
K I O S K  D E S I G N  C R I T E R I A

(INDOOR KIOSKS ONLY)



W E L C O M E !

Kiosk/Floating Retail

The kiosk/floating retail shop will afford your business 
and product unparalleled exposure and long term real 
estate within our centers.

The kiosk gives you the ability to have front and center 
interaction with the shopper from multiple viewpoints.

The kiosk design is entirely customized to fit your 
business, product and merchandising strategy to 
maximize sales and company success.

Our specialized Macerich kiosk design team provides 
you a level of service that extends beyond the local 
level so that your individual, as well as national needs 
are answered and expectations exceeded.
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Macerich strives to differentiate its shopping 
environment through fresh, innovative design and 
unique retail offerings. We transform everyday 
shopping into a truly unexpected and exhilarating 
experience.

Innovative design has proven to stimulate customer 
interest which in turn drives sales. For Macerich and 
kiosk tenants to achieve this goal, we ask our tenants 
to fabricate a high quality, experiential retail design 
that is cohesive and complimentary to the overall 
shopping center environment.

The following guidelines highlight the required design 
details and inspirational vision for kiosk retail tenants.

D E S I G N
S T R A T E G Y
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K I O S K /
F L O A T I N G
R E T A I L

D R Y

PLAN YOUR FLOW

DRY KIOSKS ARE FOR PRODUCTS THAT CAN 
BE SOLD WITHOUT THE USE OF A KITCHEN
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PLAN YOUR FLOW

There are multiple solutions to layouts.
We encourage an open layout, for the  following 
reasons:
•	 Increased SKUs. your unit can be shopped 

from inside and outside.
•	 encourages interactive shopping.
•	 Lets the customer assess before engaging 

(transition time).
•	 makes for a sculptural design which in turn 

draws attention to your product.

INCREASED SKUS

INTERACTIVE SHOPPING

SCULPTURAL DESIGN
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P L A N  Y O U R  F L O W

There are multiple solutions to layouts. 
Illustrated are a couple of examples of layouts 
and customer traffic flow within the layouts.

M A L L  T R A F F I C

Take the flow of mall traffic into consideration

M A L L  T R A F F I C

M A L L  T R A F F I C

M A L L  T R A F F I C
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K I O S K /
F L O A T I N G
R E T A I L

W E T

T A K E  A  S E A T  A N D  R E L A X

Wet Kiosks are units that sell food and refreshment 
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Macerich’s vision is to create 
food uses as “dwell” areas or 
destinations for the core malls.

TA K E  A  S E AT  A N D  R E L A X

We encourage curves and angles to differentiate 
public spaces versus back of house areas for the 
following reasons:

•	 it encourages areas for seating and dwelling.

•	 it creates transitional areas for shopping versus 
resting.

•	 it makes for a sculptural design which in turn 
draws attention to your business.

•	 curves, plants, soft lines create an inviting and 
relaxing atmosphere to encourage dwell time.
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As you determine the layout of your 
kiosk, consider your customer’s traffic 
flow and queuing.

K I O S K /
F L O A T I N G  R E T A I L

•	 As you lay out the plan, make accommodations 
for customer flow and queuing.

•	 Conceal equipment with translucent panels to 
maintain clean sight lines.
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D E D I C A T E D  K I O S K  S E A T I N G

FOOD AND COFFEE
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M E N U  B O A R D  A P P L I C A T I O N S

Menu board applications 
should be seamless and 
flow naturally into overall 
design.
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condiments/utensils

Condiments, flatware, napkin holders, etc., are to be 
integrated seamlessly into the overall design. Loose items 
placed on counter-tops are not permitted.

To maintain a clean and orderly image, equipment cables, 
cords and loose items are required to be hidden from public 
view. The design of your kiosk should include shrouding.

menus

All menu board applications must be a part of the overall 
design.  (FIG 1). No loose menu boards are allowed. The 
top of the menu board cannot exceed a height of 5’. The 
exception is when the menu board is on the pylon.

C O N D I M E N T S / U T E N S I L S / M E N U S
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K I O S K /
F L O A T I N G
R E T A I L
INSPIRATIONS

G E T  I N S P I R E D

I N S P I R A T I O N S  T O  H E L P  Y O U 
V I S U A L I Z E  W H A T  K I N D  O F 
S I G N S  W E  C A N  P R O D U C E
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G E T  I N S P I R E D

INSPIRATIONS TO HELP YOU VISUALIZE 
WHAT KIND OF DESIGNS WE CAN PRODUCE
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KIOSK / FLOATING RETAIL WET



16

A R T I S A N
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G E T  I N S P I R E D

INSPIRATIONS TO HELP YOU VISUALIZE 
WHAT KIND OF DESIGNS WE CAN PRODUCE

KIOSK / FLOATING RETAIL DRY
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KIOSK / FLOATING RETAIL WET
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G E T  I N S P I R E D

INSPIRATIONS TO HELP YOU VISUALIZE 
WHAT KIND OF DESIGNS WE CAN PRODUCE

KIOSK / FLOATING RETAIL DRY
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A R T S Y

KIOSK / FLOATING RETAIL DRY
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T H E A T R I C A L
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G E T  I N S P I R E D

INSPIRATIONS TO HELP YOU VISUALIZE 
WHAT KIND OF DESIGNS WE CAN PRODUCE

KIOSK / FLOATING RETAIL DRY
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KIOSK / FLOATING RETAIL WET

T H E A T R I C A L
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LAYERING IN ELEVATIONS

How can you make a wall / elevation into a canvas for 
communication to the customer as they walk towards or by 
your kiosk?

•	 by incorporating patterns and textures.

•	 by overlay of materials to create dimensionality.

•	 by molding shapes to create softness.

•	 by overlapping to create shadows and depth.
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S P E C I A L  F X
LCD screens help you tell a story.

Technology can help make menu boards 
easier to update and better communicate your 
offerings to your customer via LCD screens 
loops.
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Materials and finishes should be durable to holdup against foot traffic 
and cleaning machinery.

Recommended materials must be applied to a minimum of the exterior 
surfaces.

A material sample board must be submitted for Landlord approval before 
fabrication can begin.

Building materials must be fire retardant, fire treated or non-flammable. 
Class A materials per building codes must be used.

Materials and finishes must be durable to hold up against foot traffic and 
cleaning equipment.

Building materials must be fire treated or non - flammable, class A fire 
retardent materials per building code.

Selected materials must be authentic and natural such as woods, 
stones, reclaimed woods, mosaic tiles, etc.

Plastic laminates are not permitted with the exception of colorcore or 
wood pattern high performance plastic laminates.

M A T E R I A L S
A N D
F I N I S H E S
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Light Bar example
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The toe kick has an important function.

It minimizes damage to materials above the kick as it takes the 
wear from foot traffic and cleaning machinery.

The toe kick must therefore be of a durable material.

T O E
K I C K
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•	 All interior storage must have doors or fixed fronts 
within the retail space.

•	 All cabinet hardware must be low profile, 
commercial grade stainless steel.

•	 Integrate all counter top displays into the design. 
No freestanding loose spinners or displays are 
permitted.

•	 No handwritten signs are allowed.

•	 Landlord must approve all tenant signage in 
writing prior to installation.

•	 Storage within a kiosk space is a necessity.

•	 All front counter service equipment must be 
shrouded to conceal cables or loose items from 
public view.

Bins and brochure holders must be integrated into the 
overall design.

Low profile hardware for 
cabinets and drawers are 
required.

S T O R A G E
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Flooring is important in an open layout for the following 
reasons:

•	 It is inviting and welcoming

•	 It defines your footprint

•	 Conduits can be run between cabinetry beneath 
the floor.

•	 Encouraged material is wood-like plank for a warm 
look and feel.

•	 All flooring must be approved by Landlord prior to 
installation.

It is a code requirement to comply with the ADA. 
(1”=12” TRANSITIONAL SLOPE).

F L O O R I N G
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Strong visual presentation and merchandising are 
essential and integral components of retail design.

Always try to create triangular composition within style 
groups or color groups. (display in groups of three or 
five).

Start with a center feature, (best sellers / hot items), 
and merchandise out symmetrically.

Balance merchandise asymmetrically or symmetrically.

V I S U A L
MERCHANDISING
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Visible food preparation is an added 
value resulting in excitement and 
interaction for the customer.

NO ODOR PRODUCING EQUIPMENT SHALL 
BE USED WITHIN THE KIOSK. TENANT 
MUST ENCLOSE ALL ODOR WITHIN THEIR 
PREMISES.

F E A S T  F O R  Y O U R  E Y E S

F O O D

D I S P L A Y
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FOOD PRESENTATION
Present freshly made options from the menu. This will 
entice the eyes and provide an instant way to purchase 
an item.

Display the fresh goods in an appetizing manner, 
behind clean and clear glass.

LABELS / SIGNS
Label all the items that are displayed. Utilize signage 
that accents the design of the kiosk.

Signage should be printed professionally on card stock 
and proper display methods.

Display the goods in an appetizing manner.
F E A S T  F O R  Y O U R  E Y E S
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codes/permits
Obstructive overhead canopies are not permitted.

An alternative solution to an overhead canopy should 
be used if one is required by the Health Department. 
(see image above for approved HD overhead).

Check local building codes for requirements on 
plumbing venting inside a wall or if it occurs on the 
exterior wall.

Solid walls may go to 4’-0” high. (check with local 
building codes for structural requirements).

Coordinated with the mall operations manager 
regarding electrical and plumbing coordination.

Check local codes for ADA compliance.

Check local building codes 
for compliance requirements.

F E A S T  F O R  Y O U R  E Y E S
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LETTER  OF INTENT

LEASE
NEGOTIATIONS

LEASE EXECUTION

PRELIMINARY
DRAWING SUBMITTAL
2 weeks

3 weeks

VARIES

5-6 weeks

2 weeks

Total +/- 16 weeks

FINAL DRAWING
SUBMITTAL

SUBMIT FOR PERMIT

START FABRICATION

KIOSK INSTALLATION

PRELIMS

FINALS

LEASE
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AC Design
360 Industrial Loop
Staten Island, NY 10309
p: 718.227.8100
www.acdesigncorp.com

Sunconure
Peter Schuwerk - President
4505-131 Avenue North #25
Clearwater FL 33763
p: 727.572.6491
info@sunconureinc.com

NBI
8520 Wellsford Place
SantaFe Springs, CA 90670
p: 562.696.1400
f: 562.696.1411
sales@nbfixtures.com
www.nbfixtures.com

Wide Angle Marketing
Kraig Kaijala
27D Old Colony Road
Hubbardston, MA 01452
p: 978.928.5400
f: 978.360.6816
kraig@wideanglemarketing.com
www.wideanglemarketing.com

Finn Retail
Robert Herrmann, Principal
rherrmann@finnretail.com
1941-45 East Watkins
Phoenix, AZ 85034
p: 602.278.4672
www.finnretail.com

THE ABOVE LIST ARE VETTED FABRICATORS THAT HAVE BEEN USED 
FREQUENTLY TO BUILD KIOSKS IN OUR MALLS. THEY ARE SUGGESTIONS ONLY.

Sunconure
Peter Schuwerk - President
6230 Stone Road,
Suite E, Port Richie
FL 34668
P: 727.572.6491
info@sunconureinc.com
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DETAIL DRAWINGS
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DETAIL DRAWINGS
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DETAIL DRAWINGS
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DETAIL DRAWINGS

TOE KICK SS EXTRUSION DETAIL
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