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Food and Beverage Operation (BMIH4002)
Student Name:Vlad-Ionut Ghiurca
Student e-mail:2238719@student.uwtsd.ac.uk



                                                                   Module lead: Antoinette Milne

The Garden Bistro Menu
Appetizers
	Item
	Description
	Price (£)

	Seasonal Soup
	A rotating selection of soups made from the freshest seasonal vegetables.
	6.50

	Garden Salad
	Mixed greens with seasonal vegetables, topped with a light vinaigrette.
	7.00

	Artisan Bread with Herb-infused Oils
	Freshly baked bread served with a selection of house-made herb-infused oils.
	5.50


Main Courses
	Item
	Description
	Price (£)

	Grilled Vegetable Stack
	Layers of grilled seasonal vegetables, served with a balsamic reduction.
	12.50

	Herb-crusted Salmon
	Fresh salmon with a crispy herb crust, served with a side of steamed vegetables.
	15.00

	Farm-to-Table Chicken
	Locally sourced chicken, roasted with garden herbs and spices.
	14.00


Side Dishes
	Item
	Description
	Price (£)

	Seasonal Roasted Vegetables
	A medley of vegetables roasted with herbs and olive oil.
	4.00

	Quinoa Pilaf
	Fluffy quinoa cooked with seasonal vegetables and herbs.
	3.50

	Garden-fresh Slaw
	Crunchy slaw made with fresh garden vegetables.
	3.00


Desserts
	Item
	Description
	Price (£)

	Fruit Tartlets
	Mini tartlets filled with seasonal fruits and a light custard.
	6.00

	Vegan Chocolate Mousse
	Rich and creamy chocolate mousse, made with high-quality vegan ingredients.
	5.50

	Local Cheese Board
	A selection of local cheeses, served with crackers and fruit.
	7.50


Beverages
	Item
	Description
	Price (£)

	Organic Wines
	A selection of red, white, and rosé wines from organic vineyards.
	6.00/glass

	Craft Beers
	An assortment of local and imported craft beers.
	4.50/pint

	Herbal Teas
	A variety of herbal teas sourced from organic gardens.
	2.50

	Fresh Juices
	Freshly squeezed juices made from seasonal fruits.
	3.00






The Garden Bistro is a restaurant concept.

The Garden Bistro is a new restaurant in the Hotel Trinity chain that it is trying all the time the best offering now and in the future a unique dining experience. We have a restaurant with a nature theme and perspectives that has embraced sustainability concept. It feels like being outside and is peaceful and green. The decor has plants, sunlight, and calming colours that remind you of a garden.

Who is the intended audience?
When it comes to the inteded audience it is important to be stated that are people that are loving the nature but also teh food looking to get a 
 special dining experience. We also welcome business professionals who want a calm place for meetings and families who want a peaceful dining experience.

Reasoning for Menu Selection:

Our menu is designed to match our garden considerations and features fresh, locally sourced ingredients.

 We focus on organic produce and offer a farm-to-table experience. We have different dishes for different diets, like vegetarian, vegan, gluten-free, and allergy-friendly options. The menu has a mix of healthy and indulgent options that cater to different tastes and preferences.

Menu Design: Creating a Memorable Dining Experience
Understanding or forming an idea:

Style: Our dining experience combines plated service and a tasting menu to create a one-of-a-kind experience and we re therefore focusing on offering unique components and elements making cooking to be one of the best .The restaurant has live cooking stations and a herb garden where guests can pick herbs for their dishes.


Menu options:

Starters: Soup of the season, salad with fresh vegetables, bread with flavoured oils.
Main dishes: Grilled vegetable stack, salmon with herbs, chicken from the farm.
Side dishes: Roasted vegetables, quinoa pilaf, slaw.
Desserts: Small fruit tarts, vegan chocolate mousse, and a selection of local cheeses.
Drinks: Organic wines, craft beers, herbal teas, fresh juices.
Pricing plan:

Based on the cost of ingredients, competition analysis, and what the target market wants.
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Menu Items and Prices at Garden Bistro

Starters
1. Seasonal Vegetable Soup - A comforting blend of locally sourced seasonal vegetables. - Price: £6.50

2. Garden Salad - Mixed greens, cherry tomatoes, cucumbers, and radishes with a tangy herb dressing. - Price: £8.50

9.50

3. Quinoa Stuffed Portobello Mushrooms - Portobello mushrooms filled with quinoa, spinach, and feta cheese. - Pric

Mains
4. Roasted Beetroot and Goat Cheese Salad - Roasted beetroot, mixed greens, goat cheese, candied walnuts, and balsamic glaze. - Price: £12.50

5. Garden Grain Bowl - A hearty bowl with mixed grains, marinated tofu, roasted vegetables, and a lemon tahini dressing. - Price: £13.50

£14.50

6. Plant-Based Burger - A delicious vegan burger made from locally grown vegetables and legumes, served with sweet potato fries. - Prics
7. Herb-Roasted Chicken Breast - Tender chicken breast marinated with lemon and thyme, served with roasted potatoes and seasonal vegetables. - Price: £16.50

8. Grilled Salmon with Citrus Salsa - Fresh grilled salmon fillet topped with a zesty citrus salsa, accompanied by quinoa pilaf and sautéed greens. - Price: £18.50




image3.png
Desserts
9. Lavender-Infused Panna Cotta - Creamy panna cotta infused with lavender, garnished with fresh berries. - Price: £7.50
10. Dark Chocolate Avocado Mousse - Rich and velvety chocolate mousse made with ripe avocados, served with a berry compote. - Price: £8.50

11. Seasonal Fruit Parfait - Layers of seasonal fruits, Greek yogurt, and granola for a refreshing and healthy dessert option. - Price: £6.50




