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EXECUTIVE SUMMARY 

This project is a 400 room transient hotel to be located in 

Hartford, Connecticut. The site consists of one city block 

at the intersection of Church Street and Ann Street, diagonally 

across from the Hartford Civic Center. 

The project calls for 274,832 square feet of hotel along 

with parking for 800 automobiles. 

Although transient hotels in the United States sustained 

a 0.7^ drop in total revenues in 1982, revenues in the North

east rose 6.1%» A major reason for the nationwide decline was 

due to oversaturation of certain primary markets. Hartford 

is not considered a primary market nor is it oversaturated. In 

fact a study released by the city planning department envisions 

the need for an additional 1,800 hotel rooms in the city with

in the next 10 years. The reason for this increased demand is 

the fact that Hartford is growing as an office center. Hartford 

is strategically located in the population center of the North

east. This gives the proposed hotel the opportunity for 

excellent regional draw. 

Major market suppliers for this project are insurance 

companies, industries, and the Hartford Civic Center which is 

right across the street. 

There is an opportunity for profits of greater than $850,000 

annually* if the project can obtain 60^ occupancy rates.** This 

project could also be used as a tax shelter for investers. It 

appears that there is a sufficient market demand for this 

* Profit before income taxes. 

r̂̂ti ?This figure would be reached with a 60^ occupancy rate and 
an average room rate of $110 per day. */ i-or i.«oc 

' • • . . - ' • r r . 
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project to turn a profit. Total costs to have the hotel in 

operating condition would amount to approximatley $57,000,000 

The cost breakdown is as follows: 

Cost as a ^ of the total investment: 

ITEM % OF TOTAL 

Land 10^ 

Site Work \^% 

Building Construction 50^ 

Furniture/Fixtures/Equipment 15?̂  

Fees 5^ 

Finance Tax 10?J 

Operating Equipment li% 

Pre-opening 4^ 

Inventory 1^% 

Working Capital l|-̂  

TOTAL 100?^ 

Table 1.1 

COST (1985^Pro.iected) 

$2,874,085 

$862,225 

$28,740,853 

$8,622,255 

$2,874,085 

$5,748,170 

$862,225 

$2,299,268 

$862,225 

$862,225 

$57,481,706 

This project presents several financial advantages. First, 

investers in the project could use it as a tax shelter. Second

ly, a hotel generates large amounts of cash. This cash could 

then be invested in other areas. Thirdly, if this project is 

handled correctly, it would create a profit of its own. 

There is a demand in Hartford for more retail, parking, 

entertainment , meeting, and hotel facilities. All of these 

activities are within the scope of this project, therefore, this 

project can satisfy the demands of the city, and by satifying 

this demand, the hotel would have a healthy market. 

If this project can take advantage of its opportunities, 

i.e. a good location, auid a high demand, and draw a healthy 



market (60$ occupancy), there is an opportunity for significant 

profits. 
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. TACONIC SECTION 

COASTAL LOWLANDS 

- l ^ ^ 

Figure 2.1- Map of Connecticut 

This project is a four 

hundred room transient hotel. j 

A transient hotel provides 

service primarily to individu

al travelers for an undefined j 

but, limited period of time. ' 

The average length of stay in I 
I 

a transient hotel is 2^ to 2^ 
t 

days. 

Users of transient hotels 

generally visit a city to carry out business related functions 

for instance to attend meetings, conferences, and conventions, 

to participate in training programs, or to engage in other 

business transactions. 

Location is very important for a transient hotel. The 

hotel must be in a location that is frequently visited by 

sufficient numbers of people to ensure adaquate occupancy 

to produce a profit. 

The location for this project is Hartford, Connecticut. 

Hartford is the state capital and second largest city in 

Connecticut. It is situated on the west bank of the Connect

icut River in the state's central valley. 

The area was settled for trading purposes. In l633. 

Dutch traders sailed up the Connecticut River and established 

a trading post in what is now Hartford. Three years later 

English settlers from Newton Massachusetts led by Thomas 

Hooker, a Congregationalist Minister, founded Hartford. The 

English dominated trading with local Indians so completely 

that the Dutch simply abandoned their fort in 1654. 



Hartford prospered first as a ship building center, but 

an embargo against England during the War of 1812, imposed by 

President James Madison, weakened the industry. As a conse

quence, the city began to develop as an industrial center. 

The area continues to be an important idustrial center, 

containing over 1400 manufacturing firms including United 

Technologies, a major industrial corporation. Leading in

dustries include the manufacture of; aircraft equipment, 
2 

machmary, ball bearings, fire arms and chemical products. 

Industrial firms bring large numbers of people, from all 

over the country, to Hartford for meetings, conferences, and 

conventions, and represent a potential market for this 

project's guest rooms and meeting facilities. 

Hartford is the state capital, therefore, governmental 

activities are important to the city, State and federal 

governments employ 24,000 people in the area. Governmental 

officials from all over the state as well as Federal officials 

from Washington frequently visit the city and require lodging, 

and therefore represent a market for this project.-^ 

The Hartford Civic Center has a major impact on Hartford, 

as well as this project. The opening of the Civic Center 

complex, on January 9. 1975 brought a new dimension of activity 

to the once dark and nearly deserted streets of the city. The 

Civic Center is New England's most complete sports, entertain

ment, and convention facility. It contains 12 restaurants, 

50 specialty shops, 95,000 square feet of exhibition and meet-

. 4 
ing room space, and a 16,200 seat arena. 

The Civic Center hosts many sporting events such as 

boxing, ice shows, tennis tournements, basketball games, and 

is the home of the National Hockey League's Hartford Whalers. 

5 



It also is the site of concerts, conventions and trade shows. 

The Civic Center attracts large numbers of people to 

Hartford. In 1982, 189,000 people attended some 238 conventions 

which were booked into the Civic Center. Many of the conven

tions, for example the Knights of Columbus (3,500 attendees), 

the U.S. Submarine Veterans on WWII (2,000), the United 

Presbeterian Church Convention (2,500), Alcholics Anonomous 

(1,500), and the Interdenominational Minister's Wives Conven

tion (1,000), attract people from all parts of the country.-̂  

This has a significant impact in terms of market for this 

hotel because many of these visitors require lodging for one 

or more nights. Due to its 

proximity to the Civic Center, ilTi» 

this facility would be ideal to 

suit their needs. 

The Civic Center may have 

an effect on the project's food 
€MTCf^ 

and beverage volume as well. ^^^^^ 3.2- Proximity to Civic 

Many people who live in the 

Hartford area visit the Civic Center for such things as concerts, 

sporting events, exhibitions, and shopping. Many of these 

people dine or drink before, and,or after the event. Therefore 

there is an opportunity to get these people, who would not be 

guests of the hotel, to use it's outlets. Outlets are such 

things as shops, restaurants, and bars. This would increase 

the food and beverage volume of the hotel as well as give 

greater exposure of the hotel to the public, and increase 

profits. 

Tourism is another possible market for this project. The 



state has approximately 18 million visitors a year. Kany of 

these tourists visit Hartford and require lodging. This 

could help the hotel's business because tourism accounts for 

approximately 6% of the hotel business in Hartford.'^ 

Industry, government, the Civic Center, and tourism are 

all important market suppliers for this project and Hartford, 

however, the city is best known for it's insurance companies, 

and they represent the largest market for this project. 

Hartford is the home of 39 insurance companies. These 

companies include major insurers such as Aetena, Travelers, 

The Hartford, and Connecticut General insurance companies. 

These companies bring visitors to Hartford for meetings, 

training programs, conferences, and conventions. These com

panies represent a major market for this project because of 

the number of visitors they bring to the city, and also in 
o 

terms of using meeting facilities of the project. 

g ^ ^ 

Table 2.1- Chart of Market 

^ 
^ 

Hartford is strategically located in the population 

center of the Northeast.: More than 23 million persons live 

within a 100 mile radius of Hartford, more than any other 
Q 

city in the U.S. except New York City.^ This gives Hartford 

an extraordinarily effective market area and the potential 



for excellent regional draw for conventions, meetings, con

ferences, and banquets. 

Many of the visitors to Hartford do not live in the 

region, for example, many of the insurance companies draw 

people from major insurance areas such as Chicago, Dallas, and 

Los Angeles. There is no geographic catchment area for 

users. Users arrive through transportation systems. 

Hartford has superb transportation links which afford 

users service into and out of the city. The highway system is 

an important instrument for moving people and supplies into the 

city. These interstate highways converge in Hartford offering 

Figure 2.3- Highway Systems 
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ease of access by bus, automobile, or truck. Interstate 34 is 

the major east-west route. It links Hartford with New York 

state and Pennsylvania. Interstate 91 cuts north-south 

through Hartford and serves as the major link between Hartford 

and Northern Nev/ England and Quebec. It also serves upstate 

New York via a connection with interstate 90, 25 miles north 

of Hartford. Interstate 91 connects with interstate 95 ( the 

Connecticut Turnpike) 40 miles south of Hartford and links it 

with New York City and New Jersey, and Interstate 86 joins the 

Massachusetts Turnpike and forms a connection between Hartford 

10 and Boston. 

The road system is important to users who live in the 

region. The intended users of this project are businessmen, 

insurance people, and executives, in general successful people. 

Time is important to these people. Most of them cannot afford 

to spend their time driving long distances. Because of this 

fact, the highway system will primarily serve users within 

a 100 mile radius of Hartford. 

The site is less than one mile from downtown exits of 

interstate 91, and one block form the downtown exit of inter

state 84. 

Some visitors may arrive by bus. Greyhound and Trail-

ways offer bus service to Hartford, through the city's bus 

terminal which is only one block form the project's site. 

Rail service to Hartford is provided by Amtrak with an 

extensive schedule of service from New York City, Washington 

and Philadelphia. Service is to Hartford's Union Station, 

which is only two blocks form the project's site. The station 

will undergo renovation in the next two years that will 



To Spnngl ield 

To Now Haven 
& New York 

Figure 2.4- Transportation Systems 

convert the 90 year old brownstone building into a regional 

transportation center to serve rail passengers and inler-city 

bus passengers. •'••'" The project's business will be greatly 

enhanced by the fact that bus and rail facilities are only 

a short distance from the site. 

Hartford is served by 12 

airlines through Bradley Interna

tional Airport, which offers ser

vice to all major American cities 

Every day 225 flights arrive at 

Bradley from SI cities, making thej 

airport the second busiest in New 

12 

England. The airport is con

veniently located just 12 miles 

north of Hartford, a 20 minute 
Figure 2.5- Air Service 
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drive by car, taxi, limosine, or shuttle, which is operated 

by Airfield Service. The shuttle runs from the airport to 

downtown hotels. This project's location is conenient to most 

modes of travel. 

Is there a demand for a hotel in Hartford? At the present 

time, Hartford has 2,006 hotel rooms.'''̂  A study, drafted by 

the city planning department, projects that there will be a 

demand for an additional 1,800 hotel rooms as well as more 

convention facilities in the city within the next 10 years. 

Hartford officials released a proposed Downtown Develop

ment Plan that sets forth guidelines for future development, 

including increased housing, entertainment, and retail estab

lishments that would make Hartford a "24 hour city." 

The study envisions Hartford's continued growth as an 

office center. The plan projects office development in 

Hartford increasing by 500,000 square feet annually during 

the next 10 years. The report suggests that there will be a 

need for an additional 250,000 square feet of retail space 

14 downtown in the next 10 years. Generally stated, the goal 

of the Downtown Development Plan is to improve the quality of 

life of Hartford's residents, workers, and visitors by promot

ing the orderly and coordinated growth of downtown Hartford. 

Although the city is growing commercially, the population 

is declining. Hartford has a population of 136,392 people 

and occupies an area of 18.4 square miles. The density is 

7,412 people per square mile. The population reached a high 

of 177.397 in 1950, but has declined steadily ever since. 

A reason for this decline is that many people have moved out 

into the suburbs,.and also because many people haved moved 

11 



out of Hartford and into the Sunbelt, for employment, to retire, 

or simply to avoid the cold winters. This is typical in 

many Northern and Northeastern cities as evidenced by the 

fact that the population rose only 0.2?̂  in the Northeast and 

kfa in the Northcentral states, while increasing 20?̂  in the 

South and 24$̂  in the West, in the last 10 years. The popula

tion decline does not have a significant impact on this project 

because most of the users will come from outside the city, and 

also because the general region is highly populated. 

"While Hartford has over the years experienced many of 

the same problems and issues facing other central cities.... 

Hartford does indeed have some unique strengths." ' Some of 

the strengths include: an outstanding location in the North

east, midway between Boston and New York City, a healthy mix 

of job opportunities, and an awareness of it's own historic 

18 values. "Perhaps Hartford's greatest attraction is the very 

fact that the center ctiy is a small area, therefore, it has 

the potential for pedestrian activity, people watching and 

19 general enjoyment." 

There is an image of Hartford as a place with a unique 

blend of history, arts, entertainment and cultural events. 

"Hartford's image is not a flashy one of national distinction, 

yet Hartford is a historic New England city of commerce,con

trast, and diversity, it is truly an urban place in a small 

20 scale setting." 

The attitudes pf many of Hartford's people can be revealed 

in the following quote. "I was born and reared in Hartford in 

the state on Connecticut, so I am a yankee of yankees- and 

practical. I could make anything a body wanted- anything in 

12 



the world, it didn't make a difference what; and if there wasn't 

any quick new fangled way to make a thing, I could invent one-

and do it as easy as rolling off a log."̂ -"" This was stated by 

Mark Twain, a former resident of Hartford. Although people and 

times have changed since this statement was made, it still 

has some validity. For instance Connecticut leads the nation 

in inventions per capita, and Hartford has had it's share of 

them. Connecticut ranks second in income per capita, and the 

Hartford region has ranked first nationally in income per 

capita for the past 8 years, and in the top 5 in effective 

22 
buying income. Connecticut is known as "the land of steady 

habits", its residents have a reputation for their conservative 

nature, yankee ingenuity, and practicality. ^ This has an effect 

on this project because people in the area have money to spend, 

yet they are practical, therefore.the design must be practical, 

and innovative , but not too radical or.the people will not 

accept it. 

Architectually Hartford is a conglomeration of Colonial, 

Georgian, Federalist, Greek Revival, Gothic, Victorian, Italian-

24 ate, and Ultra Modern architecture. There are many buildings 

in the 10-25 story range. The 34 story, 527 foot tall Travel

ers Tower used to dominate the skyline, however, several high 

rises have recently been built in the city. The new City 

Place building is now the tallest building in the city, it has 

38 stories. These new tall buildings are changing the city. 

This caused some concern, and on June I3, 1983, the Hartford 

City Council enacted a six month moratorium on building 

permits in the B-1 zone, the core of the central business 

District. 
TEXAS TECH LIBRARY 
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This action is "̂  

unprecedented in 

Hartford, a city that 

continually provided 

incentives for real 

estate investment. 

This action grew from 

the realization that 

rapid growth in the 

downtown, considered 

highly desirable in 

the 1970's, could 

cause problems if not 

properly managed. 

The six month 

pause was enacted to 

provide an opportun

ity to rezone the 
Figure 2.6- Proposed Bl Zone 

downtown. The rezoning project is intended to encourage greater 

diversity and coherence of development, and ultimately stimulate 

the creation of a stronger tax base for the city. 

The resolution suggests that the maximum as-of-right floor 

area (a measure of building bulk) be changed form 10 to 5. This 

would have the effect of lowering permissable heights of new 

buildings. For example. City Place, with a FAR of 18, would 

violate this code. However, developers seeking the right to 

exceed building heights permissable by a FAR of 5 could obtain 

"Bonus FAR Rights" by providing desirable civic features such 

as retail activity at street level, residential units within 

14 



the building, short term parking for the shoppers, certain 

cultural or entertainment uses, hotel and convention uses, and 

pedestrian amenities such as urban parks, plazas, arcades, 

expanded sidewalks and seating areas. If all such amenities 

were provided in a project, a building could be built to a FAR 

of 20.^^ 

This resolution has serious impacts on this project 

because the site is in the B-1 zcne. 

In ways this project is something the city needs, the 

city needs hotel rooms, convention spaces, parking, entertain

ment facilities, retail activities and pedestrian amenities, all 

of which are within the scope of this project. This project 

seems ideal because it will help the by fulfilling some of it's 

needs, and at the same time fulfill its own needs for business 

and profits. 

The users of this facility will be in general, business

men, insurance people, and executives. Basically successful 

people. Service is very important to hotels, it is a service 

industry, and these users will want good service from the 

hotel. The trend in hotels is for full service amenities such 

as hairdryers in guest rooms, several telephones in guest 

rooms, personal computers for guests to use, health centers in 

the building and many other luxury amenities. 

If this project can meet the needs of the city, its 

users, and take advantage of it's location, it should be able 

to draw a good market and be a success. 

15 
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SITE ANALYSIS 



LOCATION AND PROXIMITIES: 

Location is important for a hotel. To make a profit 

a hotel must attract users. It is difficult to get people to 

use a hotel if the location is not convenient to the desired 

activities of the city. The location of this project is the 

downtown business district of Hartford, Connecticut. The site 

is bounded by Chapel Street south to the north. Church Street to 

the south, Ann Street to the east and High Street to the West. 

The site is diagonally across from the Hartford Civic 

Center, and is convenient to the State Capitol, insurance 

companies, commercial and retail business, and transportation 

systems. 
To Sprlngllld 

B-Business Areas 

I-Insurance Companies 

R-Retail Areas 

T-Transportation 

Figure 3.1- Proximity to Activities 
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CLIMATE: 

The climate of Hartford is principallyof the continental 

type. Masses of cold dry air from the subartic regions of 

North America, or warm moist air from the Gulf of Mexico, 

influence the day to day weather. Cool moist air from the 

North Atlantic Ocean is a significant contributer to the climate, 

especially from November to March. 

The average maximum temperature ranges from 35-40 degrees 

in winter and 85-90 degrees in summer. The average temperature 

increases from near 20 degrees in winter to about 60 degrees in 

summer. Normally temperatures of 90 degrees or higher can 

be expected 8-12 days per year. Cool summers hay have only 5 

days of these temperatures, and hot summers as many as 25. A 

temperature of 100 degrees or higher has rarely been recorded 

in the city. The highest temperature on record is 101 degrees. 

In winter the temperature drops to zero or below on an 

average of 3-5 days per year. In very cold winters, however, 

such temperatures may occur 10 days or more. Extremes of 20-25 

degrees below zero have been recorded in the city, but a temp

erature, lower than "10 degrees F is rare. On the average there 

are I2O-I30 days per year having minimum temperatures of 32 

degrees or lower, these days usually occur from late November 

until late March. 

Only three months, June, July, and August, have average 

temperatures of 67 degrees or greater. From 1931-1960 Hartford 

had an average of 6,172 heating degree days. 

Because of the climate, heating is the major energy issue 

for this project. Temperatures in public spaces of the hotel 

should be maintained at 72 degrees year round, so heating is a 

20 



major requirement.^ The design must minimize air infiltration, 

and effects of cold weather on the heating system. The design 

should also minimize effects of summer sun and heat, to reduce 

loads on air conditioning systems. The hotel should be a com

fortable environment. The building should offer guests shelter 

and refuge from harsh climatic conditions of any season. 

Annual precipitation ranges from 30 to 60 inches a year. 

Precipitation is fairly evenly distributed through out the 

year. Monthly averages of 3.40-3.75 inches occur in nine months 

of the year. Monthly totals of I.5 inches and more than 7.0 

inches have been recorded in all seasons. The normal weekly 

precipitation is about 0.5 inches. A significant amount of the 

summer precipitation occurs in thunderstorms. Precipitation of 

3 inches in 24 hours is known to occur. Serious droughts or 

prolonged rainy seasons are exceptions rather than the rule.^ 

The city receives about 40 inches of snow a year. The 

first significant snowfall usually occurs in November and the 

last in late March. A measurable amount of snow can be expected 

to remain on the ground, for a few days at least, any time between 

early December and late March. Snow depths of 5 inches or more 

are usually of short duration unless a prolonged cold wave 

follows a heavy snow fall. The design snow load is 40 pounds 

per square foot in Hartford. The ground stays frozen from early 

December until late March, and the frost line for construction 

is 48 inches below grade. 

The prevailing wind is from the South or Southwest from 

April through September and from the North and Northwest the 

rest of the year. The average monthly wind velocity ranges 

from 6 to 10 miles per hour. Winds of the highest velocity 

21 



occur in winter and spring, those of the lowest velocity occur 

in late summer and early fall. Damaging winds may accompany 

summer thunderstorms. 

Fog and h i ^ humidity are fairly common near the Connect

icut River in lare summer and early fall. Very dry air prevails 

over the area in spring. 

Thunderstorms occur on 20-30 days per year. These storms 

are sometimes accompanied by high winds or hail or both. The 

annual extreme (fastest) wind speed 30 feet above ground for a 

50 year mean recurrance interval is 70 mph. Tornadoes are very 

rare, but have hit the county in the past 25 years. 

Nearly every winter freezing rain causes widespread damage 

to trees and powerlines and severly interferes with highway 

travel. Floods are not frequent in Hartford. The Connecticut 

River often crests over its banks in the spring, due to melting 

snow and rain, however, a system of dikes on the west bank of the 

river keep waters back.-̂  

Climate affects this 

project in many ways. The 

building must be designed 

to withstand cold, heat, 

winds, snow, and rain. 

The site must be planned 

to minimize effects of 

rains, such as wet areas 

and puddles. Figure 3.2- System of Dikes 

Care must be taken to avoid using materials that will be 

slippery when subjected to snow, ice, and rain, on exterior 

floor surfaces, and entrance areas. Building orientation is 

22 



important in terms of heat gain from the sun*, winds, drainage, 

and views. The designer should use care in designing the 

entrance to protect users from the elements of the climate. 

WATER AND DRAINAGE: 

The site is 30 feet above seas level. The site slopes 

downward 5 feet from Chapel Street south to Church Street, and 

also slopes downward from High Street to Ann Street. This means 

water will run off the site towards the intersection of Church 

and Ann Street. 

To (iwiEfL 

CWu/tt-H ST. 

Figure 3.3- Drainage Patterns 

Surface water the flows along Church Street toward the 

Connecticut River. There are storm drains on all the streets 

that border the site. The drains take water underground to the 

Connecticut River. Surface water on streets flows in the direct

ion of the street in a gutter until it reaches a storm drain. 

It then flows into the city storm sewer system and ultimately 

* See appendix A p.99 for solai? information. 
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into the river. 

The drainage pattern should present no problem for this 

project provided the site is properly graded. All water should 

be directed away from and around the facility. Care must be 

taken to prevent surface run off from interfering with pedest

rian ways. 

SOIL CONDITIONS: 

For development uses, soils which are nearly level to 

gently sloping, deep well drained and fairly free of boulders 

are generally considered the best. The soils of this site inc

lude the Ellington, Branford and Hartford series. These soils 

are rated as "excellent" for urban development, and have no 

"drainage limitations" for construction. The soils are located 

on gravel; They are well suited for excavation, bedrock is at a 

depth of 20 feet. 

Branford series consists of reddish well drained soils. 

These soils are underlain by stratified sand and gravel derived 

mainly from basalt and reddish brown sedimentary sandstone and 

shale. It is associated with Ellington, Hartford, and Manchester 
o 

soils, which are similar in characteristic. 
9 

The soil's bearing capacity is 10 tons per square foot. 

VEGETATION: 

The site is currently used as a gravel parking lot. There 

is no vegetation or wildlife on the site, with the exception 

of small numbers of birds. The site is suitable for a variety 

of plants and trees. Maple Oaks, Ash, Elm and Birch trees are 

all indigenous to the area. Many flowering trees, bushes, and 
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flowers are suitable for this site.* 

EASEMENT AND UTILITIES: 

Public easements are 10 feet from the curb line. The city 

utilities include gas, water, electricity, sewage, and storm 

sewers. The utilities run under city streets and are easily 

accessable from the site. 

TRAFFIC PATTERNS: 

Traffic is moderate on streets surrounding the site. 
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Figure 3.4- Traffic patterns around the site 

Chapel Street South and High Street are one way streets. 

Ann and Church Streets carry two way traffic. Interstate 84 

exits onto High Street. Vehicular access to the site is primar -

ily through High Street, Church Street, and Ann Street. Motorists 

traveling on Interstate 91 have access from Church Street. 

Due to the large number on commuters in the area, traffic 

is fairly heavy between 7«00 and 9:00 AM, and 3:00 to 6:00 PM 

on weekdays. Nightime and weekend traffic is usually light, 

except when there is an event in the Civic Center. 

» See appendix B p. 100 for appropriate vegetation. 
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City streets provide access to activities of the city. 

Public sidewalks are adjacent to most streets in the city, they 

provide access for pedestrians. 

There is a great deal of pedestrian activity in the city. 

Pedestrian activity is high at night around the Civic Center, 

and around many of the downtown bars. During the day pedestarian 

activity is high in retail and office areas of the city, between 

7:30- 9s30 AM, 11:30 AM- 1:30 PM, and 3:00- 5:30 PM. 

This site is in an advantageous location because of its 

proximity to the Civic Center, businesses, retail areas, and 

pedestrian and vehicular activity. The best views are offered 

toward the southeast. Traffic noise levels are relatively low 

due to the fact that 1-84 is below grade as it passes the site. 

The site is surrounded by three and four story buildings which 

cast no shadows on the site, therefore, there is an opportunity 

to use the sun to an advantage. 
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Figure 3.5- Existing site conditions ^ Jb JV 
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ACTIVITY ANALYSIS 



This project is a hotel, therefore, the primary activities 

are sleeping, relaxing, meeting, entertaining, drinking, and all 

the activities associated with human bodily functions and 

hygene. 

The primary users of the project will be successfull busi

nessmen, insurance men, and executives, along with some conven

tion attendees. In general, users will be traveling alone, or 

what are know as "transients". They will be attending meetings, 

conferences, banquets and conventions. The users may want to 

work while they are in the hotel. Work involves such things as 

preparing for meetings and conferences, therefore, the hotel 

will serve office functions for these people. This can be 

easily accomplished by providing guests with quiet, private 

rooms equipped with a writing surface and illumination. 

Guests of hotels can be very demanding, their preferences 

in a hotel are: 

Service- The hotel industry is a service industry, there

fore, good service is very important. The hotel business 

is very competitivei poorly served guests will stay else

where the next time they visit the city. This is important 

because most people who use hotels use them regularly, 
2 

therefore, it is important to get repeat business. 

Value- When people pay money for something they expect to 

"get their money's worth". Rates for this type of hotel 

in Hartford range from $65-$l85 a night for a single room.-' 

This is a significant amount of money for one nights 

lodging, therefore, in terms of value users are going to 

expect a fairly elegsmt atmosphere, comfort, this includes 

all aspects of comfort; a comfortable physical environ-
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ment, comfortable furnishings, and good service. 

Convenience- Users of hotels expect convenience. This can 

include, in some cases, a convenient location in the city 

and access to eating and drinking facilities of the city, 

within the city, within the building, and within their 

room. 

These three elements all overlap and work hand in 

hand. Today the trend in hotels is for luxury and full 

service. This includes offering users access to; personal 

computers, health centers, 24 hour room service, and all 

the services and amenities of the hotel. 

Convenience also includes convenience in design. For 

instance offering ease of access from parking facilities 

to the hotel and arrangement of guest rooms for convenience 

to circulation systems. 

Safety- Safety, especially fire safety, is very important 

in hotels. This means adaquate fire security systems such 

as fire detectors and sprinklers in all public spaces, 

positive pressure in stairwells, the use of fire resistant 

materials, and emergency lifting. These are only some of 

the basic requirements. Hartford codes will govern the 

design of fire safety for the hotel, and should act as 

minimums for this project. 

Another aspect of security is theft. The hotel should 

have a good reliable lock system for all guest rooms. 

Care should be taken in the design to prevent any dark 

areas or "nooks" where people can hide and threaten sec

urity. The hotel will have its own security system and 

personell to moniter safety.and security. Hotel users 
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should not have to be concerned with their safety; they 

should be made to feel safe and secure. 

Users will enter the facility from outdoors. They should 

enter a comfortable environment. The entrance area should be 

a place of excitment and comfort. Generally a great deal of 

money is spent in entrance areas. This is because they offer 

the guest his first impression of the hotel, and the hotel 

management wants the guest to have a good impression. 

The entry area must be conveniently designed. Guests dis

like walking great distances, and ascending large stairways 

to enter the hotel. The entrance area must be organized in such 

a way that guests can easily find registration areas, baggage 

areas, circulation systems, eating and drinking facilities, 

outlets, guest rooms, and meeting rooms. This area should in

form the guest and be organized to provide easy access to all 

hotel amenities. 

The entrance area is also a place where the image of the 

hotel is perceived; whether it is a luxury hotel, or a bargin 

hotel is easily perceived from this area. This project's intend

ed market consists of users who are successful, economically, 

and are accustomed to nice things, therefore, the area should 

be somewhat luxurious and elegant. 

It is important that the entrance area function for em

ployees as well as guests. It should be designed conveniently 

for employees to carry out their duties. It is difficult 

for employees to be courteous, efficient, and pleasent if they 

are working in poorly arranged unpleasent conditions. 

The activities of the entrance area include, registering, 

baggage handling, obtaining information, about the hotel and 

the city, meeting people, waiting for people, conversation, 
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mingling, checking out, and the activities associated with 

orienting one's self to a new environment. 

The entrance must include such things as; a registration 

area, seating areas, a lobby bar, a baggage area, telephones, 

rest rooms, an information area or consierge desk, adjacency to 

circulation systems, and ease of access to outlets, and trans

portation systems; both vehicular and pedestrian. 

The entrance should be a place where people can relax 

after a trip, wait for others, make plans for their activities, 

or bypass to access meeting or guestrooms. The entrance area 

should be well illuminated and present a comfortable atmosphere. 

The entrance should be a refuge from adverse city conditions 

such as noise, pollution, traffic, and harsh climatilogical 

factors like sun, heat, cold, snow, rain, and sleet. The lobby 

should offer guests a sense of security and safety. 

The entrance should be designed to accomodate 50 people. 

Materials that wear well and are easily maintained are recom

mended for this area. Floor materials which are very slick or 

slippery should be avoided in this area and in exterior pedes

trian ways to minimize accidents due to the fact that slips and 

falls account for 47.4^ of all hotel injuries to the public.^ 

Peak times for an entrance area are 5:00-7:00 PM for check 

in and 7:00-8:00 AM for checkout. There can be as many as 15-20 

people at the registration desk during these periods. Checkout 

peaks on weekends is between 10:00 AM-12:00PM. 

Guest rooms are very important spaces in hotels. The 

activities of guest rooms include; sleeping, relaxing, dressing, 

grooming, hygenic and biological activities, reading, writing, 

talking, and often eating and drinking. 

Some guests spend very little time in their rooms while 
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others spend much of their time in their rooms. As a consequence 

all guest rooms need to be designed to accomodate guests that 

will spend much of their time in their rooms. Guest rooms 

should contain the following: a sleeping surface, a writing 

surface, seating, cloths storage, means of illumination, a tele

vision, radio and alarm clock, mirrors, means of refuse disposal, 

a small bar, a bathroom including a bathtub and shower, a sink, 

counter space, mirror, toilet, means of illumination, and hair 

dryer. Users will have a wide variety of interests and needs. 

The guest room should provide a wide range of conveniences for 

them. It is best to allow the user to make choices. For 

example a bathtub and shower should be provided. If only a 

shower is provided and the user wants to take a bath the user's 

choice has been removed. 

Natural light must be provided to guest rooms. If this 

takes the form of a window, it must be designed to prevent 

guests from jumping out or throwing things out. 

The user's relationship to the hotel can be diagrammed 

as follows. 

Figure 4.1- Relationship of user to the hotel 

r- The user must have access to all the amenities and services 

of his room, the hotel, and the city. 

Dining and drinking can take place in several ways in a 

hotel. The guest may elect to dine and drink in his room. This 
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can be done through the use of room service. Dining and drink

ing can also take place in the hotel's restaurants and bars. A 

hotel of this scope (400-500 rooms) should include at least 

one formal restaurant, an informal restaurant where guests can 

"get a bite to eat", a bar with an appropriate atmosphere, a 

lobby bar, and banquet facilities. 

Peak times for restaurants are; breakfast 7:00-8:30 AM, 

lunch 12:00-2:00 PM, and dinner 7»00-10:00 PM. The number 

of occupants in the restaurant can range from 0-125 (capacity) 

depending on the time and the day. The number of occupants 

during the peak dinner time may often be 125 people. The 

specialty restaurant will operate from 6:30 AM-11:30 PM. 

Cocktail hour is generally from 5:00-7:00 PM, and is often 

the period of highest activity in the lounge bar. The lounge 

bar will operate from 12:00 PM- 2:00 AM. 

The spaces should be arranged so that one food preparation 

area can service all of them. The restaurants and bars should 

be accessable to the general public for increased volume and 

profits. 

There are many activities involved in the utilization of 

a transient hotel. 

The pattern of activities in a hotel is difficult to 

characterize. The users of the hotel may be divided into two 

groups: guests and nonguests. Guests are people who occupy 

guest rooms of the facility. Nonguests may include; people who 

attend meetings, conferences, conventions, banquets, and people 

who use restaurants, lounges, or other outlets of the hotel. 

The pattern for guests is to register then to check into 

their room and unpack any luggage. After this is done, the 
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guest may be involved in any activity. There is no clear pat

tern. Depending on the time of day, the guest may do any number 

of things; leave the hotel and venture out into the city, dine 

or drink either in his room, in the hotel or out of the hotel, 

meet other guests or users, remain in his room. If a guest 

remains in his room he can engage in many activities such as 

dining, drinking, relaxing, conversation in person or through 

a telephone, watching television, listening to music, enter

taining, showering, dressing, ect. 

The non-guest is generally in the hotel for a specific 

purpose for example to attend a meeting, or to dine. The non-

user will usually enter the hotel and engage in a specific 

activity and exit the hotel. 

It is very difficult to determine any definite patterns of 

activity for non-guests. The activity pattern of the non-guest 

is subject to several variables such as: time of day, activity 

which the user is involved, and the size of the non-guests 

party. 

There are many activities involved in the organization and 

operation of a hotel. Hotel positions and responsibilities are 

organized through a system of hierarchies. A typical hierarchy 

is illustrated in figure 

The general manager oversees the operation of the hotel. 

The general manager works with the assistant general manager 

and the rooms division manager. These three positions are 

known as the executive offices and should be located convenient

ly to one another. 

The executive offices form part of administration. Other 

components of administration include the food and beverage 
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GENERAL 
MANAGER 

ROOMS CHIEF FOOD AND DIRECTOR DIRECTOR 
DIVISION ENGINEER BEVERAGE OF OF CONTROLLER 
MANAGER DIRECTOR MARKETING PERSONNEL 

ENGINEERING 
DEPARTMENT 

ASSISTANT DIRECTOR PERSONNEL ASSISTANT 
FOOD AND OF OFFICE CONTROLLER 
BEVERAGE SALES 
DIRECTOR 

SALES 
REPRESENTATIVES 

RESTAURANT DIRECTOR 
MANAGERS OF CHEF 

CATERING 

HOUSEKEEPING — FRONT BELL — CONSIERGE-SECURITY 
OFFICE CAPTAINS DIRECTOR 

Figure 4.2- Hotel organization chart 

department, catering, sales and marketing, and accounting. As 

the name implies, these spaces carry out administrative functions 

of the hotel. These areas should be located conveniently to one 

another. 

The personnel office oversees the hiring, firing, and other 

records of employees. The personnel department should be in a 

location convenient to employee of the hotel. 

The controller oversees all financial matters of the hotel. 

There is a relationship between the controller and the account-
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ing department. 

The front office is the principal "selling" department in 

the hotel. When providing a patron with a room, it serves the 

information necessary to open his account. It keeps accurate 

records of all rooms occupied or vacant, available and unavail

able, and transmits to other departments information concerning 

arrivals and departures. 

The function of the housekeeping department is to clean 

all rooms in the hotel. Housekeeping and laundry areas have a 

relationship to each other. Housekeepers collect soiled linens 

which muct be laundered and stored for reuse. Areas must be 

provided on every floor for storage of cleaning supplies and 

clean linens. 

The engineering department performs maintenance functions. 

Engineering is composed of various "shops" such as carpentry, 

plumbing, electrical, locksmith, and paint shops. The engineer

ing department's function involves general maintenance work 

and repairs in the hotel. 

The various hotel departments work together to maximize 

service and satisfaction of the hotel users. 

Hotel profits depend upon occupancy, and therefore profits 

will be highest if guests are satisfied. 

All the activities of a hotel are directed at the guest. 

The organization of spaces for activities should be convenient, 

to allow maximum service to the guest. The hotel business is a 

service industry operated for profit, one must keep this in 

mind when designing a hotel. 

A hotel must be an efficient, comfortable, organized facil

ity, which satisfies the needs of its users to be successful. 
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The following space summary was arrived at following 

discussions with Mr. Eric Ewoldt, General Manager of the 

Ritz Carlton Hotel, Washington, D.C., and Mr. Gary McGualley, 

Rooms Division Manager, the Mayflower Hotel, Washington, D.C. 
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SPACE SUMMARY 



PUBLIC SPACE SQUARE FEET (Net) 

Lobby 3 ,600 

Lobby Bar (25 people + circulation) 500 

Lounge Bar (100 people) 2,400 

Coffee Shop (I50 people) 2,400 

Specialty Restaurant (125 people) 2,500 

Health Club 3 , 500 

Hair Dresser 400 

News Stand/ Gift Shop 900 

TOTAL PUBLIC SPACE I6.8OO 

IVIEETING ROOMS CAPACITY 

Grand Ballroom 600 4,800 

Board Room l4 350 

Meeting Room "A" 50 600 

Meeting Room "B" 60 700 

Meeting Room "C" 70 800 

Meeting Room "D" 70 300 

Meeting Room "E" 90 1,080 

Meeting Room "F" 100 1,200 

Meeting Room "G" 125 1,500 

Meeting Room "H" 250 3,000 

TOTAL MEETING ROOM SPACE 14.830 

GUEST ROOMS 

Double 200 >§ 285 57 ^ 000 

Double/ Doubles I60 @ 350 ^6,000 

Suites 40 ^ 575 23,000 

TOTAL GUEST ROOMS 4 ^ 136.000 

39 



•ADMINISTRATION SQUARE FEET (Net) 

EXECUTIVE OFFICES 

General Manager 300 

Assistant General Manager 200 

Rooms Executive Manager 200 

Manager's Secretary/ Reception Area 200 

FOOD AND BEVERAGE 

Food and Beverage Director I50 

Assistant Food and Beverage Director I50 

Specialty Restaurant Manager I50 

Coffee Shop Manager I50 

Food and Beverage Secretary 100 

CATERING 

Director of Catering 200 

Assistant Director of Catering 120 

Catering Secretary 100 

SALES AND IVIARKETING 

Director of Marketing 200 

Director of Sales 200 

Sales Representatives (2 offices) 150 (each) 

Sales Secretaries/ Receptionists (2 offices)lOO (each) 

BANQUET OFFICES 

Banquet Manager 150 

Banquet Representative 150 

Banquet Secretary 100 
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SQUARE FEET (r̂ et) 

CONVENTION OFFICES 

Covention Coordinator 150 

Convention Secretary 100 

GENERAL ADMINISTRATION 

Staff Planner 120 

Function Booking Office 150 

Reception/ Secretary 100 

Conference Room 200 

Copy Machine/ Storage lOO 

TOTAL ADMINISTRATION 4.240 

FRONT DESK 

Front Desk (counter length 30 feet) 300 

Safe Deposit 40 

Front Office Manager 150 

Reservation Office 300 

Reservation Manager I50 

Computer Room 300 

Telephone Switchboard 150 

Mail Room 120 

Bell Captian Area 100 

Bell Captian's Storage 150 

TOTAL FRONT DESK I.76O 
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ACCOUTING . SQUARE FSET (Net) 

Comptroller's Office I30 

Assistant Comproller's Office 100 

General Accouting Office 300 

Accounts Receivable Clerk 100 

Accounts Payable Clerk 100 

Credit Manager 100 

Payroll Manager 100 

General Cashier I50 

Copy Machine and Storage 15O 

TOTAL ACCOUTING 1.2 60 

HOUSEKEEPING/ LAUNDRY 

Housekeeper's Office 150 

Assistant Housekeeper's Office 100 

Lost and Found 100 

Uniform Issue/ Storage I50 

Clean Linen Storage 1,200 

Laundry 2,800 

Laundry Storage 30O 

Laundry Office 100 

Linen Storage ( on each floor) 100 

Cleaning Supply/ Equipment Storage (each floor)150 

TOTAL HOUSEKEEPING 5,150 
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EMPLOYEE AREA SQUARE FEET (Net) 

Personnel Office 300 

Personnel Manager 100 

Security Office I50 

Employee Cafeteria 1,200 

Employee Restrooms/ Lockers and Showers 2,500 

TOTAL EMPLOYEE AREA 4.250 

GENERAL SERVICE AREA 

Kitchen 7,000 

Chef's office ( in kitchen) 100 

Purchasing Manager 150 

Purchasing Secretary 100 

Receiving Office 100 

Receiving Area 1,000 

Loading Platform 200 

Food and Beverage Control 100 

Food and Beverage Storage 2,000 

Refrigerated Food and Beverage Storage 1,000 

Bulk Storage 2,500 

Trash Holding Room 400 

Landscape Storage 400 

TOTAL GENERAL SERVICE AREA 15.0 50 

PUBLIC RESTROOMS 

To Service Banquet Halls/ Meeting Rooms 800 

To Service Lounge Bar 300 

To Service Specialty Restaurant 300 

To Service Coffee Shop 350 

TOTAL PUBLIC RESTROOM SPACE 1.7 50 
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ENGINEERING SQUARE FSET (Net) 

Engineer's Office I50 

Secretary/ Reception 100 

Carpentry Shop 60O 

Plumbing Shop 200 

Electrical/ T.V. Repair/ Storage 500 

Paint Shop 200 

Locksmith ' s Shop 200 

General Maintence 150 

Storage 400 

TOTAL ENGINEERING 2.500 

MECHANICAL SPACE 16.235 

TOTAL NET ASSIGNABLE SQUARE FOOTAGE . .' 219.366 
{80fo of Gross) 

CIRCULATION/ SYSTEMS 54.966 
(20^ of Gross) 

TOTAL GROSS SQUARE FOOTAGE 274.332 

PARKING 300 Automobiles 

EXTERIOR SPACE See detailed 
space list p, 
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DETAILED SPACE LIST 



ROOÎ 'l/ SPACE: Exterior Spaces ROOM NUIvIBER; 001 

DESCRIPTION; All areas which are not physically enclosed. 

QUALITATIVE CRITERIA: 

IMAGE: To be consistent with the image of the hotel design. 

MATERIALS: Grass, shrubs, trees, plant matter, tile, stone, 
concrete, brick or any other suitable exterior materials 

FLOORING: Materials must resist or be protected from heavy 
wear. 

TECHNICAL CRITERIA: 

LIGHTING: 2 footcandles 

POWER: None 

HVAC: None 

PLUMBING: Any plumbing which is necessary to complete the 
design,i.e. sprinklers, fountains, ect. 

SPECIAL REQUIRSr/ISNTS; Any plant material used must be appro-
priate to Hartford's climate and growing conditions. 
See appendix 

SQUARE FEET; All square footage on the site which is not 
enclosed. 
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RQOt̂ 'l/ SPACE; Entrances ROOM NUlvSSR; 002 

DESCRIPTION; This space is the area between the curb and 
entrance foyers of the building. This is a transition 
space from city streets to the hotel. 

QUALITATIVE CRITERIA; 

IMAGE: The image must be inviting, to attract users. 

MATERIALS: Must be durable and of high quality. 

FLOORING: Durable, nonslip material. Flooring must tie 
into city pedestrian ways. 

TECHNICAL CRITERIA: 

LIGHTING: 5 footcandles 

POWER: 120 V outlets spaced no more than 100 feet apart 
around the perimeter of the building. 

HVAC: None 

PLUMBING: Cold water service to exterior faucets. 5 GPM 
for each faucet. At least one faucet per every 100 feet 
of building length. 

SPECIAL REQUIREr/IENTS; Signage must occur at entrances to 
reveal the name and address of the hotel. There must 
be a vehicular drop off and loading area at least 
75*-0" long in front of the main entrance. 

SQUARE FEET; To be determined by the designer, 
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R00I\'l/ SPACE; Entrance Foyers ROOM NUI^ER: 003 

DESCRIPTION; A transition space between the exterior environ
ment and interior spaces. 

QUALITATIVE CRITERIA; 

IMAGE: A warm, safe, inviting atmosphere, which will attract 
people. 

MTERIALS: Door framing materials are to be: bronze, 
chrome, stainless steel, or any material of similar 
quality. Any glass used must be tempered. 

FLOORING: Materials must be durable, nonslip, and easily 
maintained. 

TECHNICAL CRITERIA; 

LIGHTING: 30 footcandles 

POWER: None 

HVAC: None 

PLUMBING: None 

SPECIAL REQUIREMENTS; To minimize accidents, all doors are to 
be fitted with obvious handles and push bars. The space 
must have two sets of doors to form a buffer between the 
interior and exterior evironments. All doors and windows 
must be weather stripped. 

SQUARE FEET: Major entrances 150 SF. Secondary entrances 40 SF, 

^̂ ,. airements do not apply to service entrances. 
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R00I\']/ SPACE; Lobby ROOM NUIvIBER; 004 

DESCRIPTION; The lobby as a point of assembly and orientation 
for users. The lobby must be organized in such a way that 
users can easily find: registration, baggage and infor
mation areas, and circulation systems. 

QUALITATIVE CRITERIA; 

IMAGE; Pleasing, hospitable, and fairly elegant. 

IViATERIALS; To be of high quality such as; hardwood, marble,' 
granite, bronze, glass, or other similar materials. 

FLOORING: Durable, nonslip, easily maintained materials. 
Carpet or area rugs may be used if the above criteria 
is met. 

TECHNICAL CRITERIA: 

LIGHTING: General level of illumination to be 30 foot
candles. 

POWER; Ten 120 V outlets. 

HVAC: 900 CFM at a velocity of 25-30 FPM with 8-12 air 
changes per hour. 

PLUMBING: One GPM cold water to service one drinking 
fountain. 

SPECIAL REQUIREr/IENTS; Six public telephones are to be provided 
with in house, local and long distance service. 

SQUARE FEET; 3,600 (including lobby bar) 

48 



ROOIVl/ SPACE; Lobby Bar ROOM NUIvIBER; 005 

DESCRIPTION; An are in the lobby to serve liquor and beverages 
to guests. Provide seating to accomodate 25 people. 

QUALITATIVE CRITERIA; 

IMAGE; An informal area where guests may drink, relax, and 
converse. 

MATERIALS: To be consistent with lobby materials. Bar to 
be hardwood, bronze, marble, or of other materials. 

FLOORING; To be resistant to spills and easily maintained. 

TECHNICAL CRITERIA: 

LIGHTING: 30 footcandles. 

POWER; Included in lobby requirement. 

HVAC: Included in lobby requirement. 

PLUMBING: 3 GPM hot and cold water and drainage to service 
bar sink and glass washer. 

SPECIAL REQUIREr/IENTS; A bar 12 feet long and 42 inches high. 
Storage for ice, glasses and liquor, behind the bar. Cir
culation for one bartender, cash register, sink, and glass 
washer are to be provided. 

SQUARE FEET; 500 
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ROOIW' SPACE; Lounge Bar ROOM NUIvIBER: 006 

DESCRIPTION; An area for guests and members of the general 
public to relax, converse, and drink. Provide seating and 
tables to accomodate 100 people. 

QUALITATIVE CRITERIA; 

IMAGE: A semiformal night club atmosphere. 

MATERIALS: Should be easily cleaned in the event of spills. 
Fairly elegant materials are to be used. 

FLOORING: To be resistant to spills and easily cleaned, 

TECHNICAL CRITERIA: . 

LIGHTING: To be adjustable for different situations such 
as an intimate level of 5 footcandles to 50 footcandles 
for cleaning after hours. 

PO'WER; Eight 120 V outlets. 

HVAC; 2500 CFM at a velocity of 25 FPM with 20-30 air 
changes per hour. 

PLUMBING; 3 GPM hot and cold water, and drainage to service 
bar sink and glass washer. 

SPECIAL REQUIREMENTS; A bar 20 feet long and 42 inches high. 
Storage for ice, glasses and liquor behind the bar. Cir
culation for 2 bartenders, a cash register, sink, and 
glass washer are to be provided. 

SQUARE FEET: 2,400 
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ROOIVl/ SPACE; Coffee Shop ROOM NUI^ER; 007 

DESCRIPTION; An informal dining area which will be open 24 
hours a day to serve breakfast, sandwiches, hamburgers, 
salads, and so forth. Provide seating and tables to acc
omodate 150 people. 

QUALITATIVE CRITERIA; 

IMGE; An informal environment where someone may "get a 
bite to eat". 

MATERIALS: Informal, easily maintained, durable material 

FLOORING: Must be durable, resistant to food and beverage 
spills and easily cleaned. 

TECHNICAL CRITERIA; 

LIGHTING: 50 footcandles 

POWER; Ten 120 V outlets 

HVAC: 1500 CFM at a velocity of 50 FPM, with 12-15 air 
changes per hour. 

PLUMBING: None 

SPECIAL REQUIREMENTS; The coffee shop must be accessable 
to guests as well as to the general public. 

SQUARE FEET; 2,400 
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R00I\'l/ SPACE; Specialty Restaurant ROOM NUIvIBER; OOB 

DESCRIPTION; A place for formal dining, to accomodate 125 
people. 

QUALITATIVE CRITERIA; 

IMAGE: An elegant space for dining and quiet conversation. 

MiATERIALS: High quality, elegant materials. 

FLOORING: To be durable, stain resistant and easily main
tained . 

TECHNICAL CRITERIA: 

LIGHTING; To be adjustable from O-50 footcandles. 

POWER: Ten 120 V outlets. 

HVAC: 625 CFM at a. velocity of 25-30 FPM with 8-12 air 
changes per hour. 

PLUMBING; None 

SPECIAL REQUIREP/IENTS; The specialty restaurant must be access-
able to guests as well as the general public. If the 
restaurant is located where service from the main kitchen 
is not available, a kitchen must be provided. 

SQUARE FEET; 2,500 
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RQ0I\'l/ SPACE; Grand Ballroom ROOM NUIVIBER; 009 

DESCRIPTION; This space must be versitile as it will be used 
for banquets, dinners, dancing, exhibitions, and various 
forms of entertainment and meetings. To accomodate 
600 people. 

QUALITATIVE CRITERIA; 

IMAGE: The space must be fairly elegant. 

MATERIALS: Must be high quality, durable, easily maintained 

FLOORING: I600 square feet of the floor needs to be appro
priate for dancing. 

TECHNICAL CRITERIA: 

LIGHTING: Adjustable from O-I50 footcandles 

POWER: Must be able to accomodate special lighting and 
audio visual "hookups". 120 V and 220 V single and 
3 phase outlets should be provided throughout the room 
to make the space versitile to many different arrangements. 

HVAC: 6000 CFM at a velocity of 25-30 FPM with 12-15 air 
changes per hour. 

PLUMBING; None 

SPECIAL REQUIREMENTS; Needs to be accessable to a food pre-
paration area and rest rooms. The space must be capable 
of being physically divided into two sections. 

SQUARE FEET: 4,800 
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ROOIVl/ SPACE; Meeting Rooms ROOM NUIvIBER; 010 

DESCRIPTION; These spaces will be used for meetings, banquets, 
receptions, speeches, dinners, and exhibitions. 

QUALITATIVE CRITERIA; 

IMAGE: These spaces must be fairly elegant. 

MATERIALS: Must be high quality, durable, and easily main--
tained. 

FLOORING: Durable, easily cleaned and resistant to food and 
beverage stains. 

TECHNICAL CRITERIA: 

LIGHTING: Adjustable from O-I50 footcandles. 

POWER: Same requirements as grand ballroom. 

HVAC: 5 ^^^ Psr person. See detailed space summary p. 
at a velocity of 25-30 FPM with 4-10 air changes per 
hour. 

PLUMBING: None 

SPECIAL REQUIREf/ISNTS; Rooms must be capable of being combined, 
"breakout rooms". 

SQUARE FEET; Eight meeting rooms-14,830 S.F. 
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ROOIVl/ SPACE; Board Room ROOM NUIvIBER; Oil 

DESCRIPTION; A formal space to be rented out for meetings. 

QUALITATIVE CRITERIA; 

IMAGE: A formal, elegant atmosphere. 

MiATERIALS: Must be elegant and of high quality. 

FLOORING: Elegant, high quality materials. 

TECHNICAL CRITERIA: 

LIGHTING; Adjustable 0-100 footcandles, 

POWER:120 V and 220 V single and 3 phase outlets for 
audio visual "hookups". 

HVAC: 70 CFM at a velocity of 25-3O FPM with 12-15 
air changes per hour. 

PLUMBING: None 

SPECIAL REQUIREf/lENTS; The room must have a retractable movie 
screen and chalkboard. Formal seating and a table for 
14 people. 

SQUARE FEET; 350 
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ROOI\'l/ SPACE; Guest Rooms ROOM NUIvIBER; 012 

DESCRIPTION; These are the most important rooms in the hotel. 
Profits are made by renting guest rooms to patrons. These 
spaces must be private, resist noise transmission, and 
be easily accessible. This space must include; a sleeping 
surface for two people, clothes storage, a television, 
radio, a writing surface, seating surfaces, art work, 
mirrors, and a bathroom equipped with: a toilet, bathtub 
and shower, and a counter and sink. 

QUALITATIVE CRITERIA; 

IMGE: A comfortable, private space. 

MATERIALS: Materials and furnishings must resist wear and 
tear from heavy usage. Bathroom materials must be water 
and steam resistant. 

FLOORING: To be determined by the designer. 

TECHNICAL CRITERIA; 

LIGHTING: General illumination must be 10 footcandles, 
30 footcandles for reading, and 30 footcandles at the 
bathroom mirror. Natural daylight is also required. 

POWER: Eight 120 V outlets in guest rooms and one 120 V 
outlet to be located near the bathroom mirror. 

HVAC: 100 CFM at a velocity of 25-3O FPM with 8-12 air 
changes per hour.' Exhaust fans must be provided in 
bathrooms. 

PLUMBING; Three GPM hot and cold water to service bathroom 
sinks,'six GPM hot and cold water to service bathtub and 
shower. All necessary drainage and venting must be 
provided. 

SPECIAL REQUIREf/ISNTS; Entrance doors must be numbered in a 
logical manner and have locks and "peepholes", three 
telephones are required; one near the sleeping surface, 
one near the writing surface, and one in the bathroom. 
A heat lamp, hair dryer, and towel storage must be 
provided in the bathroom. 

*Note-Suites must have a small dining area, a seating 
area and a physically separated sleeping area. 

SQUARE FEET: 200 doubles @ 285 S.F. (57,000 S.F.), I60 Double/ 
Doubles @ 350 S.F. (56,000 S.F.), 40 Suites @575 S.F. 
(23.000 S.F.). Total square footage 136,000. 

56 



ROOIVl/ SPACE; Typical Office Space ROOM NUIVIBER; 013 

DESCRIPTION; These spaces are for typical office work such as; 
reading, writing, meeting with people and conversing on the 
telephone. They require a writing surface, seating sur
faces for 2 people, telephones, storage for paperwork, and 
daylight for all offices which are above grade. 

QUALITATIVE CRITERIA; 

IMAGE: A businesslike atmosphere which is suitable for 
working. Spaces should be fairly prestigious. 

MATERIALS: High quality materials. 

FLOORING: Must resist sound transfer. Should be sound 
absorbent. 

TECHNICAL CRITERIA: 

LIGHTING: 100 footcandles. 

POWER: Six 120 V outlets. 

HVAC: 30 CFM at a velocity of 25-45 FPM with 4-10 air 
changes per hour. 

PLUMBING: None 

SPECIAL REQUIREMENTS; Function booking office requires racks 
for 25 function books size 3'x 4'x 6" thick. Accounting 
and the general cashier's office should be "buried deep" 
within the building and unaccessable to the general 
public. A safe 6 x 4 x 4 feet is required in the general 
cashier office. 

SQUARE FEET; Varies. See space summary p.40-42. 
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ROOIVl/ SPACE; F r o n t Desk ROOM NUIvIBER: 0 l 4 

DESCRIPTION: This is the area where patrons register and 
check out. When providing a patron with a room the front 
office secures the information necessary to open his 
account. This area also keeps accurate records of all 
rooms occupied or vacant, available or unavailable and 
transmits to other departments information concerning 
arrivals and departures. There are two cashiers and 
three clerks working in this area. 

QUALITATIVE CRITERIA; 

IMAGE: This area needs to highly visible to users. 

MATERIALS: High quality, elegant materials. 

FLOORING; Must be durable. 

TECHNICAL CRITERIA: 

LIGHTING: 50 footcandles 

POWER; Six 120 V outlets and an uninterrupted line to the 
computer to service CRT's. 

HVAC: 30 CFM at a velocity of 25-45 FPM with 4-10 air 
changes per hour.' 

PLUMBING: None 

SPECIAL REQUIREMENTS; This area must have a counter (30'long, 
30'wide, and 42"high). Four cathode ray tubes,CRT's, 
which are simply comnuter terminals (I8"wide,12"high, and 
12"deep) are to be located on the counter along with two 
cash registers and a computer printer. Storage for paper 
work is required along with racks to store paperwork of 
the various departments. 

SQUARE FEET; 300 
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ROOIVl/ SPACE; Telephone Switchboard ROOM NUIvIBER; 015 

DESCRIPTION; This is the center of communications. There 
will be at least one operator on duty 24 hours a day. 

QUALITATIVE CRITERIA; 

IMAGE: A functional image. 

MATERIALS: To be determined by the designer. 

FLOORING: Must resist sluffing from furniture and people. 

TECHNICAL CRITERIA: 
LIGHTING: 100 footcandles. 

POWER: Four 120 V outlets plus "hookups" for computer 
terminals, switchboard, and alarm panel equipment. 

HVAC: 25 CFM at a velocity of 25-30 FPM, with 10 air 
changes per hour. 

PLUMBING: None 

SPECIAL REQUIREf/IENTS; Provisions must be made for the follow
ing equipment: a switchboard 2' long, 18"wide, 6"thick; 
a paging device and headphone set for each operator; an 
alarm panel 6'long, 4'high, 1'thick, with a diagram of 
the hotel. Two CRT's for guest information and messages. 

SQUARE FEET; I50 
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ROOIVl/ SPACE; Computer Room ROOM NUIvIBER: 0l6 

DESCRIPTION; This area is for the storage, monitering, and 
servicing of computers. 

QUALITATIVE CRITERIA; 

IMAGE: An office environment 

MATERIALS: Materials which resist heat and sound transfer. 

FLOORING: A raised computer floor. 

TECHNICAL CRITERIA: 

LIGHTING: 100 footcandles. 

POWER: Four 120 V outlets plus uninterrupted lines for 
computers. The computers must have emergency power 
available to them in the event of a power outage. The 
temperature must be maintained at 68 degrees F. 

HVAC: 30 CFM at a velocity of 25-30 FPM with 12 air changes 
per hour. 

PLUMBING: Chill water to keep computers cool. 

SPECIAL REQUIREMENTS; A 2'-0" raised computer floor to allow room 
for chill water pipes and air to cool computers. A Halon 
system must be used for fire protection. There will be two 
IBM 38 computers (4'high x 2'wide x 6'long). 

SQUARE FEET; 300 
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ROOlV SPACE: Security Office ROOM NUIVIBER; 017 

DESCRIPTION; This the center of security for the hotel. At 
least one security employee will occupy this room 24 
hours a day. 

QUALITATIVE CRITERIA; 

IMGE: An efficient security center. 

MATERIALS; To be determined by the designer. 

FLOORING: To be determined by the designer. 

TECHNICAL CRITERIA: 

LIGHTING: 100 footcandles. 

POWER: Four 120 V outlets. 

HVAC; 25 CFM at a velocity of 25-30 FPM with 10 air changes 
per hour. 

PLUMBING; None 

SPECIAL REQUIREP/IENTS; Must have a diagram of the hotel with an 
alarm panel for fire and smoke detectors. Must have commun
ication "hookups" with the telephone switch board room. 
A small lost and found area must be included in this space. 

SQUARE FEET; I50 
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ROOIVl/ SPACE; Laundry ROOM NUIvIBER; 018 

DESCRIPTION; An area for washing, drying, and ironing linens, 
employee uniforms, and guests clothes. 

QUALITATIVE CRITERIA; 

IMGE: The area must be functional. 

MATERIALS: Must resist sound and heat transfer. 

FLOORING: Must be durable, easily cleaned, and water resis
tant. 

TECHNICAL CRITERIA; 

LIGHTING: 30 footcandles. 

POWER; Six 120 V and six 240 V service for equipment. 

HVAC; 500 CFM at a velocity of 50 FPM with 10 air changes 
per hour. One air compressor and vents must also be pro
vided. 

PLUMBING: One 100 gallon boiler and 2,100 gallons of hot 
and cold water capacity. Drains must be provided for 
equipment. 

SPECIAL REQUIREf/IENTS; Space and servicing for two large 
washers (42"x 96"x 72"high), two large dryers (42"x 42"x 
72"high), one 30" extractor, and one 8 roll ironer 
(120" long), a large folding table (6'x 3'x 30" high), and 
three hand irons and ironing boards. 

SQUARE FEET; 2,800 
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ROOIVl/ SPACE; Kitchen ROOM NUIvIBER; 019 

DESCRIPTION; An area where food is prepared. The space must 
be accessable from food distribution systems and dining 
facilities as well as a general service area and food and 
beverage storage. 

QUALITATIVE CRITERIA; 

IMGE: A very clean, efficient area. 

MTERIALS: Easily cleaned sanitary materials such as; 
tile or stainless steel, and hardwoods for cutting 
surfaces. 

FLOORING: An easily cleaned durable material. 

TECHNICAL CRITERIA: 

LIGHTING: Food preparation areas; 70 footcandles. All 
other areas; 30 footcandles. 

POWER: Six 120 V, six 240 V outlets and gas service to 
cooking equipment. 

HVAC: 20,000 CFM at a velocity of 30-50 FPM with 20-60 
air changes per hour. Negative air pressure required 
for odor control. 

PLUMBING; Three GPM hot and cold water to service sinks 
Five GPM hot and cold water to service dishwashers, and 
any required drainage. 

SPECIAL REQUIREMENTS; Provisions must be made to accomodate 
and service food preparation equipment. 

SQUARE FEET; 7000 
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SYSTEMS PERFORMNCE CRITERIA 



Structural Systems 

The structure must safely support all dead loads, live 

loads, and superimposed loads such as; wind, snow, and earth

quake loads. 

The structural supports of roofs shall be designed to 

resist wind and snow loads. The design snow load to be assumed 

shall be 40 pounds per square foot. All exposed structures, or 

parts of structures shall be designed to resist the pressures 

due to wind in any direction. The annual extreme fastest-mile 

wind speed 30 feet above ground is 70 mph for a 50 year mean 

recurrence interval. 

The design live loads shall be as follows: 

Guest Rooms 

Public Rooms 

Corridors Serving Public Rooms 

Corridors 

Parking and structures 
Not subjected to snow loads 

Subjected to snow loads 

Table 7.1- Design Loads 

Depth of footings, frost protection, foundation walls, 

piers, and other permanent supports shall extend to at least 

42 inches below grade. Concrete footings shall have an ultimate 

strength of not less than 2500 pounds per square inch at 28 

days. 

To keep construction, maintainence, and replacement costs 

at a minimum, standard materials, components and joints must 

be used whenever possible. 
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Mechanical Systems 

People who stay at hotels tend to be more discriminating 

in their tastes and desires then they would be at home. This 

is especially reflected in their feelings regarding the air 

conditioning in their room. It must be quiet, easily adjust

able, and draft-free. 

The hotel business is very competitive and space is always 

at a premium. Those systems that require the least space and 

have low total owning and operating costs should be selected. 

Systems must be trouble-free and allow easy maintenance, 

because shutdown of systems will often cause loss of revenue. 

Mechanical systems should have a central control for energy 

efficeincy. The mechanical system should be zoned so that un

occupied areas may be turned down or shut off. 

Exhaust fans must be provided in all restrooms, kitchens, 

laundry, and mechanical spaces. Such discharges should be loc

ated at least 100 feet away from the nearest outside air intake. 

Each bathroom requires 75 CFM of design exhaust air. 

Negative air pressure is required in kitchens for odor 

control. Positive pressure must be provided in emergency 

stairways to protect against smoke buildup in the event of a 

fire. 

Noise levels of mechanical systems must be limited to; 

30 decibles into conference rooms, 35 decibles into public 

areas, 40 decibles in lobbies and corridors, and 45 decibles in 

kitchen and laundry areas. 
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Electrical Systems 

The electrical system must be designed to provide the total 

wattage necessary for the hotel. 120 V and 24o V single and 

three phase service is required. 

A backup power system must be provided to operate the 

following emergency systems in case of a power failure: 

1. Lighted exit signs and pathway illumination. 

2. Fire alarm and sprinkler alarm systems. 

3. Fire detection systems. 

4. Elevator car lighting. 

5. Stairway door control systems. 

6. Voice communication systems. 

Separate lighting circuts sufficient to provide emergency 

lighting with a minimum intensity of one footcandle at floor 

level in all exitways-, access corridors, stairways, and means 

of egress are required. 

Lighting Systems 

Lighting systems may be of any type provided they meet 

the following criteria* They must: 

1. Offer proper levels of illumination for tasks. 

2. Eliminate glare. 

3. Offer eye comfort. 

4. Avoid unpleasent luminus ratios. 

5. Be as uniform as possible. 

6. Avoid monotony. 

7. Be in harmony with the decorative character of the 
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space. 

8. Be efficeint, in terms of illumination and energy usage 

*Note-See detailed space list p. 45 for individual space 

requirements. 

Plumbing Systems 

Plumbing systems must be capable of supplying the hotel 

with 3,800 gallons of cold water, and 1,600 gallons of hot 

water per day. Drainage, sewage, and ventilation systems must 

be provided according to Hartford building codes. 

Plumbing fixtures should be located back to back where ever 

possible to minimize runs of pipe and reduce construction costs. 

High quality materials must be used in plumbing systems 

to minimize maintenence and replacement. Plumbing chases must 

be insulated to keep noise transmission into spaces at levels 

less than 45 decibles. 

*Note-See detailed space list p. 45 for individual plumbing 

dem.ands. 

Communication Systems 

Telephone communications coming into and generated within 

the hotel will be monitored, metered or routed through a PABX 

system (Public Automatic Branch Exchange). 

Every guest room and office must have a telephone with in 

house, local and long distance service. All phones must run 
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into a central switch board. 

Public telephones must be provided near all public 

spaces. All in house telephones must have direct numbers to 

the front desk, hotel operator, room service and laundry. 

Computer systems will handle reservations, accounting, 

stock control, monitoring performance, regulating and recording. 

Computers must operate off of dedicated lines. Emergency 

power must be supplied to computers in the event of a power 

failure. 

Telephone, electrical, fire alarm, and antena systems may 

all be located in the same vertical chase and panel rooms, 

provided there is a three foot minimum distance between the 

electric panel box and the opposite wall. 

Fire Safety Systems 

Smoke detectors, sprinklers, and heat detectors are to be 

located in all hotel spaces. Fire safety systems must tie into 

a central alarm system which is located in the security office 

and ties into the main switchboard. The system should act only 

in affected areas. 

Fire protection for the computer room must consist of a 

Halon system. 

Emergency generators, emergency lighting, and means of 

egress must be provided in accordance with Hartford building 

codes. 
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Transportation Systems 

Passenger Elevators: Must be provided to transport guests 

vertically through the hotel. Waiting time for passenger 

elevators should be no longer than 25-30 seconds. Safety 

equipment is required; to maintain the elevator position in 

case of cable or hydralic failure or overload, to prevent door 

operation when the car is not in the correct position and to 

prevent car overrun. 

One passenger elevator shall be operated on emergency 

power for use by the fire department. The car must be able to 

accommodate a standard ambulance type stretcher which is 76" 

long by 24" wide in tis horizontal open position. The minimum 

clear opening shall be no less than 42". 

Two service elevators are to be provided to service house

keeping, the laundry, maintenence, and room service. The 

elevators must be convenient to food preparation and service 

areas and be unaccessable to the public. 

All elevator shafts and enclosures must have a fire rating 

of at least two hours. 

Chutes 

Mail, refuse, and linen chutes shall be provided in the 

hotel. Mail chutes must run vertically from every floor to the 

mail toom. Refuse chutes shall run from service areas on each 

floor to a trash room. Linen chutes must run from storage 

or service areas on every floor to the laundry. 

All chutes must be designed to resist the spread of fires 
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vertically and have a fire rating of at least two hours. 

All chutes must be treated acoustically to keep noise 

entering adjacent spaces to levels less than 35 decibles. 

Interior Walls and Partitions 

Interior walls and partitions must be resistant to soiling, 

staining, and scraping from heavy usaage. These systems must 

resist fire, combustability and surface flame spread in accor

dance with Hartford building codes. Walls and partitions 

shall be treated to minimize sound transmission through spaces. 

Sound transmission through spaces must be kept to levels less 

than 35 decibles. 

Exterior Building Envelope 

The exterior envelope shall be designed to support its 

own dead load and to resist all superimposed loads such as 

snow,wind, or earthquake loads. See page for design loads. 

The recommended thermal resistance (R value) of the building 

envelope shall be as follows: 

Building Component R value 

Walls 13 

Floors 19 

Roofs 24 

The exterior envelope must resist moisture transfer and 

build up of all types. 

The exterior envelope must resist sound transmission from 

the exterior environment. Sound transmission must be kept to 
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levels of less than 35 decibles. 

The exterior envelope must be of a character which is 

consistent to that of the hotel. High quality materials must 

be used on exterior surfaces. These materials must be resist-

ent to staining and deterioration caused by heavy wear and 

harsh environmental conditions. Provisions roust be made for 

the cleaning and maintenence of exterior surfaces. 
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COST ANALYSIS 



COST ANALYSIS 

Costs for this project are difficult to analyze. Some 

approximate figures may be arrived at through the use of 

standard percentile costs.* 

This project will occupy approximately 275,000 square feet. 

By plugging numbers into the standard building systems cost 

sheet, a construction cost of 28 million dollars in arrived at. 

See figure . This figure represents only i of the total 

investment. The total investment may be broken down as follows. 

ITEM 

Cost as a j;̂  of the total investment: 

Land 

Site Work 

Building Construction 

Furniture/fixtures/equipment 

Fees 

Finance Tax 

Operating Equipment 

Pre-opening 

Inventory 

Working Capital 

TOTAL 

The total investment would be approximately 57.5 million 

dollars. 

Table 8.1- Investment cost breakdowns 

9̂  OF TOTAL 

1^% 

Wo 

50% 

15f« 

5% 

i^io 

i¥o 

hio 

\¥o 

lifo 

100^ 

COST(1985 projected) 

$2,874,085 

$862,225 

$28,740,853 

$8,622,255 

$2,874,085 

$5,748,170 

$862,225 

$2,299,268 

$862,225 

$862,225 

$57,481,706 

» Note: These standard percentile cost estimators, were found 
in Dodge Standards. 
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Construction costs represent approximately J of the total 

investment. Construction costs can be broken down into various 

systems. 

BUILDING SYSTEM % OF TOTAL 1975 COST $/SF 1985 COST $/SF 

Site Improvement .7 .25 $68,708 $213,396 

Foundations 10.3 3.28 $901,448 $2,799,763 

Floors on grade 1.0 .34 $93,442 $290,291 

Superstructure 18.4 6.l6$l,692,965 5,258,092 

Roofing .4 .16 43,937 136,573 

Exterior 8.8 2.88 791.516 2,458,329 

Partitions 8.8 2.88 791.516 2,458,329 

Wall Finishes 3.5 l.l6 318.805 990,160 

Floor Finishes 1.4 .48 131,919 409.721 

Ceiling Finishes 1.8 .62 170,395 529.223 

Conveying Systems 2.8 .92 252,845 785.299 

Specialties 2.0 .67 184,137 571.902 

Fixed Equipment 2.9 -96 263,838 819.443 

HVAC 17.9 5.58 1.533.562 4,763.013 

Plumbing 8.9 2.92 802,509 2,492,472 

Electrical 6.7 2.20 604,630 1,877.890 

General Conditions 1 ^ 1-21 338,043 1.0^9.911 

Construction Total 100f« 32.69 8,984,258 $27,903,741 

Table 8.2- Systems Cost 

These figures were arrived at by multiplying the gross 

square footage (274,832) times the cost factors. The total 

cost is then multiplied by the location factor for Hartford, CT. 

(1.03) making the total $28.740,853. 

Cost per square foot (gross) = $104.58 

Cost per room = $71,852 

*M̂ +.«_mi 4—,.-j.ĵ Qĵ  costs were projected for I985. 
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REVENUE: 

Room Sales 

Food Sales 

' Beverage Sales 

Minor Departments 

Other Income 

TOTAL 

EXPENSES: 

44.6 

31.5 

14.5 

6.8 

2.6 

100% 

There are several advantages to hotel investment. 1. The 

investor may use this investment as a tax shelter. 2. Hotels 

generate large sums of cash, this cash could be used for other 

investments. 3. The hotel may make a profit of its own. The 

breakdown for revenues and expenses of a typical transient hotel 

is as follows. 

Table 8.3- Hotel Revenues 

9,636,000 

6,898,500 

3.175.500 

1,489,200 

569.400 

$21,9000,000/year 

Table 8.4- Hotel Expenses 

7.358,400 

2,299.500 

766,500 

2,343.300 

1.029,300 

569.400 

1,817,700 

569,400 

1,489,200 

1,138,800 

1,664,400 

854,100 

Payroll and 

related expenses 33.6 

Food Costs 10.5 

Beverage Costs 3.5 
Departmental Costs 10.7 

Administrative and 
general costs 4.7 

Advertising and 
promotion 2.6 

Light, Heat, and 8.3 
Power 

Repairs and 

Maintainence 2.6 

Loan Payment 6.8 

Depreciation 5-2 

Other Expenses 7*^ 
Profits before 
income taxes 3.9 
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Performance of Transient Hotels: 

Transient hotels in the U.S. sustained a 0.7% drop in 

total revenues in 1982. This revenue drop was do in part to an 

oversaturation of primary markets. Hartford is not a primary 

market nor is it oversaturated. In fact there is a projected 

demand in Hartford for 1,800 new hotel rooms in the next 

decade. 

Although transient hotel revenues dropped nationally, 

they actually rose 6.1% in the Northeast. This fact coupled with 

the projected hotel room demauid in Hartford are encouraging 

for this project. 

Size of Property: 

When evaluating performance by property size, we find that-

in direct contrast to 1981-properties with over 1,000 rooms 

managed the smallest drop in occupancy, down 4,5 percent, while 

the 501-to-l,000 room properties suffered the largest occupancy 

decline, down 6.4 percent, followed by the under-250 room hotels, 

down 4.6 percent. Over-1,000 room properties also boosted room 

rates the most, up 6.3 percent, while the 250-to-500 room and 

501-to-l,000 room properties both raised room rates 5.I percent. 

The under-250 room group managed an increase of only 4.0 

percent. 

Only properties with over 1,000 rooms achieved revenue 

gains, up 5,5 percent, with rooms revenues rising 4.1 percent 

and food and beverage revenues climbing 7*7 percent. All other 

property size groups saw their revenues decline, with under-250 

room hotels enduring the largest revenue loses. Total revenues 

for this group dropped 6»5 percent, while rooms revenues dropped 

4.7 percent and food and beverage revenues plunged 8.7 percent. 
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The over-1000 room properties also reported the biggest 

jump in expenses, with total and rooms expenses up 7.4 percent 

and food and beverage expenses climbing 9.3 percent. Expenses 

fell for properties with under 250 rooms, with total expenses 

down 4.4 percent, rooms expenses down 2.1 percent, and food and 

beverage expenses dropping 6.3 percent. 

Income before other fixed charges declined for all 

property size groups, ranging from a l4.2 percent downturn for 

the 250-500 room group to a 15.3 percnet drop for properties 

with under 250 rooms.* 

This study indicates that the over-1,000 room properties 

are the most economical, however, Hartford is not the type of 

city that cou]d support a hotel of that size. As a result, 

the next most economical size, the 250-500 room properties 

are most economical for Hartford. This is the catagory where 

this project lies (it calls for 400 rooms). The data indicates 

that a 40G room transient hotel for Hartford, Ct. is economic

ally feasable at this time. 

*Note-This information was obtained throu^ a study by Pannell 
Kerr Foster of 350 transient hotels in the U.S. 
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GOALS AND OBJECTIVES 



GOALS: 

1. To create a distinctive, easily recognizable facility. 

2. To arrange hotel spaces in a convenient logical manner. 

3. To provide users with luxury amenities. 

4. To create a facility which will resist safety hazards. 

5. To use care in designing fire protection systems, light

ing systems, and security systems. 

OBJECTIVES: 

1. To create a hotel which has good marketability. 

2. To have a good flow of activities within the hotel 

3. To offer users the utmost in service. 

4. To create a safe, comfortable environment. 
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CASE STUDIES 



Project; The Mayflower Hotel 

Location; Washington, D.C. 

Architect; Unavailable 

Figure 10.1 
Front view of The Mayflower 
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The Maylower Hotel is located on the corner of Connecticut 

Avenue and 17"*̂ ^ street in Washington D.C.'s business district. 

The Mayflower is a prestigious hotel, it has been the site of 

an Inaugural Ball for every president since the Coolidge 

Inaugural in March, 1925. 

The hotel has a very elegant and grandiose character, 

which is fitting for its' location, to qoute a hotel brochure 

" There is no other city quite like Washington, D.C. ... The 

Mayflower has embodied the grace, elegance, and excitement 

which is Washington." 

The hotel, designed in 1922, was originally part hotel and 

part apartments. The Connecticut Ave. or "front" portion of the 

building was comprised of hotel rooms, while the "back" consist 

-ed of apartments. The apartments have since been converted to 

hotel rooms, the decision to do this was based on economics. 

A hotel room can bring in more money than an apartment. For 

example rent for a typical apartment in the business district 

of Washington is in the range of five to seven himdred dollars 

a month. By converting apartments into hotel rooms the owner 

can charge hotel rates, which are around one hundred dollars 

per day, therefore, the room will yield; $100 x 30 (days per 

month ) X .75(the occupancy rate of the Mayflower) or $2250 a 

month, which is more than three times the amount an apartment 

would yield. 

The Ma;yflo.wer- is a large hotel.lt contains 721 guest rooms, 

a grand ballroom, and 18 meeting, conference, and banquet rooms. 

The primary activities that take place in the hotel include 

lodging people and hosting meetings, conventions, conferences, 

and banquets of all types. 
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Secondary activities consist of all the activities associat

ed with the "outlets", which are such things as restaurants, 

bars, barber shops, gift shops, and newstands. A third category 

of activities are the activities involved in operating a hotel, 

such as cooking, cleaning rooms, managing the hotel, and so 

forth. 

The Mayflower's business consists of 45% group, or conven

tion business, and 55% transient, or individual, business. 

Only 5% of the total business is tourist business, this is 

because most tourists cannot afford the rates which range from 

$85 to $285 per day. In general, most users of the hotel are 

corporate executives, lobbyists, and lawyers, basically success-
2 

ful people who earn $35,000 or more a year. 

The hotel's form can be classified as tower-podium. In a 

tower-podium design the major public and administrative facili

ties are on the lower levels and form the podium. The guest 

rooms rise up out of the podium and form the tower. 

Guest Rooms 

Public and 
Adminis trat ive 

Tower 

podium 

Figure 10.2- Tower podium diagram 
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The Mayflower's tower is composed of projected and recessed 

segments. This was done to allow rooms to have windows on two 

sides, which gives the room more daylight, more views, and 

better ventilation than a room with windows on only one side.-̂  

The second floor plan illustrates this design consideration. 

SIXX^Nnn.Oc^R Ml l-MN(;*ROO\1 

Figure 10.3- Plan of the Mayflower Hotel 

The projections and recessions serve other purposes, as well 

as allowing for windows on two sides of a room, they eliminate 

the long "double loaded" corridor and create little "nooks" which 

give the hotel a residential character. Discretion must be used 

with this type of design because people caun hide in the "nooks" 

and create a security problem. 

The structure for the hotel consists of steel post and 

beam constructions with concrete block, and brick veneer. There 

are two systems used for HVAC. Guest rooms are controlled by 
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individual "through the wall systems". This is good because it 

allows guests control of the temperature of thier rooms, however 

it is not as energy efficient as a central system. All public 

spaces are controlled by a central system. There is an exhaust 

system in the kitchen and in all rest rooms. 

Smoke and fire protection systems are very important for 

safety in a hotel. The hotel has smoke detectors and sprinklers 

in all guest rooms and public spaces. 

The hotel has an intricate telephone and computer system 

which is important to the operation of a large hotel. There 

is also an emergency generator for use in power outages. 

The total mechanical space for the Mayflower is 40,125 

square feet. Most of the equipment is located in the basement, 

however, there is 5,763 square feet of mechanical space in the 

4 penthouse. 

The hotel occupies 

half a block in Wash

ington D.C.'s business 

district. It is only 

four blocks from the 

White House, and located 

convieniently to corp

orate and association 

offices, as well as 

Capitol Hill. The 

'il271Con(t66tlc6tAv§KUfe;*N:W:-Vv&shingfdft^.e:'?^^^ 

I1dil&- n 

SnMtftonlin tfinhhom 

Figure 10.4- Location map for the 
Mayflower Hotel 

location of the hotel was a major factor in the management's 

decision to renovate it. The $35 million renovation began 

in I98I and is still in progress today. The hotel needed 

restoration because plumbing and mechanical systems were 
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outdated and in need of repair, also rooms were too small 

to meet todays standards for a luxury hotel. 

Hotels depreciate rather quickly because of all the wear 

and tear on them, therefore, maintenance becomes an important 

function in the hotel operation. A hotel must be in good 

condition if it is to do a successful business. 

Since I have brought up the issues of renovation and 

business, I will now discuss the economic aspects of a hotel. 

Why do people build hotels? There are several reasons: 

1. Some hotels are built to make a profit. 

2. A second reason is for cash. A hotel generates a great deal 

of cash. The individual, or group who own the hotel can use 

this cash for investments and other business ventures. 

3. Some hotels are built to be tax shelters for their owners. 

The owners are not concerned if the hotel produces a profit, 

and in some cases it is advantageous to the owner if the hotel 

loses money. 

Although I do not know for what reason the Mayflower was 

built, I do know that it produces a profit. According to Eric 

Ewoldt, General Manager of the Mayflower, the hotel has a gross 

operating profit of 30-35%. Gross operationg profit is all money 

taken in before fixed exspenses. After operating expenses are 

paid there is a 10% net profit which is taxed. In other words 

less than 10% of all money taken in by the hotel is profit. 

These figures will vary somewhat form year to year.-̂  

I will touch briefly on occupancy and room rates. In gen

eral the rule is to get the highest occupancy at the highest rate 

possible. Some people consider 65% occupancy the break even 

point, however, Mr. Ewoldt cited several cases in vriiich hotels with 
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occupancy rates greater than S5% went broke, because their 

^ 1 6 room rates were too low. 

Room rates are determined by the location of the hotel, the 

cost of living in the area, the type of user the hotel attracts, 

competition, and the market in that region.' For example a Mid

western hotel may get %75 f'or a room, that same room may cost 

$90 a day in Washington D.C, because of the difference in 

cost of living, payroll differences, higher operating expenses, 

higher rates charged by competition and market differences. 

A rule of thumb for analyzing the construction cost of a 

hotel is that it is feasable to build the hotel if construction 
o 

cost does not exceed $1,000 per $1 of room rate. This is not 

a good rule of thumb, in fact, when it comes to hotel costs 

and room rates*,; there are no good rules of thumb. There are 

too many variables to consider, everything is relative to the 

specific project. To generalize or use a rule of thumb 

would be a great mistake. 
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Project: The Cambridge Hyatt Regency 

Location; Cambridge, Massachusetts 

Architect: Graham Gund Associates, Inc. 

^ ' > 

JK-

. - : 

Figure 10.5 
View from Storrow Drive 
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To quote Lucius Boomer, one time president of the hotel 

Waldorf-Astoria Corporation, " A Hotel is an institution of 

public hospitality operated for profit."9 The Cambridge 

Hyatt is a hotel, therefore, it was created to make a profit 

for its owners by providing services to people. The people 

the hotel was intended to serve are people visiting the 

Boston and Cambridge area. 

People who use hotels regularly still put accommodation 

and service before architectual display. This hotel is sig

nificant because it blends convenience and impressive effect 

through design.10 There were three important guidelines 

imposed on the designer of this project: 

1. The project had to fit Hyatt's architectual concept. This 

basically calls for an atrium, and a design that is "Some

thing out of the ordinary."11 

2. The hotel had to be designed to compete and hold its 

own in Cambridge's impressive skyline, as seen from Storrow 

Drive on the Boston side. 

3. It was important for business that the hotel be seen and 

1 2 remembered. 

The bulk of Hyatt's business is for meetings and for 

people who are attending meetings. The primary activities 

of the hotel arelodging people and holding meetings. Sec

ondary activities consist of all the activities associated 

with the outlets and the activities of operating the hotel. 

According to Joe Kordsmier, Hyatt President for marketing 

and sales, users tend to be businessman who are from 25 to 50 

years old and earn $30,000 or more a year. "In general the 

client is a successful person who does not mind spending if he 
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gets a good value.^-^ 

A deliberate attempt was made to avoid a commercial look, 

and to keep elements at a human scale.1^ The form that result

ed is a fifteen story ziggurat, which is a stepped pyramidal 

tower. -̂  The hotel contains a fourteen story atrium. The 

atrium is part of the Hyatt architectual concept. According 

to Hyatt president Patrick J. Foley "The atrium is the key. 

Once you walk out of your room, you are surrounded by the 

excitement, by the totality of the hotel. Guests simply feel 

glad to be in the hotel." Kordsmier adds "People come oUt 

of meeting tired looking for change, and suddenly they are 

Figure 10.6- View of Cambridge Hyatt 
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in an environment that 

offers the stimulation 

and excitement they need 

This he adds "Keeps more 

people in the hotel, 

which builds its food 

and beverage volume." 

Figure 10.7- Hyatt Lobby 

Figure 10.8- Hyatt Atrium 
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The structure for the hotel is concrete post and beam 

construction. 

Careful attention was paid to the problem of noise control. 

All plumbing chases are in corridor walls to reduce noise. 

Walls between rooms consist of two double layers of gypsum 

board with mineral wool batts laminated to one side to kill 

17 resonance. ' 

The hotel is locat

ed in Cambridge, Massa

chusetts on the bank of 

the Charles River. This 

site is important because 

there are several impres

sive buildings in the 

area, such as the build

ings of Harvard and MIT. 

The hotel had to compete 

with them and be visible Figure 10.9- Location map for Hyatt 

from Boston. Architect Graham Gund took advantage of the 

views offered by nearby Boston by placing a 100 foot by 

39 foot atrium window that offers a spectacular view of 

Boston. Anytime great expanses of glass are used in 

architecture, the impact of heat gain must be considered. 

Gund carefully oriented the window to minimize heat gain. 

The Hyatt has 476 guest rooms and was built in 1976 for 

$18,000,000. This facility would cost $50,000,000* to construct 

in 1985**. Building cost for Hyatt's are about 20% hi^er than 

* The cost was reached using the computer program for cost 
analysis using a 12% interest rate. 

** 1985 is the date specified for construction of the hotel in 
Hartford. Ct. 
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building costs for conventional hotels, according to Kordsmier. 

He also claims that in every city where there is a Regency 

occupancy is 8% to 10% higher than occupancy in competing 

conventional hotels, this despite the fact that rates in 

the Hyatts are 10% to 20% higher."^^ 

Occupancy depends on the city and on the service of the 

hotel. According to Eric Ewoldt, Hyatts in the Virginia area 

are not doing well. The Cambridge Hyatt, however, is very 

successful due to its luxurious accomadations and innovative 

19 food service. 
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Project: The Jerus'alem Hilton Hotel 

Location: Jerusalem, Israel 

Architect: Y. Rechter 

Figure 10.10- View of Jerusalem Hilton 
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The Jerusalem Hilton is located on the hills of Jerusalem. 

The hotel was designed to complement the fan-shaped convention 

hall, which was built in the 1950's. The hotel was intended 

to house guests of the convention hall, as well as anyone 

who was in Jerusalem and needed lodging. 

The program which was prepared by the Hilton International 

Organization called for 400 guest rooms along with a large 

variety of public spaces, including three restaurants, and a 

grand ballroom. 

As I stated earlier, the function of the hotel is to 

complement the convention hall, and house visitors to Jerusalem 

and the convention center. Primary activities include lodging 

people, hosting meetings and conferences. Secondary activities 

consist of all the activities associated with the outlets and 

hotel operation. 

The users of the hotel are successful businessmen and 

tourists from all parts of the world. 

The hotel is tower-podium design which is common on 

hotel design. Although Rechter was opposed to the idea of 

building a tower on the hills surrounding Jerusalem, he 

believed that the Hilton should be an exception. In determining 

the hotels shape, he decided that a low terraced structure 

would be wrong as it would fail to contrast the low lying mass 

of the convention hall. To counterbalsmce the hall, he develop

ed a tall and narrow building consisting of a cluster of towers 

with a strong vertical emphasis. All proportions, shapes and 

details were developed to strengthen this effect. Rechter 

used a six foot, six inch square module as a basis for planning 

the public spaces, as well as the tower of the hotel, to attain 
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a human scale. 

HVAC is controlled by a central system. The mechanical 

equipment is located on the Mezzanine level. The structure 

22 for the hotel is made of concrete. 

Location is very important in a hotel situation. People 

want to be in a convenient location. The Hilton is convenient 

both to the modern and old city of Jerusalem. The hotel offers 

impressive views of Jerusalem. 

Jerusalem is a very old city and encompasses some of the 

world's holiest sites. In a 

small area, called the Old 

City, east and west meet, as 

do the ancient and modern 

23 worlds. -̂  

The hotel built in 1976 

cost $25 million to construct. 

This hotel would cost $69,330,000 

to construct in I985.* 

24 

Figure lÔ JLl- View of Jerusa
lem Hilton 

Fdgure 10.12- View from a 
Hilton guest
room 

* This figure was reached using the computer program for costs 
using a 12% interest rate. 
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Form and location 

MechJ 

The Mayflower Jerusalem Hilton Camridge Hyatt 

Figure IO.13- Comparison of hotel forms 

The forms of these hotels are different from one another, 

yet, they are all successful. This indicates that there is no 

ideal prototype hotel form. The hotels do share one similarity, 

they all fit their locations well. The Mayflower is in Washing

ton D.C, which has an elegant, grandiose, character, the hotel 

has this same character. The Jerusalem Hilton is in a city that 

is both old and new, likewise the hotel combines a modern design, 

with traditional furnishings. The Cambridge Hyatt is located 

in a "high tech" area and has a very contemporary design. 

There are some issues that draw accross all hotel designs. 

These include: the relationship of food preparation areas to 

food service areas, the relationship of guest rooms to circula

tion systems, the relationship of the lobby to circulation 

systems and guest rooms, the location of mechanical and " back 

of the house" areas, access to the hotel, and parking. 

There are many ways to address these issues, for instance 

the Mayflower has its mechanical equipment located primarily 
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in a basement, vrtiile the Jerusalem Hilton's mechanical equip-

mentis located on the second floor. Both systems perform 

adaquatley, although it is usually more common to have mechani

cal systems in a basement than on a Mezzanine level. 

The relation of food service to food preparation areas 

is important in hotel design. Some hotels have several food 

preparation areas. This is uneconomical because it creates 

redundancy of labor, and equipment, as well as adding to the 

square footage of the facility. According to Mr. Gary McGualey, 

assistant rooms director for the Mayflower Hotel, this redundancy 

can be avoided by locating banquet facilities, and restaurants 

in such a way that they can be serviced from a single "main" 

kitchen. Due to the volume of food prepared and the many spaces 

to be serviced in a hotel, it is often more practical to have 

two or even three kitchens in a large hotel. 

Parking is a major consideration in hotel design. A standard 

practice used today is to have parking beneath hotels, in crowd

ed urban areas where space is limited. This is the case in 

Washington D.C, however, the Mayflower was built in the 1920's 

when parking was not a major problem. Parking for the Mayflower 

is located on an adjacent parking garage. This is somewhat in

convenient. The Jerusalem Hilton and the Cambridge Hyatt 

were built on large sites which allow parking to be on grade. 

In conclusion, a hotel can take on any form, however, it 

must fit its location, and meet the needs of its employees and 

users to be successful. 
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Appendix A 

Sun Angles for Hartford,.Connecticut 

March 21 
TIME 

8:00 AM 

12:00 Noon 

4:00 PM 

ALTITUDE 

22.5 

50.0 

22.5 

AZIMUTH 

69.6 

0.0 

69.6 

June 21 
8:00 AM 

12:00 Noon 

4:00 PM 

37.4 

73.5 

37.4 

90.7 

0.0 

90.7 

September 21 

December 21 

8:00 

12:00 

4:00 

8:00 

12:00 

4:00 

AM 

Noon 

PM 

AM 

Noon 

PM 

22.5 

50.0 

22.5 

5*5 

26.5 

5^5 

69.6 

0.0 

69.6 

53.0 

0.0 

53.0 

*Note- Altitude and azimuth are measured in degrees. 
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Appendix B 

Vegetation Appropriate for Hartford, Connecticut 

Major Trees 

Red Maple 

Sugar Maple 

Norway Maple 

American Augustian Elm 

Live Oak 

Eatern White Pine 

Scotch Pine 

Eastern Red Cedar 

Norway Spruce 

Minor Trees and Shrubs 

Gray Birch 

Flowering Dogwood 

Flowering Crab 

Deciduous Shrubs with-
standing city consitions 

Gra Dogwood 

Tamarix Juniper 

Winter Creeper 

Purple Gems 

Rhododenron 
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DOCUiVIENTATION 



This project consisted of a 400 room transient hotel 

to be located at the intersection of Ann Street and Church 

Street in downtown Hartford, Connecticut. 

During the course of the semester it became neccesary 

to make some revisions to the program. The revisions con

sisted of changing the guest room requirement from 400 to 

300 rooms, and the parking requirement from 250 to 50 auto

mobiles. The guest room requirement was lessened as a re

sult of space limitations on the site. The parking require

ment was revised due:to the fact that a 1200 car parking 

garage just northeast of the hotel site could absorb some 

of the parking demand. 

I worked through the solution with several things in 

mind. I wanted to create a hotel that was organized in a 

logical manner that would function well for both guests and 

employees. Another major consideration was the site and its 

restrictions and advantages. I also considered views to and 

from the hotel. A very important consideration in hotel de

sign is food service and segregation of back of the house 

activities and circulation, and public activities and cir

culation. I tried to be aware of these things as I worked 

through the design. 

I considered the site first. The site was quite re

stricting. It was approximately 220 x 200 feet. I wanted to 

use as much of the site as possible for the ground level. 

The reason for this is that there are many spaces which re

quire a great deal of space that should be located on grade. 

These spaces include; the loading dock, receiving area, ser-

103 



vice, lobby, the front desk, front office, and access to cir

culation systems. 

I felt that the restaurant and coffee shop should also 

be located on the ground floor. The reason for this is that 

these spaces need to draw hotel guests, as well as people 

who are not guests in order to make a profit. The location 

of these spaces caused other spaces to be located on the 

same level. These spaces are; the main kitchen, room service 

area, food and beverage storage, and refrigerated food and 

beverage storage. 

I tried to arrange these spaces in a functional man-r 

ner. I located the main entrance on the corner of Ann and 

Church Streets. I felt that this location offered the great

est ease of access both for pedestrians and vehicles. This 

placement of the main entrance would also serve to orient 

the hotel towards the downtown area, and make the entrance 

highly visable. 

I chose to locate the service area and employee entrance 

on Ann Street at the northern most part of the site. This 

was done because Ann Street is not heavily traveled, there

fore, access to trucks would not be inhibited by traffic. A 

second reason for this location was that I did not want this 

area to be very visable to the public. A third reason was to 

segregate the employee areas from the public areas. 

After locating the main entrance and service areas the 

location of other spaces followed logically. For example the 

lobby must be off of the main entrance, the front desk should 

be visable from the lobby, and the front office must be ad-
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jacent to the front desk. Likewise the recieving area should 

be convienient to the loading dock. I felt that the food and 

beverage storage areas should be adjacent to the receiving 

area and also to the main kitchen. After these decisions 

were made it seemed to me that the service elevators and 

room service area would function well in this location. 

I decided to locate the restaurant and coffee shop off 

of the lobby and adjacent to the main kitchen, for ease of 

public access, and ease of service for employees. 

I felt that the lobby and coffee shop spaces needed 

a focus. I tried to achieve this by placing a large foun-

tian in the coffee shop, behind the elevators, which would 

be visable from the lobby. This fountian served a second 

purpose, the noise from the elevators would be hidden by 

the soothing sound of water falling gently in the fountian. 

I located seating and a small bar in the lobby for 

guests convienience and to instill a sense of luxury. I at

tempted to enhance this sense of luxury by making the lobby 

two stories, with balconies above, and an overlook to the 

fountian. High quality materials and furnishings were sel

ected for the hotel to promote the feeling of luxury. 

I located the parking one level below grade to keep 

ramp space to a minimum. Other spaces located below grade 

included the employee cafeteria and lockers, housekeeping, 

the laundry, and storage, on the second basement level, and 

the engineering department, and mechanical space on the third 

basement level. 

The location of these areas below grade was to segregate 

them from public areas, and to conserve above grade space for 
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other purposes. 

All of the meeting rooms are located on the second floor. 

I originally wanted to locate them at the street level, how

ever, there was not sufficient space to do this, so I chose 

what I considered the next best location; the second floor. 

I felt it was important to have all the meeting rooms on the 

same level, to facilitate ease of service for employees, and 

for ease of access for users. 

Placing the meeting rooms on the second floor presented 

two potential problems. The first was a problem with food 

service to them, the second was that the volume of people 

using this space would overload the elevators. The first 

problem was solved by locating a banquet kitchen on this 

level. The second problem was solved by installing escalators 

from the first to the second floor. 

I also considered links between the hotel and adjacent 

buildings. I designed a series of below grade walkways and 

on grade walks and plazas to form connections. I designed 

a small bridge, spannig a fountian to form a connection 

between the hotel and the adjacent exhibition hall. 

The guest room floors are "L" shaped to allow for 

windows in each guest room, and also to avoid long doub

le loaded corridors, which I considered undesirable. I 

also designed small " niches" into the corridors to furth

er break them up. I cerrated the corner of the guest room 

tower facing southwest for several reasons. The first reason 

was to fit in with the other buildings on the site which 

are also cerrated. Secondly this allowed for views in two 

directions from the two suites, and from the elevator lobby. 
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And finally this allowed natural daylight to penetrate the 

corridors. 

I placed the health club, a lounge, and the swimming 

pool on the third level in order to take advantage of the 

roof space that occured there. This served two purposes. 

By creating terraces out of roof space I turned a detrement, 

namely a view of a roof from above guest rooms, into a pleas

ent area. The terraces and the activities of this level re

placed a possible eyesore. 

I decided to locate a lounge and terrace on the top 

floor to take advantage of the views offered of the city. 

Landscaping consisted of ; fountians, ground cover, 

bushes, flowers, and trees. This was done to provide color 

as well as offer relief from city conditions. 

The material for the hotel exterior was cream colored 

precast concrete. I selected this color because I felt it 

was a warm inviting color and that it would contrast the 

color of the glass well. 

I chose to express the structure on the exterior of 

the building in order to; create a pattern, cast shadows on 

the building, and to reduce solar heat gain. 

The structure consists of steel posts and beams on a 

25 X 30 foot grid. This grid was used because it fit the 

design well. Steel was selected because it works well on this 

size grid. 

The mechanical system is a Califonia system for public 

spaces, because it occupies very little space. Through the 

wall units were used in guest rooms because all units are 

independent and a breakdown would only affect one room. 
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I located emergency stairs at each end of guest room 

room corridors for saftey purposes. 

I have stated the basic decisions that I made in design

ing this project and the reasons for them. I simply refined 

the design as I progressed to arrive at this solution. 
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