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CSF-22- Brand Upgrade of Hidilao Hotpot

Chain hotpot brand Hidilao, which has been service-oriented, has
also begun to achieve brand upgrading in recent years, wishing to
attract more young generations of diners and profiting in the
increasingly competitive hotpot market. And store upgrading is an
important means of their innovation. Hidilao wishes to change
diners' traditional impression of traditional Sichuan style hotpot
restaurants with interior design of fashion innovation and bring
people brand new consumer experience. Apart from
comprehensively upgrading the exterior of single Haidilao store, the
project will adopt a design template to be applied to other branch
stores of the brand follow-up expansion. Therefore, it is our most
important factor of consideration of how to innovate in the
framework of replicable design and standardized operation. We
chose to abandon the miscellaneous design elements and
appropriately retain the details of design; in this way, the
requirement of follow up store replication was met and a sense of

“clam comfort” was created and the diners would never
experience in any common noisy hotpot restaurants. They are sure
to enjoy delicacy in a good atmosphere. Taking the restrictions of
table and operating acreages, we continued the consistent design
concept of “openness, publicity and interestingness” , attempting
to divide space with virtual boundaries via the processing of ceiling
to reorganize space. We've designed several boxed ceiling stylings
to replace solis spacer plates. They are like the pavilions in the
gardens, only with the shape of roof, but able to build a sense of
enclosure intangibly. Regular and changeable mass distribution
creates a unified store impression. After the boundaries of space
disappear, waiters can freely shuttle in the restaurant to serve
customers. Different from the traditional sitting-around dining, the
doorway bar design provides another experience of hotpot
restaurant, also making the space more interesting; potential
customers passing through stores can also be attracted.



