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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Get a restaurant/cafe design — layout and seating mix, kitchen/service flow, ambience and theme, lighting, and the
practical F&B requirements — to create an experience that seats well and runs efficiently. Describe the outlet
below.

Purpose of this tool & output
An experience that seats and turns tables

How the output is used

Use it to design an experience that seats and turns tables — a restaurant/cafe design balancing ambience, covers
and kitchen flow.

Important cautions
Al-generated design; coordinate kitchen ventilation, plumbing and fire/FSSAI requirements with consultants.
Companion documents

e Office Interior Design

Retail Store Design
e Workspace Planning & Space Norms

e Showroom Design

Clinic / Healthcare Interior Design

Hotel / Hospitality Interior Design

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.



