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Al Fresco Dining 
Quick guide to year-round 
outdoor hospitality “HypeDomes are a major boost to our revenues and a unique experience for our guests.”  - Olivier Stewart,  GM at Terrasse William Gray

Al Fresco Dining 



Outdoor dining - the most sought after culinary experience 
 
One of the best things about summer is the opportunity to indulge in outdoor dining. 
Serving food on the patio is a win-win for guests and restaurateurs: guests love 
dining al fresco and increasing covered footprint of a restaurant, lounge, cafe or a 
rooftop bar is a great way to add more revenue and gross profit. 

In fact, according to a study by the Simons Advisory 
Group, providing outdoor dining can increase 
revenue by 30% on average - possibly much more if 
your climate allows for round-year use of an open-
air space.  

What is it about outdoor seating that has such a 
large effect on the bottom line? There are many 
factors involved: some guests say that an al fresco 
dining experience makes the food taste fresher and 
better. Others come to satisfy their Vitamin D 
cravings (ideally accompanied by a gentle sea 
breeze!), all while gazing at the beautiful view as 
they share a meal with friends or family 

There are many ways to attract more customers to 
your restaurant, but outdoor seating definitely tops 
the list. 
 
Eating outside is great for business, but 
it’s not always sunshine and rainbows. 
 
The trickiest part about providing quality al fresco 
dining? The weather.  
 
We know you’ve been there: feeling overwhelmed 
with the amount of work that an outdoor setting can 
bring.  
 
Starting with staffing, furnishing & decorating to 
daily routines like: setting up and folding down 
furniture, frantically catching flying menus and 
napkins when a stronger breeze comes in, securing 
down patio umbrellas, removing paddles of rain 
water from the deck, tables and chairs or eventually 

heating up the space on those colder evenings. It’s 
constant work and it can be tough. 

Yet, it’s usually worth it. Unless, despite all that 
effort, everything is ruined by a misery weather. 

According to Met Office UK, the stormy weather that 
has blasted Great Britain last August (2019), and 
continuous downpours in many areas across the 
country, lead to the wettest ever August since 1912 
(107 years!). This is in stark contrast with the hot and 
sunny weather of July, when most of the UK 
experienced several heat waves and temperatures 
reaching +30°C.  

With our climate becoming so 
unpredictable, it’s difficult for restaurant 
owners to count on the patio seating 
revenues. 
 
Here’s what some of them say about the challenges: 
“The biggest challenge of running our patio is 
predicting the weather and how guests will respond 
to it. We constantly follow several live weather apps 
and try to make the best call we can.” - says Josh 
Grogan, general manager of Vivace, a 
contemporary Italian trattoria. 
 
“Weather is always a factor. Is it going to rain, will it 
stop, when will we be able to reopen? Sometimes 
the guests order food and then it starts raining. 
What do we do then?” - says general manager 
Sherwin Levitis at Del Frisco’s Grille. 
 
So what's the solution? 

2HYPEDOME / QUICK GUIDE TO YEAR-ROUND OUTDOOR DINING



 



9 ways to increase profits  
from al fresco dining 

Increase your profit with an indoor-
outdoor space for all-weather, all-year  
al fresco dining 
 
Now, with the HypeDome, restaurateurs can have 
the best out of both outdoor and indoor worlds. The 
great experience of eating outside, yet completely 
sheltered from the elements, allowing your guests 
to use outdoor areas all year round. 

Below we have listed 9 most important ways 
you can apply to your outdoor space to 
increase profit from your outdoor dining area, patio 
lounge, rooftop bar or beer garden. HypeDome will 
help you introduce all of them.  
  

 
1. Provide shelter from rain and cold 
HypeDome is a completely transparent, elegant and 
frameless pod that creates an almost invisible 
protection for your patio diners.  
 
Each HypeDome (Size: S) can comfortably host up 
to 10 people standing next to cocktail tables or 6 
people seated at the round table with enough 
space for your waiting staff to walk around them. 
And the best thing about this set-up? Each seat is a 
window seat!  

HypeDome is made out of 100+ glass-like, 
polycarbonate, hexagonal panels that make it look 
very stylish and will shield your guests from rain and 
cold. 
 
Its compact size of 3.6m (11.8 ft) diameter and 10 m2 
(108 sq ft) footprint makes it extremely versatile and 
allows to heat up the interior easily even during cold 
winter evenings.  
 

 
2. Protect your guests from strong winds 
HypeDome is a perfect wind screen, yet with 
enough ventilation to enjoy fresh outdoor air. Now 
your visitors can stay outside even on a stormy day, 
completely sheltered from those wind gusts that 
take away menus and napkins.  
 
3. Provide shade on sunny days 
Equipped with a revolving sail-shaped sun screen 
(additional accessory, available soon), HypeDome 
will also provide shade and protect your patrons 
from too much heat on those sunny days. 
Additionally, it blocks 98% UV radiation, protecting 
people from harmful UV exposure. 
 
4. Protect your furniture and furnishings 
Hype shelters your patio furniture too. No need to 
take down, stack, tie, secure and cover outdoor 
tables and chairs. Inside the HypeDome, they will 
always stay dry, clean and secure.  
 
Plus complete UV protection means it extends the 
lifespan of your furniture too - no need to worry 
about sun damage, fading, discolouration or those 
annoying bird droppings!  
 
Longer life of your patio furniture, equals smaller 
operating costs, and that translates to more profit 
for you.  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5. Keeps insects away 
Thanks to HypeDome you can also protect your 
guests from unwanted bugs. Pests, flies, moths and 
especially mosquitos can ruin even the best dining 
experience, therefore bugs control should be your 
top concern if you want to provide comfortable 
environment for your guests.  
 
HypeDome acts like an invisible shield from all 
creatures that are not welcomed. This is another 
worry less on your shoulders.  
 
6. Turn dining into a unique experience 
HypeDome turns typical outdoor dining into a 
unique experience for your guests. We guarantee 
that they will be intrigued and excited about staying 
inside. Now offer delicious food, drinks and 
outstanding service and they will leave with a great 
story to tell, providing you with a free and very 
effective marketing. At the end of the day, it’s a 
word of mouth that creates hype!  

  
7. Create intimate private spaces for all of  
your guests 
By setting up a large number of seats on a limited 
space you risk that your outdoor tables are set too 
close to each other. The last thing your visitors want 
is to hear the conversation happening at the table 
next to them.  

HypePod has another truly unique feature - it 
creates an intimate private space for a small group 
of people, yet it doesn’t alienate from other guests 
and the rest of the environment.  
 
8. Make your neighbours happy  
HypeDome can even help you keep the noise level 
down. If you have residential neighbours in direct 
proximity, keeping the noise low may be crucial for 
your allowed operating hours.  
 
Thick and rigid polycarbonate panels in connection 
with a dome geometry have good sound insulation 

characteristics, helping your neighbours sleep 
undisturbed.  
 
9. Add wow factor and... make some Hype! 
Finally, HypeDome enables you to create a truly 
unique and instantly “instagramable” space. 
It doesn't only provide several practical ways of 
increasing your restaurant’s revenue, but most 
importantly it adds a novel wow-factor to your 
outdoor seating area. Are you ready for… Hype? 
 
 
 

 

5HYPEDOME / QUICK GUIDE TO YEAR-ROUND OUTDOOR DINING

CASE STUDY:  
Terrasse at William Gray, Montreal, 
Quebec, Canada 
 
Located on the 8th floor of the William Gray Hotel, 
Terrasse is the place to be to experience 
memorable outdoor dining accompanied by 
breathtaking panoramic views. 
 
• Why have you decided to introduce HypeDome to 
your rooftop restaurant? 
About 30% of all our seats are located outdoors. Until 
last year our open-air area was open for 5 months only 
(May - September). Even within that period we were 
often challenged by wind and rain. With HypeDomes, 
we are able to keep the outdoor seating open for a full 
year now. It’s a major boost to our revenues and unique 
experience for our guests.  
 
• How does the dome perform in harsh conditions? 
Brilliantly. The structure is very strong and does not 
move in high winds. On those colder days, it’s easy to 
heat up the interior with an electric heater.   
 
• Would you recommend HypeDome to other 
restaurateurs? 
Completely, it’s a beautiful and very effective solution for 
unpredictability of the outdoor dining. We will be setting 
up a few more to increase our total capacity.



 

ORDER YOUR OWN HYPEDOME NOW

https://hypedome.com
https://hypedome.com


Payback period. How quickly you can get 
a return on investment?  
 
Food & Beverage sector is possibly one of the most 
competitive industries existing. Apparently, only 
within European Union there are more than 1.6 mln 
eateries. These establishments can be successful 
only if they are very efficient and make the wisest 
use of their assets. Due to this simple economic 
truth, every activity and decision a restaurant owner 
makes hinges on return-on-investment.  
 
We have carried out own research to find out how 
quickly future HypeDome owners can expect full 
ROI on their purchase. Below we present a basic 
excerpt from our economical calculations. It’s a 
simplified approach, which does not present all 
existing variables and does not take into account 
many intangible benefits that come with a 
HypeDome.  
 
ROI of each restaurant, bar or cafe is dependant of 
dozens of various factors. We have based our 
numbers on the assumptions made for a city-centre 
located restaurant with an open-air area / outdoor 
patio, which is open 7 days / week for lunch and 
dinner.  

 
Our restaurant’s average plate value is 20 EUR for 
lunch and 40 EUR for dinner incl. drinks. Each 
HypeDome can accommodate up to 8 people 
seated. For the purpose of this calculation we 
assume 50% occupancy for each serving, 3 lunch 
servings (12.30 - 15:00) and respectively, three 
dinner servings per table (18:00 - 23:00).  
 

In result we can expect to make 240 EUR during 
lunch and 480 EUR during dinner from one table for 
the total of 720 EUR revenue per table, per day. 
 
Now, if we consider food cost, staff costs and all 
running costs of our venture, we can expect approx. 
6.5% profit margin from our lunch shift and 8.5% 
from the evening shift. This results in the total of 57 
EUR profit per table, per day.  

It means that, based on these numbers, HypeDome 
can pay for itself within 6 weeks. 
 
 
Increase profits by extending your open-
air season.  
 
Have you ever experienced a situation with your 
guests waiting to be seated with a fully packed 
restaurant and empty patio/outdoor space because 
of the bad weather?  
 
HypeDome unlocks a possibility of hosting more 
restaurant guests at the same time, even during 
unfavourable weather conditions. This 100% clear 
and frameless pod provides your visitors with a 
unique shelter to keep warm and dry.  

Above table presents average rainy days in a few 
European cities. How much would you improve your 
bottom line if you could operate your outdoor dining 
/ open-air area all year round - even during cold and 
rainy days?  
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F.Dome.40 & F.Dome.30

Lunch Dinner

Avg. plate value 20 40

Avg. plates / table 4 4

Services / table / day 3 3

Revenue / table / service 240 € 480 €

Profit Margin 6.5% 8.5%

Profit (EUR) 16 41

Profit Total / table / day 57 €

HypeDome Price 2 350 €

Working Days for full ROI 41

Weeks for full ROI 6

City Rainy days
Days with some 

rain

Berlin 101 (27%) 167 (46%)

Copenhagen 121 (33%) 171 (47%)

Paris 112 (31%) 162 (45%)

London 107 (29%) 156 (43%)

Amsterdam 148 (41%) 217 (59%)
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About HypeDome 
 
HypeDome is a completely new product created by an 
experienced team of outdoor structures experts. 100% 
clear and frameless, it blurs the lines between indoors 
and outdoors. HypeDome is a phenomenal choice for 
restaurant owners, hotels and resorts operators 
looking for an easy way to maximise potential of their 
open-air areas.  

PRICE 
Introductory limited time offer: 
 only 2.350 EUR  + delivery (+ VAT if applicable) 
 
TECHNICAL DETAILS  
Base area: 10 m2 / 108 sq ft 
Diameter: 3.6m / 11.8 ft 
Height: 2.3m / 7.6 ft 
 
CAPACITY  
• Recommended capacity: 6 people seated at a 
round table, max. capacity: 8 people 
• up to 10 people standing + cocktail tables  
• up to 12 people standing / no furnishings  
 
WARRANTY 
Each HypeDome comes with a 2-year standard 
warranty against manufacturing or material 
defects. Expected lifespan: 10 years.   
 
ASSEMBLY 
HypeDomes are designed for easy self-assembly 
- they all come with tools and step-by-step 
manuals. It takes approx. 5 hours to build one 
with two people working together 
 
DERIG & STORAGE 
HypeDomes can be easily dismantled when 
required and stored in provided boxes until the 
next build in the future. 
 
MAINTENANCE 
HypeDomes do not require any regular 
maintenance other than keeping them clean.  

TOP VIEWFRONT VIEW

MAKE AN ORDER 
Click here to order your own HypeDome

CHAT WITH AN EXPERT 
E-mail: info@hypedome.com  
Call: +44 20 3868 9269

mailto:info@hypedome.com
mailto:info@hypedome.com
http://hypedome.com
http://hypedome.com



