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The allure of champagne and oysters is undeniable. They represent luxury, 

indulgence, and celebration. Designing a bar that captures this essence requires 

careful consideration of every detail, from the atmosphere to the acoustics to the 

menu presentation. This handbook will guide you through the essential elements of 

creating a champagne and oyster bar that's both sophisticated and inviting.   

Concept & Identity: 

▪ Theme: Define your bar's unique story. Is it a Parisian-inspired bistro, a sleek 

modern haven, or a playful coastal retreat? Your theme will inform the overall 

design aesthetic. 

▪ Mood: Cultivate an atmosphere that reflects your theme. Aim for 

sophisticated yet approachable, vibrant yet intimate. Consider lighting, music, 

and scent to set the tone. 

▪ Branding: Develop a recognizable brand identity that extends beyond your 

logo. Use consistent typography, color palettes, and design elements 

throughout your space. 

Space & Layout: 

▪ Seating: Offer a variety of seating options to cater to different occasions. 

Include intimate booths, bar stools, communal tables, and perhaps even an 

outdoor terrace. 

▪ Flow: Ensure smooth traffic flow for both staff and guests. Consider the 

placement of the oyster station, champagne bar, and restrooms. 

▪ Bar Design: The bar is the focal point. Design it to be visually stunning and 

functional. Use high-quality materials like marble or wood, and incorporate 

display elements for showcasing champagnes and oysters. 

Ambiance & Details: 

▪ Lighting: Create a warm and inviting ambiance with layered lighting. Use soft 

pendant lights over tables, track lighting for accentuation, and recessed 

lighting for overall illumination. 

▪ Music: Select music that complements the atmosphere without being 

intrusive. Opt for upbeat jazz, lounge playlists, or classical selections 

depending on your theme. 

▪ Decor: Add personality and texture with carefully chosen decor. Mirrors, 

artwork, and nautical elements can enhance the champagne and oyster 

theme. 

Presentation & Service: 

▪ Oyster Presentation: Elevate the oyster experience with beautiful 

presentation. Use tiered platters, ice beds, and garnishes like lemon wedges 

and mignonette sauce. 
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▪ Champagne Service: Train your staff on proper champagne pouring and 

etiquette. Offer a variety of champagnes by the glass and bottle, and present 

them with flair. 

▪ Menu Design: Design a menu that is both informative and visually appealing. 

Include detailed descriptions of champagnes and oysters, and highlight 

pairings. 

Additional Considerations: 

▪ Acoustics: Manage noise levels to create a conversation-friendly 

atmosphere. Use sound-absorbing materials like carpets and upholstered 

seating. 

▪ Accessibility: Ensure your bar is accessible to people with disabilities. 

Consider wheelchair ramps, wide doorways, and accessible restrooms. 

▪ Sustainability: Make environmentally conscious choices in your design and 

operations. Use recycled materials, energy-efficient lighting, and locally 

sourced ingredients. 

Beyond the Design: 

The success of your champagne and oyster bar goes beyond the design. Cultivate a 

welcoming atmosphere, provide excellent service, and offer top-quality products. 

With careful planning and execution, you can create a space that embodies the 

elegance and excitement of champagne and oysters, turning your bar into a 

destination for celebrations and connoisseurs alike.   

Plus; 

▪ Host champagne and oyster pairing events or educational workshops. 

▪ Offer a loyalty program to incentivize repeat customers. 

▪ Partner with local oyster farms and champagne distributors. 

▪ Stay up-to-date on champagne and oyster trends, and incorporate them into 

your offerings. 

By following these guidelines and infusing your own creativity, you can design a 

champagne and oyster bar that is both beautiful and successful. Cheers to creating a 

space where bubbles and bivalves reign supreme! 

 


