Fine Dining at New Heights: A Case of Dinner in the Sky
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Background

Launched in 2006, Dinner in the Sky is a Belgian restaurant concept offering a unique fine
dining experience (Dinner in the Sky, n.d.). Founded by Hakuna Matata, a gourmet-focused
communication agency, and the Fun Group, specialists in amusement park installations, it
hoists diners above iconic landscapes to enjoy world-class cuisine (Designboom, 2017).

At Dinner in the Sky, guests board a platform with 22 seats and are lifted 50 meters above the
ground by a giant crane (8 News Now, 2023). The setting resembles that of Japanese Omakase,
where live cooking is performed in front of the guests, except here, both chefs and diners are
strapped onto the platform (National Geographic, 2019). Before ascending, guests are asked to
sign a waiver, drop off their bags in lockers, and wait inside the lounge before being called one
by one and strapped into their seats (Lifestyle Inquirer, 2018). Following a final safety check,
music plays and chefs begin their work as the platform slowly ascends into the sky (Cait
Kontalis, 2024).

Prices for this unique experience start at approximately HKD 1,800 for brunch and HKD 2,100
for dinner, which includes a three-course meal lasting about an hour (TimeOut, 2025). For
those seeking an even more exclusive experience, a VIP package is available for around HKD
4,000. This option includes priority boarding, premium seating with superior views, and
complimentary sparkling wine—one glass in the ground-level lounge and another during the
sky-high meal (Vancouver Magazine, 2018).

Since its inception, Dinner in the Sky has organized over 5,000 unique dining events in more
than 60 countries, including France, Japan, and Australia (TastingTable, 2022). Beyond
offering unparalleled scenery, the restaurant enhances its appeal by featuring celebrity chefs at
each location, allowing guests to sample the finest dishes from around the world (Dinner in the
Sky, n.d.).



Challenges

Despite nearly two decades of success, Dinner in the Sky faces several operational challenges.
While many perceive the experience as overpriced, which limits its broader appeal, the business
has also encountered regulatory hurdles when expanding into new markets. For instance, plans
for a permanent operation in Las Vegas were denied by local authorities due to opposition from
hotels and casinos in the area (8 News Now, 2023). These challenges highlight the difficulties
of balancing exclusivity and accessibility in the luxury dining sector.

Discussion Questions

1. What differentiates Dinner in the Sky from other fine dining experiences? How do
you think the demand will shift in the future?

2. How does the concept appeal to luxury travelers and food enthusiasts?

3. What are the operational challenges of hosting events in different countries?

4. In what ways can the business further differentiate its product offerings and marketing
strategies to promote sustainable demand?
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