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3. Employer’s Requirement 
 
 
PROJECT DETAILS 
The main components include, food stalls for local market and food court and the circulation paths. 
Foot print: 1818 sqm (19569 sqft). 
Height of the stalls: 3 m maximum. 
The details of the roof structure design will be shared as soon as it is confirmed from HDC. 
 
3. SCOPE OF WORK 
The project scope is design of local market and food court outlets as per design guidelines and standards 
set by HDC. Initial concept design should be submitted and approved by HDC before proceeding to any 
detail designs. Concept design will include the following drawings; 
- Location plan 
- Site plan showing the surrounding context 
- Floor plans 
- Conceptual sections and elevations 
- Massing models/ 3D images 
- Architectural and structural drawings 
- Important and Relevant Details (Inclusive of landscaping design) 
- Material schedule 
- Services drawings 

- Plumbing (refer to the latest MWSC guidelines) 
- Electrical (refer to latest electrical guidelines) 
- Fire ( refer to MNDF fire guidelines) 
 

- Three (3) sets of architectural and structural drawings stamped and signed by an accredited architect 
and engineer. 
- BOQ (priced) 
- 3D renders (2 exterior, 4 interior) 
 
All architectural and structural detail drawings and installation drawings will be prepared and submitted 
by the designer for approval. The guidelines are as follows; 
 
DESIGN COMPONENTS 
o General design components 

-  All circulation paths in local market area should have a minimum width of 3m. 
- All pathways should be designed to enhance easy circulation that creates an enjoyable public 

environment. 
- The seating area of the food market should be treated as open plaza to the waterfront, hence 

landscaping designs are encouraged. 
-  A sufficient waste disposal space should be designed for the whole local market area and 

food court area. 
- Lighting and ventilation (mechanical) design should be incorporated into the design 

circulation paths. 
- A water runoff/ drainage system should be designed which is suitable for the functional 

purpose of a market and food court.  
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o Local market stalls 
 
The local market is 1216 sqm (13089 sqft) and consists of local food stalls which provide local food related 
goods. The market space consists of two kinds of markets: 
- Wet market: sells packed meat and fish. 
- Dry market: sells fruits, vegetables spices and packed foods. 
 

 The stalls should be 6 sq.m (2m x 3m) minimum with an allocated space for: 
- Counter/ cashier 
- Display 
- Storage 
 

 The maximum height of all stalls shall be 3m. 
 Wet market stalls should be designed to accommodate for freezer storage needs. 
 Each stall should be mobile (modular) as separate units and should be of lightweight materials to 

maintain flexibility for adjustments. 
 Each stall should have its own access which can be closed during off hours. Roller shutter doors or 

similar can be used. 
 Each stall must have a signage area for its own name board or stall number. 
 Lighting and ventilation (mechanical) design should be incorporated into all the stalls. 

 
o Food court stalls 
  
The food court is 602 sqm (2480 sqft) will consist of 6-8 food stalls from which 1-2 stalls will serve drinks 
exclusively. The idea is to serve different kind of cuisines at each stall to introduce variety. One operator 
will manage the whole food court, hence all seating furniture will be identical and a centralized washroom 
will be shared amongst all the stalls. 

 All stalls should be 15 sqm (3m x 5m) minimum inclusive of: 
- Counter/ cashier. 
- Display area. 
- Kitchen. 

 The maximum height of all stalls shall be 3m. 
 Services area should be provided for each stall. (Refer to the guideline drawings) 
 Each stall should have its own access which can be closed during off hours. Roller shutter doors or 

similar can be used. 
 Each stall must have a signage area for its own name board or stall number. 
 A centralized wash area, not less than 5 sqm should be designed inclusive of: 

- Sink (no. of sinks will be equivalent to the no. of food/ drink stalls). 
- Storage space. 

 Washrooms should be designed, male and female separately along with a disability toilet. 
 All seating furniture should be immovable and designed identically. 

The openness of the area and security should be taken into account. 
 Lighting and ventilation (mechanical) design should be incorporated into all the stalls. 
  

Note: Please refer to the guideline drawings attached for further details. Any changes to the layouts are 
encouraged as long as it is in accordance with the requirements given. 


