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Part 1: Restaurant Concept Restaurant Concept:
The restaurant concept I have chosen for the Hotel Trinity is a modern British fine-dining restaurant with a focus on sustainability and seasonality [VisitBritain, 2023]. The restaurant will showcase the best of British produce, using locally sourced and seasonal ingredients to create innovative and delicious dishes. The target audience for the restaurant is affluent city dwellers, travellers, people want to celebrate events like birthday, stag do, hen do, office events also looking for a unique and memorable dining experience that is also environmentally responsible. [UKHospitality, 2023]
Reasoning Behind Menu Choices:
The menu for the restaurant will be a fixed table d’hote Menu design that is easy to read and understand. It will reflect the overall concept of modern British fine dining with a focus on sustainability and seasonality. It will be easy to manage for the restaurant, less food wastage and will give a faster guest service. The focus will be on using high-quality, locally sourced, and seasonal ingredients to create dishes that are both delicious and visually appealing. [Deloitte, 2023] The chosen menu items are all representative of modern British cuisine, and they use high-quality, locally sourced, and seasonal ingredients to create dishes. I have also considered the different dietary preferences of my target audience. [KPMG, 2023].


Pricing strategy:
The restaurant will need to display pricing clearly to their customer. Pricing strategy on the menu will be based on gross profit margin formula. Gross profit Margin = (Menu price – Raw Food Cost) / Menu Price. Looking to achieve 75% gross profit Margin. The ingredients used in the dishes are all high-quality and locally sourced, wherever possible. [ IGD, 2023] The restaurant would employ a team of experienced and skilled chefs to prepare the dishes. The restaurant would have several overhead costs, such as rent, utilities, and marketing. After taking all costs into count it should aim to achieve 25% net profit Margin. The prices of the dishes should be high enough to reflect the quality of the dining experience, but not so high that they are prohibitive. [ KPMG, 2023]
Sustainability and Seasonality:
The restaurant will be committed to using sustainable and seasonal ingredients to ensure that the restaurant’s operations align with current environmental trends and regulations. This means using ingredients that are sourced locally and that are in season. [ KPMG, 2023] The restaurant will also work with suppliers who have sustainable practices in place. For example, the restaurant might source its seafood from a sustainable fishery, and its meat from a farm that raises animals in a humane and sustainable way .By using sustainable and seasonal ingredients, the restaurant can help to reduce its environmental impact and offer its guests the freshest and most delicious food possible.[Deloitte, 2023]
Conclusion:
I believe that the restaurant concept I have proposed is easy to implement and exciting addition to the Hotel Trinity. The restaurant will offer guests a modern British fine-dining experience that is both delicious and sustainable.

Part 2: Menu Design
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£30 Per Person

STARTER

Seared scallops with cauliflower purée and
black truffle

Cornish crab salad with avocado and.
‘mango

MAIN COURSE
Grilled lamb rump with mint sauce
‘and erushed new potatoes

Beef Wellington with Yorkshire pudding
and gravy

DESSERT
Chocolate fondant with vanilla ice
cream
Lemon tart with raspberry sorbet

DRINKS
borde of beeror A glass of Red or
z White Wine Each
swapped for  Coke/Dict
o any soft Drinks





