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COVID-19 has now become the dominate aspect of our lives in 2020 and 2021. The hospitality industry has been forced to shut because of this. How can bars, 
pubs and restaurants be designed to conform with government guidance and to slow the transmission rates of COVID-19, therefore meaning they no longer 

have to stay shut? Also, how can the design be manipulated to accommodate when COVID-19 is under control? 
The closure of the hospitality industry during this pandemic has had a dramatic negative effect on the economy. Not only this, but lockdown and bars, pubs 
& restaurants shutting have had a harmful impact on people’s well-being. This is why it is paramount the hospitality remains open, and in order for that to 

happen, the interior needs to be designed to suit.

‘A Bar Within A Post Covid-19 World’
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Self-closing doors to allow 
customers to get to their seats

Glass screens can slide into 
the doors to allow for room for 

cleaning under the table

Hatch in glass screen for 
customers to get drinks and food 

from waiters

Hatches in the table that lever 
up to allow for easy exit for 
customers sat in the middle

Two 455x400mm sheets of 
plexiglass that slide past each 

other when screen is pulled up 

Plexiglass screens that are hidden in 
the fixed seating and can be pulled 
up to sit next to the customers. This 
is to protect guests if the rule of no 

household mixing is in place

Sprinklers that let out a sanitising 
mist once all customers have left the 

pod. These sprinklers are situated 
above the table & the fixed seating

Glass screen slides into a pocket in  
the door which then can be opened 

giving easy access for cleaning 
under the table

The table top will be made out of a 
super-hydrophobic surface

The fixed seating will have a 
waterproof material that is also 

quick drying

Round table with two hatches that 
lever up to allow for easy exit for 

customers sat in the middle, these 
customers would leave through the 

sliding glass screens

Air-con vents to keep the air clean 
& to provide ventilation

Plexiglass screens that are hidden in 
the fixed seating and can be pulled 
up to sit next to the customers. This 
is to protect guests if the rule of no 
household mixing is in place

Groove in seat pad of fixed seating 
so screen can slide up with ease

Individual dark steel ribs to create 
the structure of the pod 

Railings at the top and bottom of 
the rib with tracks in for the glass 
walls to slide on

Sprinklers that let out a sanitising 
mist when the pod is empty

Removable back pad and seat pad

Curved pieces of rustic timber that 
sit in the grooves of the rib to form 
the seat and the back of the fixed 
seating

Dyed silk set between two sheets of 
glass to form the walls of the pod

Capping to hide the structure and 
to allow for an air-con vent and a 
hidden divider screen
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Projection Of Respiratory Droplets

My concept is to design “cocoon” pods that can be used to create a bar that is a safe-place from COVID-19. These pods will help in decreasing the 
transmission rates of the virus by having suitable ventilation, sufficient sanitation and most importantly will ensure social distancing is occurring.
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