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BACKGROUNO and 
GOALS/ORJECTIVES 



PROJECT SUMMARY 

Function; 

The rahabllitated grain elevator needs to function wall as a 

hotel. Its main aims are for client satisfaction and owner profit. 

Lubbock's economy can be helped by the added convention business that 

this facility can draw. 

Form; 

Tha constraints caused by tha existing grain elevator will play 

an important rola in site usage along with tha linkages to the civic 

cantar. The size of place dasirad will make internal openness 

with limited outward orientation desirable. 

Since Lubbock is subject to severe dust storms and wide tem

perature swings, tha exterior spaces will ba affected by these factors 

and strong winds created by tha grain elevator. 

Economic; 

Economical considerations ara important to ba determined for tha 

information of feasibility but should not have severe limitations 

that would hamper tha academic axparianca of this project. Tha main 

economical issue is tha cost affactlvanass of tha conversion of tha 

existing structure. 

Time; 

Will have to be rehabilitated and constructed at ona time since 

tha project could not ba built in phases. In the future it might be 

possible to expand tha hotel to serve mora rooms as Lubbock grows. 



BACKGROUND: 

LUBBOCK HISTORY! 

With the coming of tha railroad through what once was cattle 

country in 1909, Lubbock was incorporated. Soon after this tha 

discovery of underground water from operation became widespread 

because of the eventual use of irrigation. The town of Lubbock 

grew rapidly especially after tha creation of Texas Technological 

Collage in I923. 

Lubbock now is recognized as ona of tha fastest growing cities in 

tha nation. This city of approximately 200,000 has become tha 

financial, distribution, servicing, transportation, convention and 

cultural "hub" of an area larger than most states. Agricultural 

income has long bean the foundation of tha economy, and cuixantly 

Lubbock recaivas mora than ona billion dollars annually from this 

source. Tha city is a major warehousing and distribution cantar 

with a trade territory comprising most of Wast Texas and Eastern 

New Mexico. This divarsification has allowed Lubbock to continue 

to expand its population and economic base. 

POPULATION AND ECONOMY: 

Regional employment excluding Lubbock dacllnad slightly with the 

scarcity of water for irrigation. While this was going on Lubbock's 

labor force was increasing by 15^. Population Projections for I98O 

ara 180,000 plus Tach's students of about 20,000 people. Personal 

income should ba about $848,000,000 in I98O while thair disposable 

income should ba around $700,000,000.^ 

HOUSING AND FACILITIES: 

Single family units account for three quarters of all units in 

Lubbock while apartments total ona sixth of all units. As shown by 

tha "Housing Conditions Map" tha substandard Units which consist of 



1 7 . ^ of the structures, while 10.9^ are of tha light rehabilitation 

type, and 6.7^ need extensive repair or demolition. Tha two community 

facilitias maps show batter whara tha city development is located 

and how tha community facilitias sarva tha city. 

TRANSPORTATION: 

Tha auto transportation network for Lubbock consists of; ona interstate, 

four U.S. highways, five farm to market roads, twanty-fiva county roads. 

Auto travel satisfied 90^ of Lubbock's transportation needs. Rail 

sarvica at present is only for freight with no passenger service. 

Possibly with tha energy shortage passenger rail service could be 

resumed. Tha naw Regional Airport enplanes about 450,000 passengers 

annually and ships 1,700 tons of cargo annually.'^ 

BACKGROUND: 

CIVIC CENTER: 

Tha Lubbock Marmorial Civic Cantar is one of tha finest convention 

facilitias in tha Southwest. Contained within tha cantar is a 

1,427 parson theater for tha performing arts, a 1,500 parson banquet 

hall with movable partitions and equipped with catering kitchens, 

9-12 meeting rooms, and a 40,000 square foot exhibit hall, all 

connected by a pedestrian mall and outdoor plaza. 

Tha Civic Center was built to draw conventions, antertalnmant, and 

business, to tha area. With this potential for increased drawing 

of guasts to Lubbock the need for hotel space has increased. Although 

thara ara several hotels and motels in tha downtown area none of tham 

can handle the needs of the Civic Canter's convantioneering business. 

BACKGROUND 

PROJECT INTRO AND GRAIN ELEVATORS HISTORY: 

Tha proposed project is an adaptive usa project of a grain alavator 
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located in Lubbock, to understand tha project an appreciation of 'he 

importance and history of grain elevators seems important and essential, 

In tha past grain elevators have baan considered by writers, painters, 

and photographers as a symbol of Ufa on tha Great Plains. These 

structures ware considarad by La Corbusiar as "tha first fruits of tha 

new age." This purity and honesty of it's form that has baan written 

about is in terms of the modern axiom "less is mora." This statement 

is almost taken literally with tha grain alavator due to tha minimum 

amount of material and energy used to store the maximum amounts of 

grain. 

Before refrigeration and massive canning, food that was shipped 

to tha east had to be such that little spoilage would occur. Grain 

was a logical choice since wheat could ba sent to ba ground into 

flour, and corn could faad live stock thara. First, grain was 

shipped in bags with tha owner's name on the bag, this took 

large amounts of labor and time every time tha grain was loaded 

or unloaded. With tha development of grading tha grain for moisture, 

foreign particles, and spoilage the owner's name was no longer 

needed on the bags. With thasa davalopments, and tha invention 

of tha vertical bait and bucket, bulk handling of grain was made 

possible. 

Whan bulk handling took over, the first type of elevators built ware 

balloon framed using pracut lumber and ware bolted together by semi-

skillad labor. While this was tha least expansive way to build, it 

had tha disadvantages of not always being strong enough to resist tha 

pressures of the grain, particularly during emptying. During emptying, 

tha dynamic forces partly nagata tha arching affect of tha grain, 

causing unusual forces. Balloon framed structures also blew over 

if empty during the fierce wind associated with the plains. 

Crib construction solved soma of the problems. They were solidly 

built of two by four to tan inch planks, laid flat and spiked to one 

another. The planks ware overlapped at tha corners of a square 

bin plan. Wood elevators had tha problems of insects and rodents 

getting in through cracks and cravicas trapped grain that would rot. 



Tha first elevators ware built on hills to allow the grain to slide 

down tha slope to awaiting cars. Thay ware sited as close to railroad 

trackage as possible to facilitate tha transfer of grain. With the few 

inches of clearance allowed for rail cars, locomotives pulling the 

car spewed fira, often igniting the wood structures. This lad to 

the practice of having minimum eava overhangs. In tha declining 

ara of wood elevators corragatad metal sheeting was used. Siting 

of elevators after tha improvements in tha vertical lifts, was 

influenced by tha opposite dasiras of farmers and railroads. Farmers 

wanted grain elevators to ba as close together as possible giving 

tham a shorter travel time which freed more man for tha harvest. 

Railroad operators wanted tham farther apart due to tha accelera

tion and braking rate for trains. In areas whara trains already 

existed, elevators ware put in tha towns. On the open prairie, 

elevators ware put about savan mllas apart and tha towns gathered 

around tham. 

In 1900 Horace Paavay built in Minneapolis tha first concrete grain 

alavator it was ona cylinder 25 feat in diameter and 80 faat tall, 

this was later extended to 120 feet. With this success, concrete 

elevators slowly ware developed, although thay ware tha most 

expansive to construct fire insurance was 15^-20^ that of wood. 

This ona factor has made tham so popular that they ara now tha 

most widely used. This also caused the and to the vernacular way 

of building such structures. During tha past 80 years there have 

baan faw major changes, with exception of Hexagonal bin construction. 

Burrus Mills and Grain built tha first slip-form grain elevator South 

of Amarlllo in 1927. On November 8, 193^ thara was an explosion in 

ona of the bins, sat off by static alectricty, which sent tons of 

concrete and steal flying to tha ground. Shortly after this the 

elevator was repaired and doubled in size. Burrus owned and 

operated tha elevator until 1976 whan thay fait it was unfeasible 

to ba used as a grain storage facility. It stayed vacant for a tine 

and was eventually sold to Bunge Corporation who ara presently 
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BACKGROUND: 

NEED FOR PROJECT: 

Conventionaars at present dasira centralized hotel space. At 

present the size of conventions that can be held ara limited by 

the lack of hotel space. Additional hotel space can have a strong 

Impact on tha local economy since for every dollar that a non-rasidant 

spends creates $7.2 worth of wealth for Lubbock whereas industry's 

ratio is $1 spent by industry creates $1.8 in wealth. 

CLIENTELE: 

Tha cliantala that will mainly use thasa facilitias can ba divided 

into three major groups: conventioneers, business people, and 

tourists. Each of these groups have different lodging and sarvica 

needs. In studying thasa groups certain factors should ba compared, 

such as aga, interests, social grade, transportation, amount thay 

can spend, and booking arrangements. 

Conventioneers usually need lodging on Thursday-Sunday, thair 

number varies but thay probably constitute tha largest group of 

paopla that tha hotel would have at any ona time. Conventionaars 

are usually middla-class to upwaxd who may bring thair spouse. 

Aga groups can vary greatly from an reunion of old parsons to a 

Future Farmers convention. These different aga groups will have 

varying interests from swimming to watching T.V., also aga ha^ 

an affact on what people ara able to spend on accomodations 

(e.g. older paopla ara generally more affluent). Modes of 

transportation vary, soma groups travel in busses, soma arrive in 

separata cars. 

Business people usually coma batwaan Monday and Thtirsday and ara the 

most affluent group of patrons. They usually have autos, (some 

ranted) to travel to tha business thay ara visiting. Like most 

people thay dasira to relax after the work day, possibly drink 

and entertain coworkers. These people coma regularly and are tha 

mainstay of most hotels. 



Tourism amounts to a very small paxt of Lubbock business. Tourists 

visit relatives, or attend sporting events and frequently bring 

their children. Their spending and interests can vary greatly but 

modes of transportation are generally limited to autos or airlines. 
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GOALS & OBJECTIVES 

GOALS: 

To give a sense of excitement and adventure 

To give the client a sense of place and direction 

To make the guest's tasks convenient to accomplish 

To make the adaptive used grain elevator a landmark for Lubbock 

To promote tha image of agriculture and its importance on 

this region 

Discover the feasibility of adaptive use of grain elevators 

Improve Lubbock's ability to stage large conventions 

OBJECTIVES: 

Make the hotel function '."ell, using as much of the existing 

structure as is practical 

Attempt to discover the possibilities of conversion of 

grain elevators 

Make tha structure as efficient as possible 

Use the existing volumes and spaces to influence volumes that 

need to be created 

Use the images of grain elevators in detailing 

Make visual and pedestrian links to the civic cantar 
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ACTIVITY ANALYSIS 

GUEST ARRIVAL:' 

A) Large group, simultaneous arrival by bus, unload passengers 

and luggage unloaded by driver to guests or by bellmen, 

buses then leave premises if commercially owned or parked 

on premises if privately owned. 

B) Small group, or non-simultaneous arrival, auto-van passengers and 

luggage drops off while driver parks auto, driver then usually 

rejoins the group. 

C) Individual, auto either parks and carrias his own luggage, or 

drives up and has the bellman hold the luggage while car is 

parked, or dropped off by cab or acquaintance. 

GUEST REGISTRATION: 

A) Checking in guest: 

1 . Large group: accomodations preregistered 

* Official conventioneers help with identification of guasts 

* Pays discounted group price 

* Guest carry luggage to room(s) possibly with bellmans help 

2. Small group: 

* Guest identifies self and agrees to tha accomodations 

* Pays by expected cost of projected stay (usually by 

signing blank charge slip) 

* Receives room key 

* Checks valuables into safty deposit box 

REGISTRATION PERSON 

A) Registering guests: 

1. Confirm registration (by computer) 

2. Confirm credit of payment 9 



3. Keep acctirate guest list 

4. Control room keys 

5. Keeping messages for guests 

B ) Checking out: 

1. Keeping bills of guests per room(s) including phone tolls 

2. Taking payment from guest 

PRIVATE GUEST ACTIVITIES: 

A) First activites! 

1. Storing and unpacking 

2. Writing reports of letters to pass time 

3. Private recreation, watching TV, drinking, reading, playing games 

4. Eating-room service delivers, eat and then dishes picked up 

during maids clean-up 

5. Going to bed, change clothes, possible shower, personal hygiene, 

setting alarm clock or arrange wake-up call 

DINING 

A) Guests: 

1. Walt to be seated/ possibly in bar 

2. Seated and given menu 

3. Select and order food/ beverages 

4. Conversation and viewing people while eating 

5. Pay check when exiting or at table 

•"• The length of time and food consumed is different for 

the various meal times 

B ) Hostess: 

1. Seats guests 

2. Accepts payment from customers 
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C) Waitress: 

1. Gives menu and water 

2. Prepares salads, drinks, and flatware 

3. Serves food and drinks and dessert 

4. Takes food and drink orders and relays to cook 

5. Figures check 

6. Rolls flatware in napkins 

D) BUS boy: 

1. Picks up dirty dishes and cleans tables 

2. Mops up spills 

3. Takes dirty dishes to wash room 

4. Sorts into racks capable to go through machine 

5. Delivers dishes to kitchen and waitress station 

6. Cleans dishwash room taking out trash and maintain machine 

FOOD PREPARATION 

A) Receiving Goods: 

1. Sorted, accounted for, signed for, and stored 

B ) Preparation: 

1. Menu planned 

2. Cooks retrieve food needed 

3. Prepared; broiling, frying, etc., vegetables, salads, desserts 

4. Orders taken and filled 

5. Pots cleaned 

6. Room service—used mainly for breakfast 

ALCOHOL CONSUMPTION 

A) Drink: 
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1. Social drinking and conversation 

2. Listening to music 

3. Enjoying view 

B) Bartending; 

1. Taking orders and making drinks 

2. Keeping control of liquor 

3. Accepting payment of bar tab 

RECREATION 

A) Swimming: 

1. Swimming, jumping in water, floating on rafts 

2. Sunbathing 

3. Sitting, conversing, playing games, reading 

4. Eating and drinking (vending products) 

5. Watching people 

BANQUETS ̂  

A) Set up: 

1. Room partitions set-up or removed 

2. Prepare furniture arrangements 

3. Prepare food (see section 6) 

B) Banquets; 

1. Speakers, dancing, music, dining, films, shows, presentations, 

parties, etc. 

2. Dining will be buffet lines or served meals 

ADMINISTRATION 

A) Management: 12 



1. Correspondence with other hotels and franchise offices 

2. Ordering supplies 

3. Conversing and employee hiring, firing 

4. Managing personnel 

5. Overseeing operations 

6. Planning 

7. Promotion 

8. Typing and clerical work 

B ) Accounting: 

1. Bookkeeping 

2. Report writing 

MAINTENANCE **̂  

A ) Chamber maids: 

1. Changes linen on beds 

2. Clean and resupply baths 

3. Report any suspicious activities 

4. Turn down beds at night and general cleaning 

B ) Maintenance: 

1. Repair or replace broken furnishings and equipment 

2. Take care of pool and plants 

C) Porters: 

1. Clean the main hotel areas 

2. Empty trash receptacles 
3. Wash windows 
4. Clean exterior grounds 

D) Vending Company: 

1. Restock and maintain vending machines ^j 



MOVEMENT 

A) Guests: 

1. Directions should be easy to interpret 

2. The sense of movement and excitement 

3. Separation of service and guest elevators is important 
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ACTIVITY ANAYLSIS, ENVIRONMENTAL CONSIDERATIONS 

1. A) Large covered entrance, noisy activity, auto and bus exhaust 

possible problems, wind control, large number of people 

* This activity occurs mainly in the morning and evening 

* Short walk from parking desirable 

2. A) Seating for people waiting for registration 

Large space for people and luggage 

Impressive welcoming space with the possible smells of the 

restaurant or view of pool 

B ) Efficient registration process 

Waiting area for family while car is parked 

Welcoming feel and clear direction as to location of room 

3. A) Should appear efficient, secure, and professional 

Must have commanding view of entrance 

Wall lighted: person on duty 24 hours daily 

Needs to be supervised by management 

B) Cash register maybe operated by another person during a rush 

4. A) This area is the most important in the hotel in terms of 

reputation and value 

Soundproofing; view; privacy from view; comfort 
2 

Optimum size; 250 ft plus bath 

Private connection bath is important in the American cultirre 

These spaces are truly a multi-private use space 

5. A) Desire a pleasant atmosphere; for conversation 

Must be separated from main kitchen 

Used most of the day and late evening 

Clean and sanitaxy 

B ) Visible and at main entrance to dining 

C) Ease of circulation dictates wide isles (10-12 ft per diner) 

D) Need access to kitchen, dinning and waitress station while 

being separated. Visually, noise and sound proofing 
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6. A) Truck access and loading platform 

* Security must lock and have controlled access 

(NOTE: The area sizes are located in the space summary) 

7. A) The lounge area for drinking needs to exploit views 

Music will be played there so soundproofing is needed 

between other spaces 

Control over patrons is needed due to liquor laws 

B ) Control over liquor 

View of lounge for control 

A focal point in the lounge area 

8. A) Control over young people: Life protection, keeping non-guests 

from swimming 

Sunlight for sunbathers 

Humidity needs to be controlled to prevent "rain indoors" 

A focal point of activities for guest staying at hotel 

during the day 

9. A) This room is used only part of the time 

Need to have access to main circulation of hotel 

Gathering outside before entering banquet room must be taken 

into account 

Light and sound control with access from kitchen 

10. A) Conversing and private business consultations 

Central nerve system of complex 

Must be accessabla by public 

Professional atmosphere 

Part of these spaces are used 24 hours a day 

11. A) Have key to all rooms; need enough room in corridors to 

move cleaning caxt 

Rooms need space around bed so it can be made-up 

B) Have complete run of facilities 

Need access to mechanical and electrical equipment 

The work area need noise and odor control 

16 



Work mainly done during day 

C) Work at night mainly over all main area and exterior 

grounds 

12. A) Dimension determined by elevator equipment standards and 

design needs 

Efficiency ration: 85^ 

* NOTE: The area sizes are located in the space summary. 
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Guest arrival 
entrance 

Administration 

Swimming 

Maids 

Lobby 
circulation 

Circulation 

Employees 
and 
goods DINING AND BANQUETING 
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Vehicle 

Bellman 

Safety 
deposit 

REGISTRATION AND MANAGEMENT 

File avg. 
16"x28" 

Desk 
30"x60" 

22 x23" 

-36"-

Office Dimensions 

Beds 
53"x75" double 
72"x80" king 

—22 " — 

bed ht.l8" 

16" min to clean 

Bed room Dimensions 

If round avg. 
dia. 34" 

44' 

chair ht 

-32" 

18" 

Dining Dimensions 
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4. Tucker, Gina., Tha Science of Housekeeping (Chicago: 

Volume Feeding Magazine Press, 1973), PP. 27-^ and 132-145 

5. Coffman, C. Dwitt and Helen J. Coffman., Marketing for a 

Full House (Ithaca: Cayuge Press, 1972), pp. 94-107 
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DETAILED SPACE LIST: 

I. PARKING 

A) Guest parking: I67 spaces for guests 

B) Guest arriving in buses: 2 spaces for buses 

C) Employees: 40 spaces for employees 

D) Service Vehicles: 2 spaces for truck and loading dock area 

E) Incidentals: 30 spaces for overflow 

F) Construction requirements: Hard drainable surface, painted space 

divisions, wheel stops, screening of service entrances and 

trash areas, paving distinctions between pedestrian and autos, 

landscaped. 

II. ENTRY AND REGISTRATION OF GUESTS: 

A) Circulation space and first impression given to guests. Used 

24 hrs, heaviest traffic morning and evening. 5000 sq. ft. 

1. Floor: durable sound deadening, dirt trap at entrance. 

2. Walls: visibility to other spaces. 

3. Doors: transparent and air lock, exterior panic hardware. 

4. Windows: shaded if possible. 

5. Mechanical: main HVAC system, except at entrance, special 

heat in air lock. 

6. Electrical: well lit, outlets for cleaning equipment 

120 volts. 

7. House and pay phones: one way PA system, clock. 

8. Ftirniture: couches, benches, ashtrays, magazine racks. 

B ) Bell Captains: 2 persons, temporary storage of luggage. 200 sq. ft. 

1. Floor: durable. 

2. Walls: full height, resistant to scuffing. 

3. Ceiling: sound absorbant and less than 10 feet. 

4. Doors: secure and lockable, wide. 

5. Windows: operable with view of entrance, limited number. 
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6. Mechanical: central HVAC. 

7. Equipment: shelving for luggage. 

C) Front Desk: space for registering and checking out guests, 

main security of keys, guest's room assignments and bills. 

2-3 persons. 200 sq. ft. 

1. Floor: durable, comfortable to stand on for long periods. 

2. Walls: will be open to lobby. 

3. Ceiling: sound absorbent. 

4. Mechanical: main HVAC system. 

5. Special Connection for: 

TV security system 

Fire alarm system controls 

PA system 

House phones and massage system 

Local and long distance phone charge counter 

6. Equipment and Furniture: 

Room readiness list, guest list 

Reservation temiinal 

Cash register 

Moveable stools 

D) Safety deposit box room: storage of valuables, 2 persons, used 

twenty-four hours a day. 25 sq. ft. 

1. Floors, Walls, and Celling: should be constructed of secure 

fireproof construction. 

2. Equipment: safety deposit boxes and safe. 

E ) Restrooms! men's and women's, used 24 hrs./day. 

1. Floors: durable, with floor drain. 

2. Walls: durable and easy to wash. 

3. Mechanical: exhaust and HVAC. 

4. Utilities: convenience outlets, cold and hot water, sewer. 

5. Men's: watercloset and urinal, lavatory, paper dispenser. 
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6. Women's: 2 watarclosets and paper dispenser, lavatory, and 

rag box. 

III. FRONT OFFICES 

A) Accounting and Bookkeepping: office for going over books and 

control of cash and safety deposit boxes, 2-3 persons. 200 sq. ft. 

1. Floors: sound deadening. 

2. Walls: private to semi-private. 

3- Doors: not direct exterior access. 

4. Windows: exterior desirable but not necessary. 

5. Mechanical: central HVAC-

6. Phones: computer terminal. 

7. Fiorniture: desk, chairs, files. 

B ) Managers Office: managing and planning hotel operations 

1-3 persons, used mainly during dayli^t hovirs. 175 sq. ft. 

1. Floors: sound deadening. 

2. Walls: private to semi-private. 

3. Doors: no exterior access. 

4. Mechanical: central HVAC. 

5. Phones 

6. Furniture: desk, chairs, and files. 

C ) Assistant Manager's Office: 2 persons, used at night, re

quirements same as Manager's Office. 150 sq. ft. 

D) Secretary: clerical work and assisting management, 1-3 persons. 

150- sq. ft. 

1. Floors: durable and sound deadening. 

2. Walls: screening to enclosing. 

3. Doors: sacurabla. 

4. Windows: view of lobby not necessary but desirable. 

5. Phone 

6. Ftirnitura: desk, cha i r s , typewri ter , and f i l e s . 22 



IV. HOUSEKEEPING AND MAINTENANCE 

A) Housekeeping and Assistant's Office: keeping track of house

keeping staff, security over time clock and linen supplies, 

take calls from front desk for special cleaning tasks, 2-3 persons, 

225 sq. ft. 

1. Floors: diâ able, easy to clean. 

2. Walls: durable protection from scuffing. 

3• Doors: lockable. 

4. Windows: exterior desirable. 

5. Mechanical: central HVAC. 

6. Phone: system with multiple lines. 

7. Furniture: desks, chairs, files, and key rack. 

B) Employee check-in: area to control the employee's entrance for 

screening what and who passes through this point, supervised by 

housekeeping staff, passing out of room assignments. 200 sq. ft. 

1. Floors: durable easy to clean, dirt trap at entrance. 

2. Walls: easy to clean. 

3. Doors: fire door, very secure and lockable. 

4. Phone 

5. Equipment; counter and key rack. 

C) Main linen storage: storage of linen and cleaning equipment 

under housekeepers control open only during day. 800 sq. ft. 

1. Floors and Walls; durable and easy to clean. 

2. Doors: lockable. 

3. Mechanical: central HVAC. 

4. Equipment: lockable storage cabinets, work tables. 

D) Laundry room: laundering of hotel linen and uniforms, 2 persons, 

will be used 7 hrs. per day, week days. I3OO sq. ft. 
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1. Floors; resistant to soaps and water, floor drain. 

2. Walls: resistant to moisture and sound. 

3. Doors: lockable, double doors. 

4. Windows: none necessary. 

5. Mechanical: exhaust fans, special HVAC. 

6. Electrical: 120 volts, 240 volts. 

7. Utilities: cold water, hot water, steam under pressure. 

8. Equipment: 36"x54" washer, 42"x54" washer, 48" extractor 

wash sink, 42"x44" tumbler, 2 work tables, 51" press 

shake-out table 110" four-roll ironer. 

E ) Employee lounge: place for employees to gather on breaks, 

access to changing rooms, 15 persons used intermitantly 

24 hrs./day. 200 sq. ft. 

1. Floors: comfortable to walk on. 

2. Walls: sound deadening but give a sense of openness. 

3. Doors! lockable. 

4. Windows: exterior optional. 

5. Mechanical: central HVAC. 

6. Utilities: cold and hot water with drain. 

7. Furniture: couches, tables, sink, cabinets. 

F ) Employee locker rooms: seperate for men and women, rooms to 

store personal items and change into uniforms. 250 sq. ft. each 

1. Floors: water resistant. 

2. Walls: moisture resistant. 

3. Doors: no transparent panels. 

4. Windows: none. 

5. Mechanical: exhaust fans, central HVAC. 

6. Electrical: convenience outlets for hairdryers etc. 

7. Utilities: hot and cold water, sewer connections. 

8. Equipment: toilets, urnlal, showers, lavatories, 20 lockers. 
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G) Engineers office: main location for engineering staff, 

place for engineer to organize work and order supplies. 

125 sq. ft. 

1. Floors: durable, resistant to oil and grease. 

2. Walls: durable, resistant to oil and grease, full height 

or screen. 

3. Doors; fire resistant and lockable. 

4. Mechanical: central HVAC. 

5. Furniture; desk, chairs, files keyrack. 

H) Engineei's Workroom; this is a place to fix furniture, doors, 

locks, carpet, equipment, etc. This room needs storage for 

vajrious tools and enough open area for projects of various 

sizes to take place. 1000 sq. ft. 

1. Floors; extremely resistant to abrasions, chemicals, floor 

drain. 

2. Walls: sound deadening. 

3. Doors: fire resistant, lockable, double doors. 

4. Windows: exterior optional. 

5. Mechanical: exhaust fan, special HVAC. 

6. Electrical: 120 volts and 240 volts. 

7. Utilities: hot and cold water with sewer connection. 

8. Equipment: sink, work-bench, cabinets, and paint exhaust hood. 

l) Furniture Storage; place to store excess furniture. 200 sq. ft. 

1. Floor and walls: Inexpensive finishes. 

2. Doors: double doors and lockable. 

3. Equipment; shelving. 

j) Mechanical Room: room to house mechanical equipment for hotel 

complex. 2400 sq. ft. 
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1. Floors: diurable, sound seperatlon from main structure, 

floor drain. 

2. Walls: sound deadening construction. 

3. Doors: double exterior access and fire proof. 

4. Electrical: main electrical junction, electrical demand 

as equipment demands. 

5- Utilities: gas, water. 

6. Equipment: water heater, chillers, steam boiler. 

K) Phone Connection: room for phone distribution system's 

equipment. 75 sq. ft. 

1. Floors and Walls: inexpensive construction. 

2. Doors: lockable. 

3. Electrical: service convenience outlet 120 volts. 

4. Equipment: phone distribution boxes, provided by phone company, 

L ) Receiving: truck loading dock for the delivery of food, equipment, 

etc., used during daylight hours, needs access to kitchen and other 

back house functions. I50 sq. ft. 

1. Floors: exterior paving, interior durable and allows carts 

to roll easily, steel edging on dock edge, support 300 lb. 

par sq, ft. live load. 

2. Walls; durable with guards for carts, exterior screen walls 

with truck guards. 

3. Doors: overhead door with lock. 

4. Mechanical: central HVAC. 

M) DisposalJ exterior area, garbage and trash compactor area, near 

loading dock, screened area for compactor and truck access, 

compactor size 8'xl5'• The area needs to be screened and have 

electrical connections of 240 volts. 

V. FOOD SERVICES 

A) Kitchen: Main cooking area, the main cooking department is the 

heart of the kitchen where both meat and vegetables are usually 



cooked. With this restaurant being of the table service type, 

the following considerations need to be taken into account: 

1. The broiler should be at the end of the line and away from the 

traffic in front of the cooking equipment. Adequate refrigera

tion and work space should be provided for the broiler 

operator. 

2. Friers may ba located near the broiler if the same person will 

operate them or they may be located at the far end of the ranges. 

Sufficient work table space and an area to drain fried foods 

must be provided in addition to refrigeration and in some cases 

freezer storage space. 

3. The steam table or serving area, if it is to be from the same 

area as cooking, should be near the broilers and friers. 

4. The space between the cook's table and cooking equipment should 

ba at a minimum to save steps, but should provide for opening 

of range ovens and steamer doors. 

5. Exhaust hoods need to be placed over all heat producing equipment 

as required by code. 

6. Equipment needs a space between itself and a wail for cleaning 

one to two feet is adequate. 

7. Extended parallel rows of equipment need to have breaks for 

circulation by the cook. 

The main kitchen will be I65O sq. ft. 

1. Floor: durable with floor drain, non-slip mats. 

2. Walls: dvirable, easy to clean, grease resistant. 

3. Ceiling: resistant to steam and grease. 

4. Doors: lockable, with transparent panels. 

5. Windows: optional skylights. 

6. Mechanical: exhaust hoods, special HVAC. 

7. Utilities: hot and cold water, gas, 120 volts and 24o volts. 

B ) Storage: Drygoods, located near loading dock. 325 sq. ft. 

1. Floor: durable, smooth for cart traffic, 300 pounds per sq. ft. 

live load. 

2. Walls: able to withstand shelving loads. 
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3. Door; solid and lockable 

4. Windows: none. 

5. Mechanical: central HVAC. 

6. Equipment: shelving not to exceed 72" in height. 

C) Cold Storage: Walk-in refrigerated units, two 9'xlO' 

units, total 180 sq. ft. of which 25^ for meat, 30% for 

vegetables and fruits, 25^ for dairy products, 15^ for frozen 

foods and S% for carryover foods such as salads. 

1. These units are preassembled. 

2. The slab they sit on needs to be depressed for the floor level 

to remain constant. 

3. Door; safety latches. 

4. Mechanical: outdoor condenser units. 

5. Electrical: lighting and temperature control. 

D) Dishwashing: located close to dinning, washes plates glasses and 

silver. I50 sq. ft. 

1. Floor: drained with non-slip mats. 

2. Walls; soundproofed and resistant to moisture. 

3. Doors; bus tubs access to dining. 

4. Mechanical: exhaust hood special HVAC. 

5. Electrical; 120 and 240 volts. 

6. Utilities; hot and cold water and sewer. 

7. Equipment: bus tubs table, garbage disposal, trash can, spray 

sink dishwashing machine, dish racks, and dish carts. 

8. Small closet: for storage of mops, brooms, mop buckets and 

slop sink. 

E ) Pot washing area: washes cooking pots, utensils, and steam table 

containers. 

1. Floor: Drained with non-slip mats. 

2. Walls: resistant to moisture. 
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3. Mechanical: exhaust hood. 

4. Utilities: hot and cold water, sewer. 

5. Equipment; collection table, three section sirJc, drying rack. 

F) Chef's Office: commanding view of the kitchen area, place where 

the chef orders food supplies, schedules employees, and does other 

business activities. 

1. Floors: durable, and sound absorbent. 

2. Walls: enclosing but with glass area for watching the kitchen. 

3. Doors: lockable. 

4. Mechanical: central HVAC. 

5. Equipment: desk, chairs, files, phnne. 

G) Room Service Cart Storage: area to store carts during non-use 

times does not need anything more than a wide hall space with 

scuff guards. 50 sq. ft. 

H) Staff restroom; restroom for the kitchen area. 80 sq. ft. 

1. Floor and Walls: resistant to moisture and easy to clean. 

2. Mechanical: exhaust fan, central HVAC. 

3. Fixtures: toilet and lavatory. 

VI. DINING: 

A) Restaurant dining: 200 person seating capacity with a partition 

to divide the space into a 120/60 spaces. This area will be used 

mainly during the dining times of 11:30-2:00 and 5:00-9;30, 2000 sq. ft, 

1. Floor: sound deadening, colorful. 

2. Walls: sound deadening, finished to complement, give the 

space's mood and designs possible theme. 

3. Doors: one needs to be able to lock the restaurant area up at 

night. 

4. Windows: allows view but have shading devices. 

5. Mechanical: central HVAC. 
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6. Equipment: 2 and 4 person booths, highchairs, 

7. Lighting: special consideration for mood effect lighting. 

B) Waitress Station; place where waitresses pick up orders, beverages 

silver, dishes, water. 250 sq. ft. 

1. Floor: durable with protective mat. 

2. Walls: same as main dining. 

3. Utilities: hot and cold water, sewer. 

4. Equipment: Icemaker, coffeemaker, breadwarmer, refrigerator, 

freezer, microwave oven, soft drink dispenser. 

5. Electrical: 120 volts. 

C) Cashier booth: ona parson operated, located at entrance to 

dining. 60 sq. ft. 

1. Floor: same as dining. 

2. Walls: same as dining. 

3. Doors; half-door into booth 

4. W1ndows; opt i onal. 

5. Lighting: higher level than dining. 

6. Equipment; cash register, counter, display of candies. 

VII. LIQUOR 

A) Bar: has control of liquor as provided by liquor license. I50 sq. ft, 

1. Floors: mopable with rubber mat. 

2. Walls: 2-3 sides, compatible with decor of lounge. 

3. Utilities; electricity 120 volts, hot and cold water, sewer. 

4. Equipment; soft dring dispenser, keg refrigerator, three part 

sink, shelfing, blenders, expresso coffeama,ker, icemachine, glass 

rack, cash register. 

B ) Bar Storage; place to store liquor and other bar related equipment. 

Needs security control over this area. 50 sq. ft. 

1. Floors and Walls: inexpensive finishes. 30 



2. Doors: solid and lockable. 

3. Equipment: shelving and room for portable bar. 

C) Lounge: place for consumption of alcohol with friends, enjoy 

conversing and possible live music or dancing; this type of 

activity changes with time and clientele demands. 800 sq. ft. 

1. Floors: durable and resistant to staining, sound absorbent. 

2. Walls; sound deadening, finished to complement the spaces 

mood and designs possible theme. 

3. Doors: designed, lockable with a sense of entry. 

4. Windows: placed to accent views. 

5. Lighting: special consideration for mood or effect lighting. 

6. Mechanical: central HVAC with smoke filter. 

7. Firrniture: tables, chairs, couches, backgammon tables, 

piano. 

VIII.BANQUET FACILITIES; 

A) Banquet Room: mult1-function room for meeting gathering, 

banquets, films, speeches, shows etc. 300 sq. ft. 

1. Floor; capable to hold heavy floor loads, durable, 

sound deadening, with possible lay-on temporary surface 

for dancing, etc. 

2. Walls; sound deadening, with partitions that divide the 

space into compartments of ^,i,-|; or j,-I or I/3, 2/3 or 

not divided. The movable partitions need to be sound

proofed and easy to operate. 

3. Doors; panic hardware and exit signs, double doors to 

exterior, passages to subdivided spaces should not 

pass through other spaces. 

4. Windows: optional, if used, ways to block out all light 

for movies will be needed. 

5. Lighting: control for individual rooms with master override, 

connections for spot, dimmers, tract lighting. 
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6. Mechanical: controls for the subdivided rooms, central 

HVAC, motors for partition wall movement. 

7. Utilities: electrical for partition motors 120 volts, 

P.A. system. 

8. Equipment: raised platform. 

B) Banquet storage: storage of tables, floors, equipment. 200 sq. ft. 

1. Floors and Walls: inexpensive finishes. 

2. Doors: wide and lockable. 

3. Equipment: shelving. 

C) Banquet serving pantry: place where waitresses prepare plates 

of food for serving to guests in banquet room. 400 sq. ft. 

1. Floors: durable with non-slip mats. 

2. Walls: resistant to moisture. 

3. Doors: sound deadening and lockable. 

4. Mechanical: central HVAC. 

5. Utilities: hot and cold water, sewer, 120 volts. 

6. Equipment: icemaker, coffeewarmer, breadwarmer, drink 

dispenser. 

D) Restrooms: to serve banquet room mainly, 500 sq. ft., 250 sq. ft. 

each refer to part II. E restrooms. 

E ) Meeting room: used to serve as staging area for main banquet 

room, and as a small multi-use room. 200 sq. ft. 

1. Floors and walls; sound deadening. 

2. Doors; lockable. 

3. No special equipment. 

IX. RECREATION: 

A) Swimming pool: 1000 sq. ft. of swimming area, 171,000 gallon. 
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1. Water needs to be filtered, heated, and chlorinated. 

2. Type of construction: durable to hotel use, (tile). 

3. Depth: 3 ft. shallow roped off area, 8 ft. deep or deeper. 

4. Equipment: llfesaving equipment needs to be easy accessible, 

diving board, exiting ladder, entry stairs optional, gutter 

Intake underwater lighting. 

B) Pool Mechanical room: 9'-2" minimum height, located near the 

pool. 260 sq. ft. 

1. Floor and walls: construction able to withstand occasional 

flooding. 

2. Ceiling; able to withstand water. 

3- Doors: placed so as not to allow flooding of this compart

ment to penltrate into other areas, lockable and fire 

resistant. 

4. Utilities; water, sewer, 120 and 240 volts. 

5. Equipment: filter capable of handling 171,000 gallon pool, 

either dlatomaceous earth or sandfliter, heater, pumps. 

C ) Pool Deck area: a social gathering place, axea can be rented 

out for parties. 250 sq. ft. 

1. Floor: water resistant, landscaped areas. 

2. Walls: open area with sound deadening finishes. 

3. Ceiling: tall with skylights, constructed to help control 

Interior rain from condensation. 

4. Lighting: Indirect, special considerations for mood or effect, 

5. Windows; optional, desirable. 

6. Mechanical: central HVAC, dehumidifiers. 

7. Furniture: tables, chairs, lounge chairs. 

D) Pool Vending ajrea: 100 sq. ft. 

1. Floor and walls; same as pool area. 

2. Lighting: higher intensity than pool axea. 

3. Utilities: 120 volt outlets. 

33 



4. Equipment: vending machines of drinks and candy, and ice 

machine. 

X. CIRCULATION SPACES 

A) Elavators: the number of elevators needed will be determined by 

the design. 

1. Elavators, should travel rapidly. 

2. Guests prefer more small elevators than fewer large ones. 

3. Some of the elevators should have windows that view the city 

when traveling. 

4. Finishes: durable and easy to replace. 

B) Corridors: minimum of five feet wide with wider area at bends. 

1. Lengths of corridors should be kept to a minimxim. 

2. Doors: openings should be recessed. 

C) Maid storage rooms; one per cluster of rooms. 50 sq. ft. 

1. Floors and walls: inexpensive finishes. 

2. Doors; lockable. 
3. Equipment: shelving, space for carts to be stored in room. 

D) Elevator lobbies; area in front of elevator. 

1. Floors: durable, and simular to sirrface in elevator. 

2. Walls: sound deadening. 

3. Lighting: well lit. 

4. Equipment: sand ash urns, elevator call buttons, elevator level 

Indicator. 

E ) Vending and Ice Machine: one of these spaces is needed per 

thirty to forty rooms. 

Refer to IX. D. Pool Vending 
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XI. GUEST ROOMS: 

A) Double occupancy: 60^ or 144-150 units, two double beds. 

B) Single occupancy: 38% or 91-95 units, one double bed. 

1. Floors: sound absorbent, comfortable to walk barefoot. 

2. Walls: easy to clean. 

3. Celling; 7'-0" minimum height, sound absorbent. 

4. Doors: solid and lockable. 

5. Windows: small operable panel, also see code requirements. 

6. Lighting: indirect and lamps. 

7. Mechanical: central HVAC, with seperate room controls. 

8. Furniture: Bed(s), dresser-desk, mirror, television, chairs, 

night table, trash receptacle, phone with message service. 

C) Special Suite: 2% or 5-6 units. These rooms are for V.I.P. 

guests. These rooms are extra large, have the best views, 

have the best finishes. 

1. Floors: thick carpet, possible change in levels. 

2. Walls: sound absorbent. 

3. Doors: lockable. 

4. Celling: height variation. 

5. Lighting: special consideration for mood or effect lighting 

6. Mechanical: central HVAC with suite control. 

7. Furniture; chairs, table, king size bed, dresser, desk, 

lamps, television, mirror, phone with message service, trash 

receptacle, davenport. 

D) Bathroom: private bathroom for guest rooms, 'i)^ sq. ft. 

1. Floors: resistant to water, non-slip surface. 

2. Walls: easy to clean, resistant to moisture. 

3. Door: lockable without key. 

4. Mechanical: exhaust fan, central HVAC. 
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5. utilities: hot and cold water, sewer, 120 volts. 

6. Equipment: watercloset, lavatory, mirror, bathtub -

shower. 

E ) Storage closet; place to store hanging clothing and suitcases, 

15 sq. ft. 

1. Floor and walls: inexpensive finishes. 

2. Door; swinging or folding. 

LIGHT REQUIREMENTS 

SPACE FOOT CANDLES 

Lobby 

Dining 

Kitchen 

Guest Room 

Corridor 

Desk Work 

Conference Room 

Elevators 

Restrooms 

Storage 

10 

5 
20 

10 

2 

30 

10 

10 

5 
5 
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SPACE SUMMARY: 

I. PARKING: SQUARE FOOTAGE 

A) Guest's autos; I67 spaces auto spaces 

B) Guests by bus; 2 spaces for buses 70,000 sq.ft. 

C) Employees; 40 spaces 

D) Service; 2 spaces for trucks truck spaces 

E ) Incidentals; 30 spaces 3.000 sq.ft. 

Subtotal Net 73,000 sq.ft. 

II. ENTRY AND REGISTRATION OF GUESTS: 

A) Lobby and Lounge; 20 sq.ft. x 250 rooms 5,000 sq.ft. 

B) Bell Captlans Room; 200 sq.ft. 

C) Front Desk; 200 sq.ft. 

D) Safety Deposit Room; 25 sq.ft. 

E ) Restroom; mens and womens - 25O sq.ft. each 500 sq.ft. 

Subtotal Net 5,925 sq.ft. 

III. FRONT OFFICES: 

A) Accounting and Bookeeplng; 200 sq.ft. 

B) Managers Office; 175 sq.ft. 

C) Assistant Managers; 150 sq.ft. 

D) Secretary; 150 sq.ft. 

Subtotal Net 675 sq.ft. 

IV. HOUSEKEEPING AND MAINTENANCE; 

A) Housekeeper and Assistant's office; 225 sq.ft. 

B) Employee Check-in area; 200 sq.ft. 

C) Main Linen Storage; 800 sq.ft. 

D) Laundry Room.;. 1,300 sq.ft. 

E) Employee's Lounge; 200 sq.ft. 

F) Employee's Locker Rooms; 250 sq.ft. each 500 sq.ft. 

G) Engineers Office; 125 sq.ft. 

H) Engineers Workroom; 1,000 sq.ft. 

l) Furniture Storage Room; 200 sq.ft. 

j) Mechanical Room; 2,400 sq.ft. 

K) Phone Connection Room; 75 sq.ft. 

L ) Reciving; ^50 sq.ft. 

M) Desposal; exterior space 120 sq.ft. 

Subtotal Net 7,175 sq.ft. 



V. FOOD SERVICE: 

A) Kitchen; 1,650 sq.ft. 

B) Storage Drygoods; 325 sq.ft. 

C) Cold Storage; 180 sq.ft. 

D) Dish Washing; I50 sq.ft. 

E) Pot Washing; lOO sq.ft. 

F) Chefs Office; 125 sq.ft. 

G) Room Service Cart Storage; 50 sq.ft. 

H) Staff Restroom; 80 sq.ft. 

Subtotal Net 2,660 sq.ft. 

VI. DINNING: 

A) Restaurant Dinning; 2,000 sq.ft. 

B ) Waitress Station; 250 sq.ft. 

C) Cashier Booth; 60 sq.ft. 

Subtotal Net 2,310 sq.ft. 

VII. LIQUOR: 

A) Bar; I50 sq.ft. 

B ) Bar Storage; 50 sq.ft. 

C) Lounge; 800 sq.ft. 

Subtotal Net 1,000 sq.ft. 

VIII.BANQUET FACILITIES: 

A) Banquet Room / Meeting Room; 3.000 sq.ft. 

B ) Banquet Storage Room; 200 sq.ft. 

C) Banquet Serving Pantry; 400 sq.ft. 

D) Toilets; 500 sq.ft. 

E ) Seperate Meeting Room; 200 sq.ft. 

Subtotal Net 4,300 sq.ft. 

IX. RECREATION: 

A) Swimming; 250 rm.(1-5)(75%)(25%)(66%)(24sq.ft.)- 1,000 sq.ft. 

B ) Mechanical,Filter; 260 sq.ft. 

C) Pool Deck Area; 2,500 sq.ft. 

D) Pool Vending Area; 150 sq.ft. 

Subtotal Net 3,9lO sq.ft. 

X. CIRCULATION: 

A) Elevators; 4 elevators, maybe more 400 sq.ft. 

B ) Corridors; 5 ft. wide 5.000 sq.ft. 

C ) Maid Storage Room; 50 x 8 x 4 1,- 00 sq.ft. 

D) Elevator "Lobbies"; 200 sq.ft. each 6,̂ 00 sq.ft. 



E ) Ice Machines and Vending; 

XI. ROOMS: 

A) Guest Rooms; 240-250 

B ) Restrooms; 240-250 

C) Storage Closet; 240-250 

GRAND TOTAL NET: 

Net to Gross square footage ratio 

150 s q . f t 

Sub to ta l Net 13,550 s q . f t 

250 s q . f t , 

'^5 s q . f t , 

15 sq . f t . 

Subtotal Net 320 sq.ft, 

Subtotal Net 80,000 sq.ft, 

121 ,505 s q . f t , 

t 85% 

142,530 s q . f t . 
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DETAILED SPACE LIST ENDNOTES 

1. The Architects Journal, ed.. Principles of Hotel Design 

(Architectural Press, 1970), pp.31-53. 

2. Ross, Mark., Night Manager Hilton, Lubbock., Personal 

Interview. 

3. Splaver, Bernard R., Successful Catering (Boston; Cahners 

Book's, 1975), pp. 126-139. 

4. Tucker, Gina., The Science of Housekeeping (Chicago: 

Volume Feeding Magazine Press, 1973), pp. 27-46 and 132-145. 

5. Coffman, C. Dwitt and Helen J. Coffman., Marketing for 

a Full House (ithaca: Cayuge Press, 1972). pp. 9^-107-



SITE ANALYSIS 
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Lubbock Regional 

i r j )or t 
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TRAVEL TIME BY AUTOS: 

1 .3 miles per minute or 

40 miles per hour average 
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TRAFFIC COUNT; 

24 hour weekday traffic 

volumes during the period 

April 6, 1976 to June 19, 1976 

44 



TRAFFIC COUNT; 

24 hour weekday traff jj 
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FUTURE ZONING; 
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WALKING TIME DISTANCE: 

Travel speed 320' per mij^te 

SOIL MAP: 

Boundary of soil type 
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#'i Acuff Part 

NORTH 

Scale: 1"-600' 
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AREA TAX ASSESSMENT: 

Numbers in street; D d l ^ per front foot 

times rate, times 90% assessed value 
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EXISTING CONDITIONS; 

Road right of way; dirt dead end road, 

proposed closed and property aquired. 

Existing trailer and office need to be 

removed. 

Trees; all were damaged by tornad^ 

Property Line 

— T— Telephone 

— s — Sewer 

— 6 — Natural Gas 

Utility poles 

X Fire plug 

% Tree 

> 

Driveway Driveway 

Fourth Street 

Scale: l"=lOO'-0' North 

50 



SITE. NOISE. VIEWS, TRAFFIC; 

Proposed future oneway paired with 
Fourth street. Due-fo ^e-railroad^ 
location this area would have an 
elevated roadway, which would not 
allow access to the site from the 
north. 

Existing steel yards 
slowly being phased out 
Noise from this sourc©'̂  
is minimal 

Fourth street rail/spur 
handles rail trai^lc of 
6 to 8 boxcars geT̂ mont 

WWWWlllll////////// 

Fourth Street Traffic 15,850 Auto noise and odor 
from exhaust 

S c a l e ; l " = l 0 0 ' - 0 " North '\ A-
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CONTOURS AND DRAINAGE PATTERNS; 

Contoiirs d r i ved from v i s t t o s i t a 

10^ 

Aoy 

JL02' 

102 

Fourth Street 

Scale: r'=lOO'-0" North 
^ ^ 
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MAJOR ACTIVITY RELATIONSHIPS. 

Proposed Road 

Views ^ 

Road Access 

Scale; l"=lOO'-0" 
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WIND AND I T ' S AFFECTS: 

tunne l s 

S c a l e : l " - 1 0 0 ' - 0 " 
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SOIL DATA: 

The U.S. Dept. of Agriculture Soil Survey classified the site as a 

soil type #44 which is urban land. This classification they had not 

surveyed but the surrounding property on three sides is #3 Acuff Part 

soil which I feel is under the site and it's data is given. 

#3 Acuff Part 

Building and Site Development; 

Shallow excavations don't need shoring 

Foundations, moderate low strength 

Soil and Water Features; 

Flooding, none 

Water table greater than 6 feet 

Bedrock greater than 60 inches from the surface 

Engineering Properties and Classifications 

0-12 inches: Loam; no fragments greater than 3 inches; percentage 

passing through sieve number; #4 100%, #10 95-100%, #^0 95-100%, 

#200 51-70%; plasticity index 10-16 

12-38 inches: Sandy Clay Loam; no fragments greater than3 inches; 

percentage passing through sieve number; #4 100%, #10 95-100% 

#40 95-100%, #200 65-75%; plasticity index 12-25 

38-80 inches; Sandy Clay Loam; no fragments greater than 3 inches; 

percentage passing through sieve number #4 95-100%, #10 90-100%, 

#40 90-100%, #200 60-75%; plasticity index 12-25 

Physical and Chemical Properties; 

Permeability In/hr; 0.6-2.0 for depths 0-80 inches 

Available water capacity in/in .12-.18 for depths 0"-l2", .14-.19 for 

l2"-38", .10-.16 for 38"-80" 

Shrink or Swell potential low for 0"-80" 

Corrosion Risk; uncoated steel moderate, concrete low 

U.S. Department of Agriculture; Soil Survey of Lubbock County Texas 
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ARCHITECTURAL DESCRIPTION 

The grain elevator was built in two separate time periods, the 

middle section was constructed in 1924 which included the head house. 

Both end sections were built in 1935-36, with all of it being of slip-

form reinforced concrete construction. This type of construction is 

most effective when done in cellular plans, because it makes it highly 

resistant to latteral loads such as the winds of west Texas. The 

number of different bins and their sizes allowed for separation and 

storage or varying amounts of grain. 

The operation of a bulk grain storage facility is simple. Grain 

is brought to and from the place by truck or train where it is dumped 

into the raising pit. Out of the pit a bucket conveyor-belt takes 

it up to the head house for weighing, grading and to the distribution 

level. Above the bins running the length of the structure is a 

conveyor-belt which distrlbures the grain to selected bins. Gravity 

then is used to fill the bins, or empty them on to a similar belt 

below the bins. 

Architectural character can only be discussed in terms of the bold 

cylindrical bins the exposed smooth concrete seemingly grows straight 

out of the earth, soaring up 110 ft. to the top conveyor room. This 

horizontal line is penitrated by the forty-five foot head house 

which contrasts the round bins with its rectangular form and pilastered 

corners. The overhangs are very small, similar to the preceding 

wooden elevators of the past. 
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CLIMATE 



CLIMATE SUMMARY: 

Lubbock is located in the Llano Estacado area which covers most 

of the panhandle. This area has few natural features to influence 

weather, the escarpment which defines the east and southwest part of 

the "cap rock" does create turbulance when southerly winds push up the 

escarpment. The land is very smooth with numerous small clay lined 

playas which collect the run-off from the rains. Small streams drain 

the rain water into the major rivers which flow very lightly all 

year around. 

The greatest monthly rainfall occurs from May-September when the 

summer winds bring the moist air in from the south, with the record 

amount of 40.5" to 8.7" annual rainfall. The normal annual presipita-

tlon is 18.41". Snow may occur from late October until April although 

it seldom remains on the ground for more than a few days. 

The warmest months axe June, July and August with a normal daily 

maximum in July of 92.4°. The coldest months are December and January 

with a normal dally minimum temperature in January of 24.8°-

Maximim winds are associated primarily with intense thunderstorms 

and, although they are of short duration, they at times may cause 

damage to structures. Wlmds in excess of 25 MPH occasionally occur for 

periods of 12 hours or longer. These prolonged winds are generally 

associated with late winter and spring low-pressure centers. The 

stronger winds blow from the west and bring widespread dust that can 

cause discomfort to residents for periods of several hours. The 

amount of dust that blows is affected by the rainfall and agriculture 

season. 

Climate for the region is considered pleasant with the bad weather 

lasting for short periods of time. The summer heat is generally not 

considered oppressive, although intrusions of tropical air can bring 

high humidity to the area. Air from the west can help to moderate the 

area due to its very low humidity and the cooling at night with clear 

skies.' 

59 



TEMPERATURES; 

Dally Averages 
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AVERAGE SUNSHINE: 
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SUNSHINE: 

Month 

January 
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PERCTPTTATTON, 

Monthly, average bar; maximum and minir.ur. dots 
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WINDS: 
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HEATING AND COOLING DEGREE DAYS: 

Month 

Jan. 

Feb. 

Mar. 
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SITE ANAYLSIS ENDNOTES 

1. Cason, Clifford and Assoc, ed. Total Area Plan (Lubbock; 

City Press, 1975), PP. 59-74. 

2. Aerial Photo Map City of Lubbock #107 and #108, Scale; 1"= 

200', (Engineers Office Lubbock) 

3. Plot Maps with Water and Sewers, City of Lubbock, Scale: 

1"=100', (Engineers Office Lubbock) 

4. Tax Maps, County Courthouse. 

5. City Tax Office, Tax Maps 

6. U.S. Dept. of Agr. ed., Soil Survey of Lubbock County Texas 

(Washington D.C.: U.S. Printing Office, 1979), PP. 32-35. 

7. U.S. Dept. of Agr. ed., A Small Country Elevator for Merchand

ising Grain (Washington D.C.: U.S. Printing Office, 1979), pp. 9-11. 

8. Smith, C.T. ed., Waather Atlas of U.S. (Detroit: U.S. Dept. 

of Commerce, I968), pp. 25-70. 

9. Burns, Dwlgh H. ed., Overton Patterns and Images (Lubbock: 

Ginny's Copying Service, 1979), PP- 61-73. 
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COST STUDY; 

Hotel (without restaurant facilities) 

A) Building Cost: 115,535 sq. ft. net x 85% = 135,923 sq. ft. 

135,723 sq. ft. gross x $42.85 per sq. ft. x .94 A.F.=$5,474,863 

B) Fixed Equipment 8% of building cost 437,989 

C) Site Development 15% of building cost 821,229 

D) Total Construction Cost $6,734,082 

E ) Moveable Equipment 8% of building cost 437,989 

F) Professional Fees 6% of total construction 4o4,o44 

G) Contingencies 10% of total construction 673,408 

H ) Administrative Cost 1% of total construction <̂ ,7,3i;o 

$7,878,874 

Restaurant 

A) Building Cost: 5970 sq. ft. net x 85% = 7023 sq. ft. 

7023 sq. ft. gross x $70.01 per sq. ft. x .94 A.F. =$ 392,882 

B ) Fixed Equipment 8% of building cost 31,430 

C) Site Development 15% of building cost 58,932 

D) Total Construction Cost $ 483,244 

E ) Moveable Equipment 8% of building cost 31,^30 

F ) Professional Fees 6% of total construction 28,994 

G) Contingencies 10% of total construction 48,324 

H ) Administrative Cost 1% of total construction 4,832 

$ 596,824 

Hotel Budget Costs $7,878,874 

Restaurant Budget Costs 596,824 

Land Acquisition Costs 375,656 

Total Project Cost $8,851,35^ 

Proposed Average room rate; 

Hotel Budgeted Cost plus 86% of land cost divided by $1000 and 

by 250 hotel rooms 

$7,878,874 + $436,809 = $8,315,683 + 1000 = $8,315 + 250 = $33.26 

Average room rate per nl^t is projected to be $33.26 
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COST STUDY 

The cost of converting the grain elevator into suitable hotel 

space will only be cost effective when the balance between the added 

novelty and uniqueness of the project (which draws a higher percent 

of occupancy) and the added expense of conversion. The cost of con

verting the grain elevator into a banquet hotel will be a direct 

result of the design concept used in a later stage. What appeaxs 

to be the most cost effective concept is one which uses the existing 

structiore enough to add the character and uniqueness, but not allowing 

the use to hinder the functions of the hotel to a great extent. 

Conversion of the grain elevator into guest rooms will take a 

self-supporting structural system for the flooring with the existing 

grain bins taking only lateral load. Since this type of system is 

very specialized, cost for installation could not be obtained. With 

the cellular design of the grain elevator cutting penetrations 

through the 6" concrete walls will cost 13 dollars per foot or $250 

per doorway. 

Purchase price 300 a bushel capacity times 1,204,800 bushels = 

$361,440. 

Purchase price land 6O0 sq. ft. x 148,469 sq. ft. = $89,081. 

Improvements $282,450 x 1.1 = $288,695-

Total $377,776. 

Purchase Price of closed street and vacant lots: 100,800 sq. ft. x 

600 per sq. ft. = $60,480. 
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COST ANAYLSIS ENDNOTES 

1. Groff, Sibyl McCormac and Raynor Warner, Business and 

Preservation (New York: inform Books, 1978), pp. 189-194. 

2. Rogers, Judy., Chamber of Commerce, Telephone Interview, 

3. City Tax Office, Personal Interview. 

4. Dodge Cost Estimating Co., Dodge Cost Manual, 1978. 
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SYSTEMS PERFORMANCE 

I. LOBBY AREA: 

A) Structural; The guests first impressions are formed by the 

lobby space, so the volumes created by the entry lobby, 

should be exciting and impressive. Large clear spans 

might be used to achieve these qualities. 

B) Enclosure; Allowing guests to gain their bearings and direc

tions should be a prime consideration. The enclosure should 

be such as to facilitate the multi-use capabilities of this 

space. 

C) Mechanical; Loads on this space can vary greatly; large spans 

of glass should be shaped controlled in such ways as to 

accentuate views while limiting heat transfer. If the space 

has a large volume, the volumes that are occupied need HVAC 

with the other volumes should not 

D) Electrical; Adequate number and placement of convenience 

outlets for cleaning and display purposes. 

E ) Elevators; Visual access and easily controlled by management. 

II. HOUSEKEEPING AND MAINTENANCE: 

A) Structural; Floor load capable of handling equipment move

ment 

B ) Enclosure; Functional and durable are main concerns. 

C) Mechanical; Need to control odor and moisture created by 

laundry and maintenance. 

D) Electrical; Special loads for equipment. 

III. DINING AND KITCHEN; 

A) Structviral; Large enough spans for changes in furniture 

arrangements 

B ) Enclosure; Sound deadening between spaces with furnishings 

in the dining to be acceptable to the theme 

C) Mechanical; Dining area separate controls for after hours 

reduction of demand. Kitchen exhaust considerations. 
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IV. MEETING AND BANQUET ROOMS: 

A) Structural: The space should be a large clear span allowing 

for movable partitions for partitions will be desired. 

B) Enclosure; The space needs to be easily sub-divided and with 

sound proofing considerations for movable partitions will 

be desired. 

C) Mechanical; When the space is sub-divided individual control 

of the space is desirable. 

D) Electrical: Wiring for special requirements associated with 

meetings, dances, etc. is needed. 

V. RECREATION AREA: 

A) Structural: Clear span over the pool area with natural light 

allowed to penetrate, 

B) Enclosure: Moisture and sound controls are needed. 

C) Mechanical: Dehumidification of the air will be needed to 

keep interior rain to a minimum. 

D) Electrical: Placement and type of convenience outlets to 

protect against electrical shock. 

VI. CIRCULATION AND ELEVATORS: 

A) Structural: Use of elevators with views to add excitement and 

interest. However, if the elevators have a view while traveling 

it is preferred by guests to have more smaller elevators and 

having fewer large ones. 

B ) Enclosure: Functional and durable are the main concerns. 

C) Mechanical: Controllable in small enough areas to give 

uniform performance. 

VII. GUEST ROOMS: 

A) Structural: Ease and cost efficient conversion of the grain 

elevator is important along with the structural system used 

being soundproofed. 
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B ) Enclosure; Trying to adapt the cylindrical spaces and volumes 

afforded by the existing structure into an enjoyable guest 

room space 

C) Mechanical; Guest prefer the ability to control the temperature 

on their hotel rooms 

D) Egress and Life Safety; Access and Egress needs to ba made 

as non-confusing as possible. 
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CODE ANAYLSIS: 

CLASSIFICATION OF OCCUPANCY: 

Type building Hotel, Occupancy will be group R division 1 

Building will be in city zone industrial. 

Construction height and Allowable area: 

No minimum lot width, no lot area requirements., no lot coverage 

requirements, no floor area ratio requirements 

General; Buildings or parts of buildings classed in group R 

because of the use or character of the occupancy shall be limited to 

the types of construction (types 1, 11; fire resistive) 

Special; group R, Division 1 Occupancies more than two stories in 

height or having more than 3000 square feet area above the first 

story, shall be not less than one-hour fire-resistive construction 

throughout. 

Lighting and Ventilation and Sanitation; 

All guest rooms shall be provided with natural light by means of 

exterior glazing openings not less than l/lOth floor area. 

All bathrooms shall be provided with natural ventilation by means 

of operable exterior openings with an area not less than l/l2th 

of the floor area. In lieu of required exterior openings mechanical 

ventilation of 2 air changes per hour, restrooms need 5 air changes 

per hour. 

Every hotel or subdivision thereof where both sexes are accommodated 

shall contain at least two separate toilet facilities which are 

conspicuously identified for male and female use. Additional water 

closets shall be provided on each floor for each sex at the rate 

of one for every additional 10 guests, or fractional paxt thereof, 

in excess of 10. 

Design Loads and General Building Requirements; 

The structures built shall comply with the requirements of Chapter 

23 of UBC. 
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Fire Protection: 

Every room in a hotel used for sleeping purposes shall be 

provided with smoke detectors, shall be powered from building 

wiring. 

Stand by pipes are required Class III. 

A fire alarm box shall be located adjacent to exit doors into 

stairway shaft and in every elevator lobby. Boxes shall be connected 

to the Central Control Station. 

Area unlimited if building as an approved automatic fire extinguish

ing system throughout and entirely surrounded and adjoined by public 

space, streets or yards not less than 60 feet in width. 

MEANS OF EGRESS: 

Number of Occupants: 

The occupant load permitted in any building or portion thereof 

shall be determined by dividing the floor area assigned to that 

used by the square feet per occupant allowed. In determining the 

occupant load, all portions of a building shall be presumed to be 

occupied at the same time. The capacity of a building containing 

mixed occupancies shall be determined by adding the number of 

occupants of the various portions. For determining exit require

ments the capacity of a building or portion thereof which is used 

for different purposes, shall be determined by tha occupant load 

which give the largest number of persons. 

Types of use and respective allowable square feet per occupant 

applicable to this building shall be as follows: 

Lobby 200 sq. ft. per occupant 

Office 100 sq. ft. per occupant 

Elevator 200 sq. ft. per occupant 

Stairs, Exits and Occupant loads; 

Minimum of two exits other than elevators are required where 

niomber of occupant is over 10, must be accessible to handicapped. 

Every sleeping room below the fourth story shall have at least 

one operable window or exterior door approved for emergency 

egress or rescue. The units shall be operable from the inside to 
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provide a full clear opening without the use of separate tools. 

All egress or rescue windows from sleeping rooms shall have a minimum 

net clear opening of 5.7 sq. ft. The minimum net clear opening width 

dimension shall have a finished sill height not more than 44 inches 

above the floor. 

Hallways; 

Every corridor shall be not less than 44 in. Corridors and exterior 

exit balconies shall have a clear height of not less than 7 feet 

measured to the lowest projection from the ceiling. The required 

width of corridors shall be unobstructed. 

Corridor heights minimum 7 feat. Corridors with dead ends ar-e 

permitted when the dead end does not exceed 20 feet. One must be 

able to exit either way in a corridor. Corridor walls are 1 hour fire-

reslstlve construction. 

Doorways: 

Exit doors shall be openable from inside without the use of a key. 

Panic hardware shall conform with requirements of UBC. Revolving, 

sliding, and overhead doors shall not be used as required exits. 

Street Encroachments: 

Building; May not be cantilevered over property line. 

Walkways between buildings are allowed. 

Possible to rezone alley, bypass utilities and block it off for 

building. 

LOCATION ON PROPERTY: 

Building shall adjoin or have access to a public space, yard or 

street on not less than one side. 
Exterior walls shall have fire resistance and opening protection of 
one hour less than 5 feet. 

25 feet visibility triangle required on main intersection corners. 

Maximum planting height in this area 2 feet. 

Parkway landscaping max. height 18 Inches. 
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5% of the site must be landscaped, smooth concrete, asphalt, 

and the parkway (area between the curb and sidewalk) is not 

included in the landscaped area. 

Drives and Curbs: 

The first 100' or less of frontage on a street not more than 

2 driveways are permitted. 

For each additional 200' one additional driveway from the 

abutting street is permitted. 

Driveways with a 90° approach should have five feet minimum curb 

radius. 

Sidewalks: 

Minimum of 6' wide and parallels property line at existing grade. 

Continuous walks across all driveway approaches. 

When parkways, walks, are adjacent to off-street parking and 

concrete inner curbs or iron bumper rail must be used and set 

back from property line so that no vehicle will extend over 

sidewalk or public property. 

Drives from main intersection - 40' 

Drives min. width - 20' 

Drives max. width - 30' 

Location of Doorways: 

Exit door shall swing in the direction of exit travel when serving 

an occupant load of fifty or more. 

Every required exit doorway shall be of a size as to permit the 

installation of a door not less than 6 feet 8 inches in height. 

No leaf of an exit door shall exceed 4 feet in width. 

Interior Stairways 

Stairways serving an occupant load of more than fifty shall be not 

less in width than 44 Inches. The rise of every step in a stair

way shall not exceed 7 l/2 inches and the run shall be not less than 

10 inches. The largest tread width or riser height within any flight 

of stairs shall not exceed the smallest by more than l/4 inch. 
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Every landing shall have a dimension measiired in the direction of 

travel equal to the width of the stairway. There shall be not 

more than 12 feet vertically between landings. 

Stairways shall have handrails on each side. Handrails shall 

be placed not less than 30 inches nor more than 44 inches above 

nosing of treads. 

In every building four or more stories in height, one stairway 

shall extend to the surface, unless the roof has a slope greater 

than four in twelve. 

Horizontal Exists, Ramps and Exterior Stairways: 

The total width of exits in feet shall be not less than the 

total occupant load served divided by 50. The maximum distance 

of travel from any point to an exterior exit door or an enclosed 

stairway in a building not equipped with an automatic fire 

extinguishing system throughout, shall not exceed 150 feet or 100 

feet in the building equipped with an automatic fire extinguishing 

system throughout. 

Partitions; 

Folding, Portable or Movable Partitions. Approved folding, 

portable or movable partitions need not have a fire-resistive 

rating provided; 

They do not block required exits (without providing alternative 

conforming exits) and they do not establish and exit corridor. 

Their location is restricted by means of permanent tracks, 

guides, or other approved methods. 
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SYSTEM PREFORMANCE AND CODE ENDNOTES 

1. The Architects Journal, ed. Principles of Hotel Desi.-r. 

(Architectural Press, 1970), pp. 42-54. 

2. Lubbock City Council Adopted, Uniform Building Code (1979), 

pp. Section throughout the book. 
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CASE STUDY 

With my project being an adaptive use of a grain elevator, research

ing rehabilitated granaries was undertaken, revealing only one. A 

granary In Philadelphia, Pa., owned by Kenneth Parker, an architect. He 

converted the structure into his firm's offices and his private resid

ence. The construction of this grain elevator is on a very old design 

with square bins and constructed out of concrete. This, while different 

from my project in terms of use and construction type, shows that these 

old structures have important value in our urban fabric. This one was 

used for its landmark qualities and gained notarity for its occupant 

by its historical importance. 

The ground level, at present, is used for Kenneth Parker and 

Associates Inc. offices. The top and headhouse are used for his resi

dence with a green house and aviary. The bins have the proposed use 

of housing government micro-film for safe keeping. 

For the hotel aspect of my project the recent history of hotels 

seemed relevant to review. The hotels before I967 were almost exclusively 

of the slab building, double-loaded corridor version. They acted as 

landmarks and focal points for the community activities, with public 

dances, gatherings etc. But today's hotels are becoming multi-use or 

mixed-use complexes with atrium spaces the full height. 

The Hyatt Regency Corporation is one of the leaders in the atrium 

concept hotel. They hired John Portman on a few of their first hotels. 

They worked with the concept of hotel spacial quality to be that of 

"If we make you feel at home, we've make a multi-million dollar mistake." 

This excitment that they are trying to achieve is to create a "Total 

Experience." The tool that they have used to achieve this is the 

large multi-story atrium. The atrium allows for the immediate change 

from private to public and a sense of the whole. This "Sense of place" 

is one of their other important concepts. 

The hotels that have these artiums, while thair rates are 10-20% 

higher than the competition, occupancy rates are also 8-10% higher. 

Another advantage is that more patrons stay in the hotel and eat at 

the inhouse restaurants which bring in more revenue. These added 

revenues help off-set the 20% higher building costs. 

79 



\0l.n,^ p 

t 

..̂ _ . 

•«i« L II 

^^^m 1 

r "̂  

. . - | 

.. «ll-^^-. 

/ T - " . *"-^ 

The uranary 



HYATT REGENCY, HOUSTON 

Activity Analysis; 

Major Activities; Lodging hotel guests, dining and drinking 

Secondary; Banqueting, meeting, strolling in interior "park," 

parking autos, swimming (planned in future addition) 

Clientel; Day: businessmen from surrounding office complexes 

patronizing the bars and restaurants for lunch 

Night: hotel guests and Houston citizens using dining 

and bar facilities 

Owner; Houston National Company and P.I.C. Realty Corporation 

Building System; 

The plan is a parallelogram reflecting the street pattern of the 

area, columns are finished into triangular shapes. The major 

structural system is steel frame, located on top of the 28-story 

spindle top revolving restaurant lounge. 

Site Analysis; 

Surrounding linkages; It is located in the CBD of Houston across 

the street from the new 1100 Milan Office Tower which has a 4-story 

crystal axcade. The Hyatt exploited this arcade by framing it in 

a view from the lobby 

Zonnlng; The area is zoned commercially along with the surrounding area 

Climate; Houston climate is hot and humid with rainy periods. The 

interior "park" makes for a useful space that is unaffected by weather. 

Cost; 

Financed by Prudential Insurance Company of America. Built in 1977. 

Design Concept; 

Interior lobby space as a park with large trees and vegetation. 

Architect; 

JV III; Loetter Tharp and Cowell, Caudill Powlett Scott, 

Neuhaus and Taylor 

Comments; 

This hotel seems patterned after the Hyatt in San Francisco done 

by Portman. The lobby in this hotel was underdone and there was 

little apparent site planning. The structural system was much more 

cost efficent than the San Francisco Hyatt. 
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1 . Motor En t ry 
2. Restaurant 
3. Garage 
4. Exhibition Hall 
5. Kitchen 
6. Offices 
7. Laundry 
8. Imperial Ballroom 

BUILDING SECTION 

9. Ballroom Foyer 
10. Mechanical 
11. Back Room Bar 
12. Meeting Rooms 
13. Window Box Restaurant 
14. Elevators 
15. Spindletop Restaurant 
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1. Main Entrance 
2. Whistler's Cafe 
3. "Park" 
4. Coffee Shop 
5. Kitchen 
6. Bar 
7. Restaurant 
8. Auto Entry 
9. Women 
10.Men 

FIRST FLOOR PLAN 

11. Service Elevator 
12. Tunnel Access 
13. Back Room Bar 
14. Tobacco Shop 
15. Front Desk 
16. Administration 
17. Baggage 
18. Fire Stair 
19. Elevators 

83 



PEACHTREE PLAZA, ATLANTA 

Activity Analysis; 

Major Activities; Lodging hotel guests, conventions, retailing. 

banqueting, dining and drinking 

Secondary; Viewing city, watching people, swimming, exploring 

relaxing, shopping, registering 

Clientele; Day and night: businessmen, conventioneers, city residence 

Owner; John Portmen and ? 

Building System; 

The major structural system is steel with a concrete core in the 

middle of the tower, which is sheathed in mirror-like bronze 

glass. The restaurant has a rotating ring of seating above 

which are some "sky boats." The "sky boats" are pod type seating 

centilouvered from a center core. The structure concept of a 7 

story box shaped area as the base with the tubelike tower rising 

70 stories and houses I06O rooms. Space in the lobby is used for 

a half-acre pond 18" deep. 

Site Analysis; 

Surrounding Linkages; The I.3 acre site was very small to handle 

a project of this scope. The site is across from the existing 

Hyatt Regency that Portmen designed nine years ear-ller 

Zoning; The area is zones commercially 

Climate; Atlanta area is in a hot humid region of the country, 

which is a reason for the non-existance of balconies to the exterior 

Cost; 

Unable to be found 

Design Concept; 

A separation of the podium area housing public and convention 

spaces from the tubelike tower housing the private guest rooms. 

This separation was done by form differences. The concept for 

creating the "great space" was to get away from the atrium space 

and use a 7 story space to open up as lobby space. 

Architect; 

John Portmen 

Comments; 

The theme of the tree growing out of the lake seems to work 

although a bit contrived. I have not had the experience of 

visiting this structure. gh 



PEACHTREE PLAZA, BUILDING SECTION 
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HYATT REGENCY, SAN FRANCISCO 

Activity Analysis; 

Major Activities; Lodging hotel guests, dining and drinking, 

shopping, meeting friends and banquets 

Secondary; Friday afternoon tea dances, watching people and being 

watched, exploring surroundings, and viewing art, enter and exit 

Clientel; Day; guest, tourist, city residence, people from office 

complexes coming in to dine 

Night: guest, tourists, people not staying in hotel 

Owner; Hyatt Regency Corporation 

Building System; 

The major structural system is steel with some sand-blasted concrete 

detailing. The plan is a parellelogram due to site constraints, 

with revolving restaurant on top. Rooms on the norfh have bal

conies overlooking the bay. There are 20 floors with 840 rooms. 

Site Analysis; 

Surrounding Linkages; East is the M. Justin Herman Plaza which 

people have street vending. The hotel is svirrounded by projects 

such as Embarcadero Center, Golden Gateway residential development, 

Alcoa and dozens of new office towers. 

Zoning; The area is zoned commercially 

Climate; San Francisco has a very strong micro-climate, nearly 

year around exterior activites can take place, the summers are 

very mild to cool, the structure was built to allow warm winter 

sun to warm the balconies. 

Cost; 

The hotel cost $40 million plus, which includes roughly a 20% 

premium for the atrium. The average room rate is $40 per day. 

Design Concept; 

The town square concept tries to put the idea of audience-as-part

icipant into action. This "total experience" is to make you feel 

that you ajren't at home. 

Architect; 

John Portmen 

Comments; 

Having visited this hotel I feel the location has much to do with 

its success. It is a well followed through design based on very 

useful concepts. 87 



NORTH ELEVATION: 

Below Grade; parking and exhibition hall 

Street Level; main entrance, ballroom, meeting rooms 

Intermediate Level; meeting rooms 

Third Floor; the atrium 

4th. thru 18th. Floors; guest rooms 

Top; Equinox revolving restaurant 

BUILDING SECTION 
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5. The Trellis 
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REUNION REGENCY, DALLAS 
Activity Analysis; 

Major Activities; Lodging hotel guests, banquets, and viewing city 

Secondary; Elevator riding, exploring, going to restaurants, 

watching people, s';imming, and parking auto 

Clientel; Conventioneers, sports fans, tourists, few city 

residence use the facilities 

Owner; Hunt Investment Corporation 

Building System; 

The main structural system is steel with steel plate 

sheer walls which allowed for thinner columns. Reinforced 

concrete was used in the construction of the tower, on the tower 

is a revolving restaurant. 

Site Analysis; 

Sirrrounding Linkages; The site has an underground pedestrian 

tunnel connecting it to the rehabilitated Reunion Terminal, 

which houses several restaurants and bars. Also the new Reunion 

Arena is in walking distance. The Dallas Convention center is 

only a short bus ride away 

Zoning; The area has varying zones 

Climate; Dallas is in a hot humid area of the country keeping 

interior orientation important 

Cost; 

Unable to find information 

Design Concepts; 

The exciting lobby atrium space was used with a greater emphasis 

on opening up to the natural light with its great south facing 

glass wall and roof area. Exterior forms were broken-up to 

divide the lOOO rooms housed in the structure. 

Architect; 

Welton Becket 

Comments; 

This hotel is a "hotel" first with other related functions 

housed by other Independent projects. Its setting is its greatest 

asset to make it a viable project. I have visited this hotel and 

found it very pleasing and exciting. 
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Documentation 

^fter deciding on attempting to convert the grain 

elevator into a hotel facility and doing the program. 

I discovered only one case study of such a conversion 

(Hilton, Ackron Ohio). This helped assure me that 

structurly it was possible to give this building a new 

life. Getting access to the structure was limited not 

allowing me to included in this document photographs of 

the interior. Since measured drawings were not possible, 

lused quick onsite measurements to complete the structural 

arrangement used for this project. 

During phase one site analysis and program present

ation took place, while to some extent it was busy work 

it did help to get jurors and myself to an inital working 

understanding of theproject scope. It also helped serve 

to redefine the project with theadding of shopping facil

ities, a roof-top restaurant and the character to be that 

of an upper-class hotel. 

The site offered acme of the most positive factors 

for a conversion to a hotel. Tese were basicly its 

location to the Lubbock Memorial Civic Center, a strong 
-i--̂->o hotel space in Lubbock and its access need for convention rioJ.^^ y 

^+om of the city. With these factors 
to the highway system oi ^ ,, ., 

u-v̂ r- npe-ative factorssuch as the site 
and a set of rather neg _ 

,rrounded by industry, rail road noise and 
being partly sur ^̂  ̂ ^^^^ ̂ ^ ^^^^^.^ ^^^^ ^^^ 

fmirth street naviiis 
^ ° ^ ^ ^ ^ ^^^q at street level. Also the structure 
pedestria south axis causing wind and view 
is placed on a no 
problems. ^ attempted to overcome the problem by 

Tn mv dê ife 
riiacement of the varing functions on the 

+ nn2: and P-'-
orienxi^ife ^ parking were used as a buffer to the 
• -I- '^er'vi'^® site. ^ pedestrian bridge was used to cross 

J and a r 
railroa issue of connecting new to old which 
fo^^ .^ gj^y rehabilitation project,was resolved 
^0 present ^̂  



^y seperating them with courts and limiting the number 

of connections. 

Approaching this design is different from a new 

construction project in that since the new function 

have to be placed some way into the existing spaces. 

With a grain elevator the question of floor construction 

and amounts of penatration possible caused me many 

problems. One of the first things that had to be solved 

was to discover the possible arraingments for rooms and 

hallways. Also the elevator arraingment had to take into 

account not having thing hanging off the sides. Fenistra-

tion was an issue not to destory the essence of the 

form or the grain elevators image. Due to these reasons 

the best approach seemed to be to work from both ends at 

once towards the whole. 

In conclusion I belive this project proves that it 

is possible to convert the grain elevators through out 

the country into adaptive uses. Looking back on the past 

semester it was enjoyable even though there were some 

frustrating monents and a large supply of bad ideas. 

But in all it was a very successful learing experience. 
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