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LOCATION

Bottom Feeders Undersea Dining
Experience is located in the Downtown
Aquarium in Denver, Colorado.
Located near the aquarium'’s full
service restaurant, this kiosk provides
guests with a family-friendly, quick-
service dining option in an intensely
themed and interactive environment.
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(According to Harvard Business
e Seamless up-selling techniques
e Easily customize or add onto each order

These small kiosks allow for more poin’r!mc
have their children to make their own selections without hol
young couple who know exactly what they want!
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Greek Salmon Salao
Tuna Salad Sandwich

KIDS MENU

....... ceeseessei NN
Chicken Strips and Fries e Produc
Grilled Cheese Sandwich
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MEASURED FLOORPLAN

Bottom Feeders Restaurant
is located in the footprint
of the old Dive Lounge. As =T
such, it has a small alcove
for guest seating, and a
limited kitchen space. The
rest of the surrounding
back of house area is
taken up by aquarium
equipment, service
hallways, and the kitchen
for the full-service

restaurant next door.

Full Service Restaurant

Both the kitchen and the dining space are ADA compliant.



LABELED FLOORPLAN
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GUEST USE & FLOW

Ordering at self-serve kiosk

Condiments & Seating

Waste Disposal & Exit

Fish tank

Full Service Restaurant




OPERATIONAL LAYOUT

Hot Line: Fryers, Oven, Girill

-gero’red Prep Tables, Cold Storage

Serving Line: Heat Lamps, Beverage Station
Waste Disposal & Dishes: Sink, Dish Washer, Bins

Food Pass-Along: Sloped table
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SECTIONS & ELEVATIONS

40'-6 1/2"

The submarine facade masks a flat
wall and full-sized kitchen with a
convex metallic front. The submarine
front is roughly 6 inches deep, but the
tentacle details will stand out farther
from the facade and even support
the condiments station.



INTERIORVIEWS & DETAILS

Overall Environment
Design

Menu & Self Serve
Kiosk Design




INTERIOR VIEWS & DETAILS

Themed Trash & Tray
Return Station

Detail View of
Fish-tank Table




INTERIOR VIEWS & DETAILS

Detail View of
Pick-Up Window

Marquee Detail




SCAD





