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What you will learn today

• What impacts the subconscious 
mind for a pleasurable dining 
experience

• What’s driving multi-sensory 
dining experiences

• Thoughts & examples of where it’s 
being used



So what’s the Science 
Saying?

• Sensory Science
• Neurogastronomy
• Gastrophysics



Why Multi-sensory?

• Disruption
• Connectedness
• Uniqueness 
• Enjoyment & Fun



In The Real World

• Theatre
• Nostalgia
• Journey



In The Real World

• Connectedness



In The Real World

• Out of Place
• Out of Art
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Inside Art & Science 
of Multi-sensory 
Dining

• How food can tell a story

• Why is context is so important

• What makes for a good or bad 

dining experience



Questions


