[image: logo][image: ]


Questions from adi or industry ‘experts’ or ‘specialists’:


The following questions are just suggestions or possible starting points, please feel free to add or change if you feel necessary.

Questions from a design point of view (a CAD designer or architect):
1.    Why do you think your layout will make best use of the available floor space?
2.    How have you incorporated adi’s corporate branding into your design?
3.    How have you made good use of the existing features within the room?
4.    How do you think your current design could be improved?
 
[bookmark: _GoBack]Questions from the Director or Manager of adi:
1. How have you ensured the adi corporate identity is embedded in the design?
2. How many people can relax and discuss issues over a coffee in your design?
3. What is the most expensive aspect of your design and how do you justify it?
4. What sort of food does your design focus upon e.g. cold snacks, hot dinners, etc. and why?

Questions from an employee of the company:
1. How many people will this design hold at one time comfortably?  Will there be a waiting time?
2. How will you ensure that the employees can relax if they need too?
3. Is there a serving time or can we get some food at all times during the day?
4. How have you designed in flexibility into the layout so we can accommodate a range of people if necessary?

Questions from the health and safety officer or inspector of a company:
1. What is the distance between each table? 
2. How many fire exits signs are there?
3. Where will the fire extinguishers be and why?
4. How many people can this space accommodate if all the tables and chairs were occupied?
5. How quickly can it be evacuated in an emergency?
6. Are tables and chairs fixed to prevent tipping or falling over?
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