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DRY STORAGEDRY STORAGE
Storage for equipment (FFL) and individual 
vendor dry storage (mezzanine level).

WALK IN FREEZERWALK IN FREEZER
General storage for frozen goods (FFL) and 

individual lockable storage units 
(mezzanine level) for each vendor.

CLEANING AREACLEANING AREA
Area with sinks for vendors and cleaning 
support for dishes from the Culinary 

Workshop.

MAIN ELECTRICAL SYSTEMSMAIN ELECTRICAL SYSTEMS
18m2

FOOD PROCESSING ZONEFOOD PROCESSING ZONE
Custom prep stations for food processing and 

preparation for immediate use.

CULINARY SKILLS WORKSHOPCULINARY SKILLS WORKSHOP
Includes cleaning stations, open fire pits, 
instructors’ stations, observer stations, and 
storage for workshops and demos.

INTERACTIVE STAIRCASE

INTERACTIVE STAIRCASE

ENTREPRENEURSHIP LEARNING HUBENTREPRENEURSHIP LEARNING HUB
Elevated platform for business training, skill 
development, and community engagement.

SMOKEHOUSE ZONE SMOKEHOUSE ZONE 
Indoor smoker area for preparing dried meats 
and smoked products, enhancing vendor 

offerings.

PREP FOR STORAGE SPACEPREP FOR STORAGE SPACE
Packaging space for food items meant 
for storage, with a focus on long-term 

preservation.

PERSERVATION SPACEPERSERVATION SPACE
Area for preservation methods (e.g., 
canning, pickling) of vendor products.

VENDOR SUPPORT RECEPTION VENDOR SUPPORT RECEPTION 
& WAITING AREA& WAITING AREA

Provides guidance and 
assistance related to vendor 
support services, acting as the 
entry point to all services..

PRIVATE MEETING ROOMPRIVATE MEETING ROOM
Space for vendor consultations 

and team discussions, 
enhancing collaboration.

OPEN MEETING SPACEOPEN MEETING SPACE
Flexible space for informal interactions or meetings, allowing 

for collaborative activities.
VENDOR BREAKROOMVENDOR BREAKROOM

Private space for vendors to 
rest, recharge, and hold 
informal meetings.

98928322

PUBLIC ABLUTIONSPUBLIC ABLUTIONS

MODULAR STALLSMODULAR STALLS

PREP KITCHENPREP KITCHEN

FRESH RETAIL MARKETFRESH RETAIL MARKET

REGENERATIVE REGENERATIVE 
FARMINGFARMING
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PAVER BRICK ON PAVER BRICK ON 
SIDEWALK LVLSIDEWALK LVL

PAVER BRICK ON MAIN PAVER BRICK ON MAIN 
BUILDING LVLBUILDING LVL

TACTILE PAVER  TACTILE PAVER  
(PEDESTRIAN LANE)(PEDESTRIAN LANE)

BRUSHED BRUSHED 
CONCRETECONCRETE

600x600 PORCELAIN 600x600 PORCELAIN 
TILESTILES

NEW GRAVEL NEW GRAVEL 
ROADROAD

NEW MASONRY NEW MASONRY 
WALLWALL

EXISTING GRAVEL EXISTING GRAVEL 
ROADROAD

EXISTING MASONRY EXISTING MASONRY 
WALLWALL

EXISTING EXISTING 
CONCRETECONCRETE

EXISTING BUILDINGSEXISTING BUILDINGS

EPOXY RESIN EPOXY RESIN 
FLOORFLOOR

ASPHALT ASPHALT 
(CYCLIST LANE)(CYCLIST LANE)

EXISTING 600x600 PORCELAIN EXISTING 600x600 PORCELAIN 
TILE COURTYARD FLOOR TILE COURTYARD FLOOR 

MENLYN RETAIL PARK & MENLYN RETAIL PARK & 
MENLYN MAINE MENLYN MAINE 

PROPOSED PROPOSED 
BUILDING OUTLINEBUILDING OUTLINE

EXISTING CORRUGATED EXISTING CORRUGATED 
ROOFSROOFS

GUIDANCE & ENTRY FLOWGUIDANCE & ENTRY FLOW

FOOD PREPARATION & SUPPLY FLOWFOOD PREPARATION & SUPPLY FLOW

PRESERVATION & PACKAGING FLOWPRESERVATION & PACKAGING FLOW

SMOKING & STORAGE FLOWSMOKING & STORAGE FLOW

CULINARY SKILL DEVELOPMENT FLOWCULINARY SKILL DEVELOPMENT FLOW

VENDOR COLLABORATION & SUPPORT FLOWVENDOR COLLABORATION & SUPPORT FLOW

BUSINESS TRAINING & EMPOWERMENT FLOWBUSINESS TRAINING & EMPOWERMENT FLOW

REGENERATIVE PRODUCE FLOWREGENERATIVE PRODUCE FLOW

Vendor Support Reception → All Support Services

Prep Kitchen → Vendor Stalls

Preservation Space → Prep for Storage Space → 
Walk-In Freezer/Dry Storage

Smokehouse Zone → Walk-In Freezer/Dry 
Storage

Culinary Workshop → Vendor Stalls & Prep 
Kitchen

Private Meeting Room → All Support Services

Entrepreneurship Learning Platform → Vendor 
Stalls & Fresh Retail Market

Regenerative Farming → Prep Kitchen → Vendor 
Stalls & Fresh Retail Market

PROCESS FLOW DESCRIPTIONPROCESS FLOW DESCRIPTIONLINE TYPELINE TYPE CONNECTING SPACESCONNECTING SPACES EXPLANATIONEXPLANATION

Vendors are guided from the Reception Reception to various various 
support servicessupport services, providing a centralised entry 

point.

Represents the flow of prepared food and 
supplies from the Prep kitchenPrep kitchen to Vendor stalls Vendor stalls 

for immediate or later use.

Indicates the process of Preserving Preserving and Packaging Packaging 
food itemsfood items, then Storing Storing them for later use in Cold Cold 

or Dry storageDry storage areas.

Highlights the pathway for Smoked Smoked and Dried Dried 
goods moving into Storage facilities Storage facilities for later 

vendor distribution.

Shows how skills developed in the Culinary Culinary 
workshopworkshop are fed back into Vendor operationsVendor operations 

and Food preparationFood preparation.

Illustrates Collaboration and strategic 
discussions among Vendors Vendors and Support service Support service 

areas.

Represents the pathway connecting Business Business 
trainingtraining with Vendor Stalls  Vendor Stalls and the Retail MarketRetail Market, 

enhancing offerings and skills.

Shows how fresh produce is supplied from 
Regenerative FarmingRegenerative Farming to the Prep kitchenPrep kitchen and 

further distributed to Vendor stalls.Vendor stalls.
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