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1. [bookmark: _Toc95416564]The look of the menu
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Figure 1: Menu card
(Source: self-developed) 
As per the view of Liu et al. (2019), Having a well-designed menu card is an essential aspect when it comes to high-class restaurants like that of Hotel Trinity. While designing a menu, the designer needs to make sure that the menu offers a fusion of brief and well-written descriptions, a decently drafted layout, and the correct pricing to drive sales and boost profits. Considering this perspective, a menu card is developed which is illustrated in the above section. Besides, Bacon and Krpan (2018), assess that a descriptive menu can significantly influence the food choice of diners and impact their food eating behavior.  Hotel Trinity needs to focus on font, layout, logo, and headings to make its menu more attractive and boost sales. 
[bookmark: _n01nxcd9m9g3][bookmark: _Toc95416565]1.1 Layout
Menu engineers use the term “golden triangle” to denote the three areas on a menu that most diners tend to look at first- the top right, top left, and the middle. Research has shown that most customers tend to look at the middle portion of the menu first, followed by the top right and the top left respectively. Hotel Trinity designed its menu accordingly and put the limited and special menu items in the middle (to grab the attraction of customers). The main course items and the entrees are placed on the top right portion, and the appetizers are located on the top left corner to motivate diners to order appetizers and boost company sales.  
[bookmark: _v3gbkxuc5wu][bookmark: _Toc95416566]1.2 Headings
The menu headings are the first things that diners search for while deciding upon what to order. As per the view of Avram (2019), the heading comprises a group of words or sentences that describe the group of food items, such as appetizers, main course, beverages, and desserts. Since Hotel Trinity offers a range of wines, it has used title headings for the general menu, and added subheadings for specific menu items that offer wine, such as “Each seafood dish comes with two wines on the side”. 
[bookmark: _ddvxm8sjnm5g][bookmark: _Toc95416567]1.3 Font
Studies show that simple and easy-to-read fonts are generally associated with “cheapness” or “economy” whereas italicized and ornate fonts are associated with qualities of “dignity” and “luxury” (Schroll et al. 2018). Being a 4-star hotel, Hotel Trinity needs to use ornate fonts to bring an elite personality to the menu. 
[bookmark: _fm2398q7kxhe][bookmark: _Toc95416568]1.4 Logo
The logo creates a powerful visual identity for a hotel or restaurant by acting both as an emblem of recognition and showing the offering it stands for (Avram, 2019). Besides, the logo provides an identity for the menu and enhances the feeling of luxury. Accordingly, Hotel Trinity needs to design its menu logo by placing the hotel logo in the menu background as a watermark. 

2. [bookmark: _Toc95416569]“A limited number of dishes”
Combined Items
· “One-pot chicken chasseur”
· “Beef stew in red wine sauce”
· “Fennel-Scented duck Breasts with Pinot noir sauce”
· “Pan-roasted veal chops with cabernet sauce”
· “Spice- Glazed lamb chops with red wine-coffee sauce”
· “Rosemary chicken with tomato sauce”
These dishes are specially selected as the accompanied menu of wine. Trinity hotel is going to be added different red and white wines including Pinot noir, Syrah, Chardonnay, Zinfandel, and Malbec in order to satisfy the consumers.
Breakfast Items
· Apple Empanadas
· Southern Sausage Gravy
· Spanish Eggs in Purgatory
· Banana Bread French Toast
· Louisiana Grillades and Grits
· lassic French Croissants
Meals
· Paella
· Kebab
· Tom Yam Goong
· Biriyani
· Rendang
· Ramen
Dinner Items
· Masala dosa
· Chicken rice
· Seafood paella
· Tacos
· Poutine
· Buttered popcorn
Alcoholic Beverages
· Campari
· Tequila
· Bourbon
· Bia Hoi
· Campari
· Pisco Sour
Non-Alcoholic beverages
· Caffè Shakerato
· Vietnamese Egg Soda
· West African Ginger Drink
· Watermelon-Lime Agua Fresca
· Papaya Lassi with Cardamom
· Hibiscus Ginger Punch
Suitable Price of the above-Mentioned Products
	Food and Beverage Items
	Price

	Apple Empanadas
	£2.24

	Southern Sausage Gravy
	£3.15

	Spanish Eggs in Purgatory
	£2.65

	Banana Bread French Toast
	£3.75

	Louisiana Grillades and Grits
	£4.95

	lassic French Croissants
	£5.55

	Paella
	£14.22

	Kebab
	£24.62

	Tom Yam Goong
	£32.55

	Garlic bread
	£28.25

	Rendang
	£28.32

	Ramen
	£19.98

	Chicken rice
	£4.52

	Seafood paella
	£5.96

	Tacos
	£6.33

	Poutine
	£5.22

	Buttered popcorn
	£7.75

	Campari
	£25.55

	Tequila
	£35.14

	Bourbon
	£26.66

	Bia Hoi
	£14.44

	Campari
	£18.46

	Pisco Sour
	£22.22

	Caffè Shakerato
	£25.50

	Vietnamese Egg Soda
	£28.50

	West African Ginger Drink
	£31.35

	Watermelon-Lime Agua Fresca
	£44.41

	Papaya Lassi with Cardamom
	£19.26

	Hibiscus Ginger Punch
	£55.64

	One-pot chicken chasseur
	£45.26

	Beef stew in red wine sauce
	£75.98

	Fennel-Scented duck Breasts with Pinot noir sauce
	£38.63

	Pan-roasted veal chops with cabernet sauce
	£32.95

	Spice- Glazed lamb chops with red wine-coffee sauce
	£64.44

	Rosemary chicken with tomato sauce
	£44.64



[bookmark: _Toc95416570]3. “Minimum of 2 wine pairings with specific dishes”
· For instance, the Charcuterie platter can be served with white wines (Sauvignon Blanc or Pinot Grigio) or red wines (Pinot Noir or Merlot). 
· Trinity hotel has paired “Beef stew in red wine sauce” with red wine, while “Pan-roasted veal chops with cabernet sauce” with the white wine. 
[bookmark: _Toc95416571]4. “A suitable price-point that reflects the location and offering”
[bookmark: _Toc95416572]4.1 Price point and Offering
· The management of Trinity hotel sells 175 milliliters glass of red wine at 500 pounces. Along with this, white wine of the same quantity has been sold at 450 pounces. 
· 7.8% tax will be levied on the wine while 5.6% tax will be levied on food items in the hotel.
· There will be weekend and Wednesday offers (up to 15% off) on specific dishes on every menu
· Every weekend the hotel offers its customers one glass of free wine with the purchase of two glasses of wine or other hard drinks. 
· A special discount is to be offered to customers that visit the hotel for the third time. The customer who visits a third time in a single month gets a 30% discount from the total purchase. 
· Holiday offers are going to be provided from Christmas Eve till New Year’s Day, and the offers can change every year.
[bookmark: _Toc95416573]4.2 Location- Hotel Trinity is situated in the coastal area of Swansea, within 0.5 miles of Swansea Beach. The exact address is “Maritime Quarter, Swansea SB2 1SS, UK”.
[bookmark: _Toc95416574]5. “Information needed on the menu”
[bookmark: _Toc95416575]5.1 Allergens statement
Allergy statement: “Menu items may contain or get contacted with EGGS, WHEAT, MILK, TREE NUTS, and PEANUTS. For more details, please contact the manager.”
[bookmark: _Toc95416576]5.2 Vegetarian / vegan symbol 
· The vegetarian and vegan menu will be represented with a green small box to specify it appropriately. 
· Non-veg menu will be designed with a red square box to distinguish it from the other food items.
· Most importantly the calorie values of every food dish have been mentioned besides the items to satisfy the health-conscious customers. 
[bookmark: _Toc95416577]5.3 Food hygiene statement
· Fresh and clean vegetables and meat are used to prepare multiple dishes.
· The management of the hotel follows the guidelines of the NHS (National health service) in maintaining hygiene. On the other hand, the food safety and quality control standards have been done by following the guidelines of the UK government. 
[bookmark: _Toc95416578]5.4 Calories per dish
· Generally, the nonveg items compress 1.5-2.7 calories per gram, while veg items comprise 1.2-2.2 calories per gram (as per the suggestion of a food nutritionist). 
[bookmark: _Toc95416579]6. Time availability of the menu
· Veg and non-veg items are available from 10 am to 12 o’clock at night. 
· “Fennel-Scented Duck Breasts with Pinot noir sauce” and “Beef stew in red wine sauce” are the most popular food items of all time. 
· Wine and hard drinks are available from 5 pm to 12 o'clock at night every day. On the weekend the hotel remains to open up to 2 am at night. All the food and drinks menu are available at this tenure. 
[bookmark: _Toc95416580]7. Contact details for placing virtual orders	
[bookmark: _Toc95416581]7.1 Process to place an order
· Needs to enter the online website to place online orders.
· After entering the website there is an option of placing online orders at the taskbar.  
· Clicking on the “placing order” option there is an auto-driven menu page where all the food and drink items emerge in front of consumers. 
· Consumers can easily place orders by clicking on the desirable food and drink items. 
· There are options of online payment or pay on delivery to complete the methods of online orders. 
[bookmark: _Toc95416582]7.2 Contact details 
· There is an authentic email address that is mentioned on the menu card which can be used to contact the management or ask queries related to service. Consumers can contact the hotel authority through its email address tinitryhotelservice1@gamil.com. 
· Contact no. +44-4158-4612
· Instagram id: tinitry_hotelservice1
[bookmark: _Toc95416583]8. “Instructions if the collection is an option”
[bookmark: _Toc95416584]8.1 Where does the guest need to go to collect
· Customers need to go to the outlet of the Trinity hotel in order to collect the food and drinks in case of offline orders. Takeaway service is available at this hotel while all the offline and online transaction methods are available to satisfy customers with the quality of services. 
· Home delivery facility is also available at Trinity hotel in case of online orders. People can collect their ordered food or drinks at their doorsteps. Moreover, the organization provides the facility of payment on delivery during online orders.  
[bookmark: _Toc95416585]8.2 Collection guidelines considering Covid-19
· The management of the Trinity hotel has changed the dining decoration in order to enhance space between sitting arrangements for maintaining social distancing according to the guidelines of WHO (World Health Organization) and NHS. 
· The hotel authority emphasizes regular sanitization according to the strict guidelines of the UK government (Gov, 2022).  
· The management of the hotel often overlooks the areas like the switches of the lights, doorknobs, air vents, and remote controls. 
[bookmark: _Toc95416586]9. “Contactless delivery? If this is an option, then you won’t be accepting cash”
Contactless and touchless hospitality has become the new normal post-pandemic Covid-19. Hospitality real estate has witnessed tremendous disruption because of the pandemic Covid -19. It's not unexpected that travel confidence has been poor since the outbreak of the pandemic, with daily information on the number of cases, fatalities, and associated news items assaulting consumers through numerous media channels and platforms (Gov, 2022).
[bookmark: _Toc95416587]9.1 Availability of multiple payment options
· Cash payment
· Net banking
· UPI payment
· Debit and credit card transaction
[bookmark: _Toc95416588]9.2 Description of the beverages
· Fruit-flavored drinks like squash are also liked by the people of Wales, as the UK is a diverse country concentrated fruit flavor drinks are much preferred. 
· Alcoholic drinks such as wine and beer have been mostly liked by the people of South Wales. Zinfandel and Malbec are thermos popular brands in a win which are referred by the local customers. 
· Vimto, a drink which was introduced in Manchester is now loved by the majority of the people in the country, as the drink is prepared with “grapes, raspberries, and blackcurrants the addition of a secret recipe of herbs and spices gives Vimto its distinctive flavor”. Hotel Trinity should also add this menu to their beverage list. 
· Dandelion and Burdock are the traditional drinks of Britain, these are mainly fizzy beverages that are flavored artificially. These drinks are completely non-alcoholic and liked by elderly people (UK Travel Planning, 2022). 
· Lucozade, an orange-flavored drink is mostly preferred by the sports individuals in the country. 
· During summer people prefer drinking Pimm, as it is served with lemonade and the fruit preservatives present in it make the drink more enriching. The drink is “served in a tall glass with fruits (oranges and strawberries), cucumber garnish, and mint leaves”.
[bookmark: _Toc95416589]10. Menu planning fundamentals 
The 4* hotel, Hotel Trinity will not be concealing any of its product pricing to its consumers, in order to maintain the reliability of customers’ trusts. The pricing of products will be based on customers’ affordability. Hotel Trinity will be affordable and varietal menu, so that it can attract large number of consumers from every middle to high income level groups. Cost of the production will be maintained at a low level by considering resources locally. 
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