an industry in safe
and secure manner.

GIVEN PROBLEM STATEMENT

Tourism and Hospitality Sector are one of the worst hit sectors in this pandemic '
and brands like OYO and Make My Trip have suffered huge losses, What design
intervention can help revive a particular brand?

RESEARCH POINTS

Pandemic have happened before what has changed now ¢

There is no cure till now and the spread is increasing.

Hence it is important to understand the current condition of the people, industry

and the effects of covid -19 Pandemic. The following points were kept in mind while

conducting research:

1. To understand various domains in the Travel and Hospitality Industry, their needs
and problems they face on a day to day basis.

2. Understand Customer needs and wants, in order to deduce customer insights.

3. To develop ideas centered around the users and other concerned stakeholders.
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CURRENT PRACTICES
menu fora

Currently many restaurants have initiated mandatory social distancing, Contact experience"
personal hygiene practices, digital menu cards and cashless transactions.
Few restaurants have shifted to take away and open space dining

to combat the challenges provided by the Pandemic.

[#NoCompromise on

USER INSIGHTS 4

1. Improving communication between restaurants and customers TN _ ’- b h T intRonusi @ U g
regarding dining experience and practices. a i SER S A o Contactless

2. Building a safe contactless dining experience in restaurants N =) . _ Dl N | NG
develop solutions customers can trust. W T

3. Impose existing precautionary measures, make it more easier T #

to follow and adaptable.

4. Providing better sanitizing machines to the restaurants.

5. Develop cost effective design solution to jump start the restaurant
business and help them stay afloat during the pandemic.

#NoCompromise

IMPORTANCE OF PROBLEM 4 FINAL PROBLEM STATEMENT

The problem area has large scale effect on the industry and many stakeholders To design a prOdUC'l' to enhance the contactless dining experience
associated with the restaurants. Potential customers are also not willing to come _
out and openly trust the restaurant businesses due to rising cases. Reviving existing at barbeque nation fo gdin the trust of the customers pOST lockdown.

companies and brands can help generate more jobs oppurtunity and revive the
industry one step at a time.
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BRAND: BARBEQUE NATION v

Barbeque Nation is one of the leading casual dining chains in India; Barbeque
Nation pioneered the concept of “over the table brabeque” live grills
embedded in dining tables - allowing guests to grill their own brabeque’s
right at their tables.

== MNATION "

BRAND AESTHETICS

Barbeque Nation brand aesthetics play a major role in the conceptualization
of ideas and in developing final designs for the given problem statement.
Analyzing a the aesthetics help us design product in a similar visual language.

Y
BARBEQUE

COLORS >
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» IDEATIONS AND CONCEPT DEVELOPMENT

table redesigning easy to handle tray

detachable frolly
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» FINAL PRODUCT SKETCHES

detachable tray handles
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BARBEQUE

— NATION

FINAL DESIGN INTERVENTIONS

DIGITAL EXPERIENCE PHYSICAL EXPERIENCE

THE NEW DINING EXPERIENCE The Bridge School
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\ 4 Barbegue Nation has an existing Mobile application and website for reservation 4
In their restaurants. There were many challenges that were present in the existing Ul
and information provided in it. These challenges were essential to the new Ul development.

. Develop a new
Adding new features : P al
online experience

to Improve . : .
: S for reinforcing the notions
direct open communication .
of safe dining

Clearly communicat

Improve transparency NeW UI DevelopmenTS iNnformation

of restaurant : .
regarding hygiene

service .\’/ ——o @ ondsafely

Build In new features Build customer’s frust
to provide customer and compassion
with conirol over for business
their restaurant experience by Increasing accountability

The Bridge School
Industrial Design Project



» USER FLOW b
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2 HOME/RESERVATION PAGE FCONTACT US >LIVE CHAT > OPEN CHAT
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v
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ADD NOTE < SPECIAL NOTE TO THE RESTAURANT
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P PROCESS FLOW DIAGRAM b
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» RESTAURANT MANAGEMENT SYSTEM

FRONT END
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» BARBEQUE NATION DIGITAL EXPERIENCE- SERVICE BLUEPRINT

Use options Page provided Live Chat feature Videos provided to
Booking form Food preferences Use existing provided and 5MS, mail, bocking with valuable under contact Us showcase restaurant
Presence of Select restaurant available and given with cost in coupens and teat box tc:n will be visible in mstn.lc_hnn to connect with clea_ nliness a_nd add to Reconfirm booking
Tl based on location highlighted on the second booking vouchers as well communicate reservation section regarding the restaurant their marketing and read information
App and website or preference home screen SCreen as loyalty points special instruction of wehsite booking representative campaign provided
User login or Select restaurant to Enter Date, Session Select Food Add coupons and Add note to the Resarve table Read booking Use Live Chat Lse Videos stream Open reconfirmation
signup to the visit and start booking Time of arrival Preferences and voucher to the restaurant for and wait for confirmation feature to feature to see page to reconfirm
BBON E-service table no of visitors reservation special needs confirmation page clear doubts restaurant sanitisation booking
Lima of Irleraction
Open App or Enter information Entering required Essential Info For billing To provide customer LIRL link or Essential to help Connects to Stream restaurant LURL link or
Website to on restaurant information for billing and and payment with a opportunity confirmation user understand restaurant videos to show reconfirmation
start and location —}'“tﬂthﬂ system d prep purposes to customize —’Iink to website _bthe steps taken for representative to _’sanitatiﬂn and _’ link to website
EXperience or App health and safety answer valuable precautions taken or App
questions
s I
Receive Data Recaive Data Prepare expected Receive Instructions set Invoice to raise Record User Uploading videos
on location on date, time killing for the _’il'lfﬂTl'lﬂtiﬂﬂ _’pp]uideg insights AWAreness In User i doubts to use to provide user with
and selection _’ SO55i0n customer and to be usad later into user needs about steps taken it as insights into digital experiance
restaurant in the billing improving system -
ProCass
U= 5 seconds 10-15 seconds 10 seconds 10-15 seconds 30 seconds 3-5 minutes 2-3 minutes 5-6 minutes 15+ minutes 10-15 rhinutes 5-6 minutes
measurements
Resta t Loyalty P w
In Restaurant l | mar:a gl;?'::nt | oya ty;n:;.‘:gra s ‘ Feedgck ‘ CRM Solutions
Al system Vouchers =l ofthe urant
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Barbeque Nation

The New Digital Experience
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» BARBEQUE NATION: THE NEW DIGITAL EXPERIENCE

Barbeque Nation is one of the leading casual dining chains in India; Barbeque '
Nation pioneered the concept of “over the table brabeque” live grills

embedded in dining tables - allowing guests to grill their own brabeque’s

right at their tables.

Enow more aboul who 1S going 1o sernse you

Information about the server is provided

MNama
Age
Gender

cCEpariance 1

Important information is provided in the

Last 3 days of temperature check
DAY 1 ) reconfirmation page fo the customer
DAY 2

DAY 3 : Provide last 3 days temperature 1o the

customer

Know more aboul the chef who cooks For you

Booking Reconfirmation Page with service Information
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WEBSITE USER INTERFACE

He Compromisg
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Table Reservation process
and
Add note to the restaurant

Webpage Homescreen Restaurant Staff info provided to the customers
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MOBILE APPLICATION USER INTERFACE
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We perceive the world through our 5 senses. These sense experiences help us . .-...-.
navigate through life, working closely alongside other factors when influencing '
our decisionmaking processsuch as the environment, belief etc. > ) BNER

R U
3 WORRliESAWAY .

U WITH US

The graphics added outside the restaurant itself is expressive, emotional, abstract, evocative
and requires the audience to participate in the narrative engagement

on an emotional and psychological level. By engaging the customer before they enter the
restaurant, we get a chance to hook the customer with the restaurant’s service and develop
a relationship on a deeper level.
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PRODUCT CONCEPT

The idea behind the concept was to infroduce a medium in the ’
cuflery and food delivery and collection part that would prevent

direct human interaction and the enfire process can be made fruly

contactless. This was decided to be a fray that would be used fo

deliver and collect items to and from the customers' table in ¢

conftactless manner.

USP

The main feature of the product are detachable handles which
would ensure there Is no form of direct confact between the waiter
and the customers on the occasions when the waiter approaches
the table. Since the handles are the only thing the waiter has
touched which he takes away after putting the tray on the table
this basically puts a check on the fact that the customers aren't
touching anything the waiter has fouched and also the other way
round.
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TRUST AND CONFIDENCE

Currently the waiters serve the items on the table by holding them in
their hands, so having a fray with detachable handles and giving
the option to the customers fo collect the itfems from the fray by
themselves without the waiter’'s interference is more confidence
and trust inducing.

HANDLE

SKEWERS

SKEWER HOLDER

>

<4

MULTIUTILITY

Now, since a major aftraction of barbeque nation is the barbeque
itself, so provision was provided in the product to handle the skewers
too as they are also served on to the grill on the table by holding
them directly by the waiters.
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ABS Handle

M AT E R I A I.S ’ e / Die Cast Stainless Steel
________T>f#f’###f /

The materials were chosen for the product in a way that it would \
blend in with the overall design aesthetics of the restaurant and af > § |
the same fime be durable, easy to handle, washable, and e Stee’ Wie

inexpensive. —

I'.._-_ .—-.l_‘_‘.-

The materials chosen were, cherry wood, stainless steel, ABS plastic,
and rubber.

L hemy Wood lray

¥V COSTING

Costing for 1000 units of the product were considered for estimating
the retail cost of the product.

Direct Manufacturing Cost - Rs1,34,000 (Wood, Stainless steel, ABS,
Rubber]

Direct Labor Cost - Rs1,20,000
Manufacturing Overhead cost - Rs 1,20,000
Product Cost - Rs 3,76,00

Unit Cost —Rs 376

At 15% profit margin, selling price — Rs 432

The Bridge School
AT 0% profit margins for whole sellers & refailers, MRP ~Rs 525 Industrial Design Project




THE BRIDGE
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Connect with the creators :)

under the guidance of The Bridge School
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