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Introduction
This report provides a comprehensive supply and sourcing plan for the Trinity Restaurant's 'Coronation Menu’. The report examines key aspects such as marketing analysis, sourcing of produce, logistical supply chain, and cultural elements related to the chosen food and drink. The objective is to explain the rationale behind the menu creation and supplier selection, ensuring a successful and memorable dining experience. 
To effectively market the Trinity Restaurant and the 'Coronation Menu', a SWOT analysis was conducted. The analysis revealed several strengths, including the restaurant's reputation for culinary excellence and its unique location near Swansea, offering breath-taking views of Langland Bay. However, the analysis also identified weaknesses such as limited brand recognition outside the local area, requiring targeted marketing efforts to reach a broader audience. 
The restaurant also has a relatively small seating capacity of 80 people. The restaurant may need to carefully manage reservations and ensure efficient service during peak times. However, the Coronation event presents an opportunity for Trinity Restaurant to attract tourists and visitors seeking a special dining experience. Partnering with local event organizers can also help Trinity Restaurant attract attendees and create a buzz around the special menu. 
The analysis also identified threats. There may be strong competition from established restaurants in the area, requiring strategic marketing to differentiate Trinity Restaurant and highlight its unique offerings. Fluctuating Market Conditions pose another threat and mean the restaurant will need to monitor and adapt to any changes in market conditions, such as fluctuating food prices or customer preferences.

The Menu 
 Starters: 
1. Welsh Leek and Potato Soup with Freshly Baked Artisanal Bread - £8
2. Pan-Seared Local Sea Bass with Herb Butter and Seasonal Vegetable Medley - £12 

Main Courses: 
1. Slow-Roasted Lamb with Rosemary and Garlic, served with Roasted Potatoes and Seasonal Vegetables - £18 
2. Grilled Sea Bass Fillet with Lemon Butter Sauce, accompanied by Sautéed Spinach and New Potatoes - £16 
Desserts: 
1. Trio of Welsh Cheeses (Caerphilly, Welsh Cheddar, Y Fenni) with Homemade Chutney and Artisanal Crackers - £10 
2. Warm Bara Brith bread (a traditional Welsh fruit loaf), and Butter Pudding with Fresh Cream - £8

 Beverages: 
1. Sparkling Elderflower Presse - £4 
2. Traditional Welsh Mead - £6 

Suppliers
Local Farmers: 
1. Seasonal Vegetables (e.g., carrots, leeks, potatoes) 
 Supplier: Green Valley Farms 
· Chosen for their commitment to quality produce and their ability to supply fresh, local ingredients. 
 Price: £1.50 per pound 

2. Organic Herbs (e.g., thyme, rosemary, sage) 
 Supplier: Fresh Fields Herb Farm 
· Selected for their high-quality herbs and commitment to ethical farming practices. 
Price: £2 per bunch 

3.  Locally Sourced Lamb 
Supplier: Hillside Meats 
· Chosen for their reputation for providing high-quality, ethically raised lamb 
Price: £8 per pound 
 
Fishermen: 
1. Freshly Caught Sea Bass 
Supplier: Coastal Seafoods 
· Selected for their commitment to sustainable fishing practices and supplying fresh seafood. 
Price: £12 per pound 

2. Local Oysters 
Supplier: Bay Shellfish Company 
· Chosen for their reputation for providing high-quality, fresh oysters from the region
Price: £1.20 per piece 
 
Dairy Producers: 
1. Artisanal Welsh Cheese Selection (e.g., Caerphilly, Welsh Cheddar, Y Fenni) 
Supplier: Celtic Creamery 
· Selected for their wide range of authentic Welsh cheeses and their support of local dairy producers. 
Price: £6 per pound 

2. Fresh Cream 
Supplier: Valley Dairy 
· Chosen for their high-quality dairy products and their commitment to supporting local dairy farmers.
Price: £3.50 per pint 

Specialty Food Artisans: 
1. Handcrafted Welsh Chocolates
Supplier: Sweet Temptations Chocolatier
· Selected for their expertise in creating artisanal chocolates and their commitment to Welsh traditions. 
 Price: £12 for a box of 12 
2. Artisanal Bread (e.g., Bara Brith, Welsh Cakes) 
Supplier: Crusty Crumbs Bakery 
· Chosen for their dedication to creating traditional Welsh baked goods using locally sourced ingredients. 
Price: £4.50 per loaf 


Reasoning for Menu Creation and Chosen Suppliers
The 'Coronation Menu' was carefully crafted to provide a unique and memorable dining experience. The menu rationalization focuses on showcasing traditional Welsh cuisine. To respect cultural elements and promote food provenance, the Trinity Restaurant emphasizes the use of locally sourced ingredients. This approach supports the regional economy and allows customers to enjoy dishes that reflect the unique flavours and traditions of Wales. Detailed information about the origin and cultural significance of the ingredients will be incorporated into the menu, enhancing the dining experience and fostering a deeper understanding and appreciation for the culinary heritage of the region. 
Seasonal produce is prioritized to ensure freshness and support local farmers. The supplier selection process involved identifying reputable suppliers based on product quality, ethical practices, and their ability to meet the restaurant's demands. Key suppliers include local farmers, fishermen, dairy producers, and specialty food artisans, contributing to the authenticity and uniqueness of the Trinity Restaurant. 
In addition the menu allows Trinity Restaurant to collaborate with local artisans and producers who specialize in creating unique and traditional products. This collaboration can include partnerships with local wineries, breweries, distilleries, and specialty dessert makers. By incorporating locally crafted beverages and desserts into the 'Coronation Menu,' the restaurant adds another layer of authenticity and showcases the diverse culinary offerings of the region. 
Efficient management of the supply chain is essential to ensure the timely delivery of high-quality ingredients. The Trinity Restaurant plans to implement a streamlined logistics process, including establishing strong relationships with suppliers, implementing effective inventory management systems, and optimizing delivery routes. This approach will minimize lead times, reduce waste, and ensure a seamless and consistent supply of ingredients for the 'Coronation Menu.' 
Sustainability and Environmental Responsibility
To align with growing consumer concerns about sustainability and environmental impact, Trinity Restaurant can emphasize its commitment to sustainable practices throughout the supply chain. This can involve sourcing from suppliers who prioritize sustainable farming, fishing, and production methods. The restaurant can also minimize food waste by implementing efficient portion control and utilizing excess ingredients in creative ways. Communicating these efforts to customers can enhance their dining experience and create a positive perception of the restaurant's values. 
Trinity Restaurant can also actively engage with the local community to build a stronger connection and gain support. This can include participating in local food festivals, hosting cooking workshops, or sponsoring culinary events. By becoming an active participant in the community, the restaurant can increase brand visibility and loyalty, ultimately attracting more guests to experience the 'Coronation Menu.' 
Continuous Quality Control and Adaptation 
To ensure consistent quality, Trinity Restaurant should establish rigorous quality control measures. Regular communication and site visits with suppliers can help maintain the highest standards for ingredients. Additionally, the restaurant should regularly assess customer feedback and conduct internal evaluations to identify areas for improvement. This feedback-driven approach allows for continuous menu adaptation, ensuring that the 'Coronation Menu' remains fresh, exciting, and in line with evolving customer preferences. 
To also ensure the successful execution of the ‘Coronation Menu’, Trinity Restaurant should invest in comprehensive staff training and development programs. The chefs and kitchen staff should be trained on the proper handling and preparation of the unique dishes featured on the menu. This training can include workshops, tastings, and educational sessions on the cultural significance and preparation techniques associated with each dish. By equipping the staff with in-depth knowledge and skills, the restaurant can deliver an authentic and consistent dining experience to its guests. 
Collaboration with local tourism organizations and special events 
To capitalize on the increased tourism during the Coronation event, Trinity Restaurant can establish partnerships with local tourism organizations. This collaboration can involve joint marketing initiatives, cross-promotion of the restaurant and the event, and special packages for tourists. By leveraging the collective marketing efforts and resources of tourism organizations, Trinity Restaurant can expand its reach and attract a wider audience to experience the 'Coronation Menu.' 
Trinity Restaurant can also collaborate with local culinary schools or institutes. This collaboration can involve hosting student exchanges, organizing culinary competitions, or offering internships and apprenticeships. By engaging with emerging culinary talent, the restaurant can infuse new ideas and energy into the 'Coronation Menu,' while also providing students with valuable real-world experience.
To further highlight the 'Coronation Menu' and attract food enthusiasts, Trinity Restaurant can organize specialized events and tastings. These events can include exclusive tastings of the menu items, chef demonstrations, or themed dining experiences that delve deeper into the cultural and historical significance of the dishes. Such events create a sense of exclusivity and anticipation, enticing guests to visit the restaurant and indulge in the unique culinary offerings. 
Conclusion
To finalise, by implementing these additional strategies, Trinity Restaurant can overcome its weaknesses and elevate its supply and sourcing plan for the 'Coronation Menu' to new heights. These measures expand on the initial plan by focusing on staff training, collaborations and customer engagement. With a comprehensive approach that encompasses all these elements, Trinity Restaurant can ensure it makes the most of the opportunities that arise from the Coronation event in order to will ensure a truly exceptional and memorable dining experience for its guests on this day and beyond. 
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