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[bookmark: _Toc147745849]Part One – Restaurant Concept

[bookmark: _Toc147745850]Primary Concept of Restaurant  
      A restaurant concept is presented in this project by connecting with Hotel Trinity Chain. "Delicious Food" has been selected as the title to provide the restaurant concept within this project (Filimonau et al., 2017). The main mission of this restaurant is to provide maximum fresh and healthy food to the customers. The management of the restaurant will provide some food and dishes that are at the top of the customer's choice. 

[image: Restaurant Logo Design – GraphicsFamily]
Figure 1 https://graphicsfamily.com/downloads/restaurant-logo-design/

The cooking department of this restaurant must take care of the quality of the food and the freshness of the raw materials (Nguyen et al., 2018). The entrepreneur will build this restaurant in such a way that customers can have lunch and dinner in a pleasant environment. Birthday parties, anniversary parties, and all other types of programs will be organized in this restaurant. The interior environment of this restaurant will be illuminated by lighting to attract customers.



[bookmark: _Toc147745851]Target Audience of the Restaurant
      Every business organization has potential customers around whom all activities are conducted. Restaurants also have specific types of customers. "Delicious Food" restaurants also have a target audience whose preferences will be analyzed to guide all activities (Zhang et al., 2018). The main target audience of "Delicious Food" is those people who are used to eating at restaurants all the time. 

[image: Restaurant Marketing Plan - Planning For Success]
Figure 2 https://business.getonbloc.com/restaurant-marketing-plan/

The main target audience for this restaurant is likely to be between the ages of 15 to 65. Customers from almost all kinds of backgrounds fall into the target audience of this restaurant. Tourists, businessmen, cricketers, footballers, actors, and politicians are the target audience of this restaurant (Baiomy et al., 2019). People who are used to celebrating birthdays and anniversaries day every year are also potential customers of "Delicious Food" restaurants. There are many working people who are used to having lunch mostly in restaurants, they are also the target audience of this restaurant.




[bookmark: _Toc147745852]Reasons for designing Menu for Restaurant
   The menu conveys the idea of a restaurant's food information, service quality, food standards, and branding. Each restaurant has its menu designed in which all the information is included (Bacon & Krapan, 2018). All the information and prices of the food that a restaurant provides are mentioned in the menu. Adequate information about the restaurant's service quality and product reviews is presented within the menu. 


[image: Menu Design Images - Free Download on Freepik]
Figure 3 https://www.freepik.com/free-photos-vectors/menu-design

The menu also provides information to the guests about the restaurant's service quality, world image, customer satisfaction, and brand value. Customers get an idea about the tradition and service quality of a particular restaurant from the menu design. In addition, customers select which food to consume by looking at the menu design (Peters et al., 2020). That is, the menu is a mandatory requirement of a restaurant which conveys to the customers their brand value, tradition, and service quality. Customers cannot order food without a menu. So it can be clearly said that menu designing is an important activity for every restaurant.



[bookmark: _Toc147745853]Part Two – Menu Design
Menu designing is a mandatory task for every restaurant without which customers cannot get an idea about food description, pricing, and service quality. Designing the menu is also a mandatory responsibility for the management of Delicious Food restaurant. There are several things to keep in mind while designing the menu which are discussed below.

Menu Design
First of all, designing a menu should focus on designing. Designing refers to a menu's color, attractiveness, language, and structure. Colors should be selected to design the menu which can attract people. Color and design should be done in such a way that can attract the guests. The menu should use straightforward language that can be understood by all types of customers (Jawabreh et al., 2018). The authority of Delicious Food Restaurants should not use difficult language that is not understandable to common customers. Restaurant management must follow a straightforward structure to design the menu so that customers of almost all backgrounds can use it.

Menu Items
Restaurant management should select popular food and dish items according to customer demand. The menu design gives an idea of the food and prices of each restaurant. The restaurant authorities have to select the items according to the needs of the customers of the particular region. The type of food and dish that customers are used to having should be included in the menu items. Among the menu items, the food selection must target vegetarians and non-vegetarians. While selecting menu items, care must be taken to incorporate almost all types of food.

Standard and Nutrition Requirements of Food
The management of Delicious Food The important responsibility of the restaurant is to pay attention to the standard, nutrition, and healthiness of the food while selecting the food items. No food shall be included in the menu items that are harmful to the health of the customers (Lo et al., 2017).
 Restaurant management must give preference to dishes that are standard, quality, and tasty. Restaurant authorities should give priority to dishes that are in tune with the traditions of the local area and are loved by the people.

Pricing Strategy
One of the most important aspects of the menu is to mention the price of the food. The authority of Delicious Food Restaurant should determine the price of food by doing a competitive pricing strategy and customer demand analysis. 

[image: Product Pricing – Factors to Consider – Price2Spy® Blog]
Figure 4 https://www.price2spy.com/blog/pricing/

The customer's budget must be kept in mind when mentioning the food prices on the menu. Food prices must be in line with competing restaurants. Food prices cannot be set in ways that exceed the budgets of competing organizations and customers. Customers don't order food when they notice on the menu that the price of the food is out of their budget. So while deciding the price of each food one must keep in mind the customer and the customer's capacity.
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                                     Thank you.
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Food Menue.pptx
Appetizer 



Bruschetta                    £8



A classic Italian appetizer consisting of toasted bread topped with fresh tomatoes, basil, and drizzled with olive oil. 

Avocado Toast               £9



With toasted bread, mashed avocado, poached egg, and a side salad.

Calamari                  £12

Crispy and tender calamari rings served with a tangy lemon aioli dipping sauce. 

Creamy Mushroom Soup     £9

A soup made with fresh mushrooms, cream, and served with crusty bread. 

Roasted Chicken    £22



Roasted Chicken with Rosemary and Lemon, served with Roasted Vegetables and Mashed Potatoes. 

Grilled Halloumi Salad       £11

A salad with halloumi cheese, assorted greens, and a tangy balsamic vinaigrette dressing. 

Garlic Butter Shrimp Skewers               £11

Garlic Butter Shrimp Skewers are made with plump and juicy shrimp marinated in a mouthwatering blend of garlic, butter, and herbs. 

Seared Salmon           £25



Pan-seared salmon fillet topped with fresh and zesty mango salsa, served with fragrant rice pilaf and steamed broccoli.





Main Items







delicious and crispy appetizer made by wrapping a mixture of vegetables and sometimes noodles or tofu in thin rice paper wrappers.

Vegetable Spring Rolls    £7









The Cafe Terrace





Main Items 

Roasted Vegetable Panini  £30

Lobster, noodles,  linguine pasta, butter, cream, oil

Roasted Vegetable Panini    £10

  

The Roasted Vegetable Panini is a vegetarian option that features a variety of roasted vegetables, including zucchini, eggplant, and peppers, with melted cheese served on a panini bread.

Deserts

Warm Apple Crisp                £ 8

Dessert of warm baked apples topped with a crispy crumbly topping, served with a scoop of creamy vanilla ice cream. 

Chocolate Lava Cake  £9

A decadent chocolate cake with a molten chocolate centre, complemented by a tart raspberry coulis. 

Lemon Tart                £7

A zesty and tangy lemon tart with a buttery crust, served with a dollop of whipped cream. 

Mixed Berry Sorbet  £6



A refreshing and light dessert made with a variety of mixed berries, perfect for a cool and fruity finish to the meal. 

Beverages

Orange Juice              £4





A refreshing and tangy drink made from freshly squeezed oranges.

Iced Green Tea        £3



Brewed Coffee    £4





A strong and concentrated coffee

Cappuccino            £5









Grilled Ribeye Steak   £28

It consists of a premium sirloin cut grilled to perfection and served with French fries and asparagus. The garlic butter imparts additional flavour to the dish.









Chilled green tea infused with refreshing mint leaves and a hint of lemon. 







Consists of equal parts espresso, steamed milk, and milk foam, creating a balanced and creamy drink. 



The Cafe Terrace









The Cafe Terrace

Vegan Eggplant and Chickpea Curry £18

Creamy Mushroom Soup (vegetarian)  £20 

 

A vegetarian option, this creamy mushroom soup is rich and flavorful, perfect as a starter or a light meal on its own.

Warm Apple Crisp with Vanilla Ice Cream (lactose-free)                                     £22



Special Dietary Requirements









Grilled Halloumi Salad with Mixed Greens and Balsamic Vinaigrette (Diet) 

£11

Served with a scoop of creamy vanilla ice cream, catering to lactose-free preferences.

Grilled halloumi cheese, mixed greens, and a tangy balsamic vinaigrette dressing.
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A flavorful curry made with eggplant
and chickpeas, served with fragrant
basmati rice and soft naan bread.
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THIE CAFE TERRACE

BRUSCHETTA £8

A classic Italian appetizer consisting of toasted
bread topped with fresh tomatoes, basil, and
drizzled with olive oil.

CREAMY MUSHROOM SOUP £9

A soup made with fresh mushrooms,
cream, and served with crusty bread.

APPETIZER

CALAMARI £12
Crispyand tender calamari rings served with a
tangy lemonaiolidippingauce

VEGETABLE SPRING ROLLS £7
delicious and crispy appetizer made by wrapping a

mixture of vegetablesand sometimes noodles or tofu
in thin rice paper wrappers.

MAIN ITEMS

AVOCADO TOAST £9

With toasted bread, mashed avocado,
poached egg, and a side salad.

ROASTED CHICKEN £22

Roasted Chicken with Rosemary and Lemon,
served with Roasted Vegetables and Mashed
Potatoes.

GRILLEDHALLOUMISALAD £11

A salad witthalloumicheese, assorted
greens, and a tangy balsamic vinaigrette
dressing.

GARLIC BUTTER SHRIMP SKEWERS £11

Garlic Butter Shrimp Skewers are made with
plump and juicy shrimp marinated in a
mouthwateringblendofgarlic, butter, and herbs.

SEARED SALMON £ 25

Pan-seared salmon fillet topped with
fresh and zesty mango salsa, served with
fragrant rice pilaf and steamed broccoli.
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                                                  APPETIZER BRUSCHETTA £8 A classic Italian appetizer consisting of toasted bread topped with fresh tomatoes, basil, and drizzled with olive oil. AVOCADO TOAST £9 With toasted bread, mashed avocado, poached egg, and a side salad. CALAMARI £12 Crispy and tender calamari rings served with a tangy lemon aioli dipping sauce . CREAMY MUSHROOM SOUP £9 A soup made with fresh mushrooms, cream, and served with crusty bread. ROASTED CHICKEN £22 Roasted Chicken with Rosemary and Lemon, served with Roasted Vegetables and Mashed Potatoes. GRILLED HALLOUMI SALAD £11 A salad with halloumi cheese, assorted greens, and a tangy balsamic vinaigrette dressing. GARLIC BUTTER SHRIMP SKEWERS £11 Garlic Butter Shrimp Skewers are made with plump and juicy shrimp marinated in a mouthwatering blend of garlic, butter, and herbs . SEARED SALMON £ 25 Pan - seared salmon fillet topped with fresh and zesty mango salsa, served with fragrant rice pilaf and steamed broccoli.       MAIN ITEMS          delicious and crispy appetizer made by wrapping a mixture of vegetables and sometimes noodles or tofu in thin rice paper wrappers . VEGETABLE SPRING ROLLS £7             THE CAFE TERRACE
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THE CAFE TERRACE

MAIN ITEMS

ROASTED VEGETABLE PANINI £10 GRILLEDRIBEYESTEAK £28
ROASTED VEGETABLE PANINI £30
Lobster, noodles, linguine pasta,

butter, cream, oil

The Roasted Vegetable Panini is a
vegetarian option that features a variety
of roasted vegetables, including zucchini,
eggplant, and peppers, with melted
cheese served on a panini bread.

It consistsof a premiumsirloincut grilled
to perfection and served with French fries
and asparagus. The garlic butter imparts
additionalflavourto the dish

DESERTS

WARM APPLE CRISP £ 8 CHOCOLATE LAVA CAKEE9 LEMON TART £7 MIXED BERRY SORBETE6

Dessert of warm baked apples
topped with a crispy crumbly
topping, served with a scoop of

A decadent chocolate cake with a
molten chocolate centre,
complemented by a tart raspberry
coulis

A zesty and tangy lemontart with a
buttery crust, served with a dollopof
whippedcream.

A refreshing and lightdessert made
with a variety of mixed berries,
perfect for a cooland fruity finishto
themeal.

creamy vanillaice cream.

BEVERAGES

CAPPUCCINO £5
ORANGE JUICE £4
A refreshing and tangy drink made
from freshly squeezed oranges.

ICED GREENTEA £3

BREWED COFFEE £4

A strong and concentrated coffee

Consists of equal parts espresso,
steamed milk, and milk foam,
creating a balanced and creamy
drink

Chilled green tea infused with
refreshing mintleaves and a hintof
lemon
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                                                            MAIN ITEMS ROASTED VEGETABLE PANINI £30 Lobster, noodles, linguine pasta, butter, cream, oil ROASTED VEGETABLE PANINI £10 The Roasted Vegetable Panini is a vegetarian option that features a variety of roasted vegetables, including zucchini, eggplant, and peppers, with melted cheese served on a panini bread . DESERTS WARM APPLE CRISP £ 8 Dessert of warm baked apples topped with a crispy crumbly topping, served with a scoop of creamy vanilla ice cream . CHOCOLATE LAVA CAKE £9 A decadent chocolate cake with a molten chocolate centre , complemented by a tart raspberry coulis . LEMON TART £ 7 A zesty and tangy lemon tart with a buttery crust, served with a dollop of whipped cream . MIXED BERRY SORBET £6 A refreshing and light dessert made with a variety of mixed berries, perfect for a cool and fruity finish to the meal . BEVERAGES ORANGE JUICE £4 A refreshing and tangy drink made from freshly squeezed oranges . ICED GREEN TEA £3 BREWED COFFEE £4 A strong and concentrated coffee CAPPUCCINO £5       GRILLED RIBEYE STEAK £28 It consists of a premium sirloin cut grilled to perfection and served with French fries and asparagus . The garlic butter imparts additional flavour to the dish .             Chilled green tea infused with refreshing mint leaves and a hint of lemon .          Consists of equal parts espresso, steamed milk, and milk foam, creating a balanced and creamy drink .    THE CAFE TERRACE   
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THE CAFE TERRACE

SPECIAL DIETARY REQUIREMENTS

CREAMY MUSHROOM SOUP (VEGETARIAN)

VEGAN EGGPLANT AND £20 WARM APPLE CRISP WITH VANILLA ICE
CHICKPEA CURRY £18 A vegetarian option, this creamy mushroom soup CREAM (LACTOSE-FREE)
A flavorful curry made with eggalant is rich and flavorful, perfect as a starter or a light £22
and chickpeas, served with fragrant meal on its own.

Served with a scoop of creamy vanilla ice
cream, catering to lactoséree preferences.

basmati rice and soft nsan bread.

GRILLED HALLOUMI SALAD WITH
MIXED GREENS AND BALSAMIC
VINAIGRETTE (DIET)

£11

Grilledhalloumicheese, mixed greens,
and a tangy balsamic vinaigrette
dressing.
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                                THE CAFE TERRACE VEGAN EGGPLANT AND CHICKPEA CURRY £ 18 CREAMY MUSHROOM SOUP (VEGETARIAN) £20 A vegetarian option, this creamy mushroom soup is rich and flavorful, perfect as a starter or a light meal on its own. WARM APPLE CRISP WITH VANILLA ICE CREAM (LACTOSE - FREE) £ 22 SPECIAL DIETARY REQUIREMENTS             GRILLED HALLOUMI SALAD WITH MIXED GREENS AND BALSAMIC VINAIGRETTE (DIET) £ 11 Served with a scoop of creamy vanilla ice cream, catering to lactose - free preferences. Grilled halloumi cheese, mixed greens, and a tangy balsamic vinaigrette dressing.   
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