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the thesis

experience economy

Supper clubs are part of the experience economy. The
book 'The Experience Economy: Work is Theatre & Every

Business a Stage’ by B. Joseph Pine and James H. Gilmore
(1), describes the evolution of businesses from selling goods
and services to crafting memorable experiences. Essential-

ly, it means that businesses stage events that engage cust

mers on an emotional, sensory and participatory level.
Supper clubs do exactly that. They transform a meal into

multisensory event with curated decor, setting and storytel-

0-

a

ling and then monetise it. It is the epitome of the experience

economy.
The rule goes, that the more personalised these events.

are, the better. They create a sense of intimacy and unique-

ness. This is what makes them stand out from traditional
dining experiences and allows them to charge a higher
price, beause people are willing to pay more for unique

experiences. In an interview with the Financial Times, Marie

Méon said “Nothing is more powerful than putting people
together and having them share a polysensorial moment.”
(2) Themes are a great way to deepen the emotional res-

ponse of the attendees and give them an increasing feeling

of uniqueness.
“For the launch of the new interior brand @bottone_ob-
jects we curated a food installation that narrates the inter-
section and clash of the produce and food culture of those
two countries.” With this choice, Herrlich Dining highlights

the brand's identity through the food. The attendees are not

only served food but a story that emphasises the food and
the brand's identity.

(1) Pine, . Joseph, and James H. On Wed

To celebrate the black cherry collection with british influen-
cers, the american brand Glossier teamed up with Xanthe
Ross. She and her team organised a big breakfast themed
all around black cherries. The theme translates into the
colors of the decor, from the flowers to the menus. Cherries
are used as decorative elements on the table, on the food
and in the food. The invited guests are even encouraged to
make their own jam during the event. Sticking to this coher-
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the context



Refettorio
Geneva

Refettorio, gastronomical restaurant by lunch and association serving full meals to those who can't
afford them, making fine dining accessible and combating foodwaste and loneliness.

the restaurant
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the dinners



the process



the napkins evolving



to tie the users to
each other,

further encouraging
interactions

embroidered stains
of previous diners
and dinners to create
asynchronicity bet-
ween the diners
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bib shape to connect
the user physically to
the table and create
a common visual
identifier

napkins to wipe the
mouth (right and left
hand option with the
button) with inscrip-
tion of small role the
user may play during
the dinner, to include
and sensibilise about
labor

advised placement
for cutlery, glass and
plate to encourage
questioning and
changing habits of
eating

visual representa-
tion of hand made
pasta by the staff, to
represent the labor
involved

napkins to wipe the
mouth (right and left
hand option with the
button) with inscrip-
tion of small role the
user may play during
the dinner, to include
and sensibilise about
labor

to tie the users to
each other,

further encouraging
interactions

advised placement
for cutlery, glass and
plate to encourage
questioning and
changing habits of
eating

the final napkins
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bib shape to connect
the user physically to
the table and create
a common visual
identifier

embroidered stains
of previous diners
and dinners to create
asynchronicity bet-
ween the diners

visual representation
of the process of ma-
king the fermented
beverages served, to
represent the labor
involved
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