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[bookmark: _Toc134832951]Part 1: Restaurant Concept
Restaurant Concept: "Bistro Gardenia: A Culinary Journey through Nature"

[bookmark: _Toc134832952]Introduction:
Bistro Gardenia is an innovative and captivating restaurant concept that aims to provide guests with a unique dining experience inspired by nature.

[bookmark: _Toc134832953]Concept and Atmosphere:
The core concept of Bistro Gardenia revolves around creating a harmonious blend of natural elements and gastronomic delights. The restaurant's interior design incorporates elements of a lush garden, with greenery, soft lighting, and natural textures.

[bookmark: _Toc134832954]Target Audience:
Bistro Gardenia caters to a diverse clientele, including both hotel guests and local residents. The concept appeals to individuals who appreciate fine dining experiences and have a fondness for nature. 

[bookmark: _Toc134832955]Menu Philosophy:
The menu at Bistro Gardenia is thoughtfully crafted to showcase the freshest seasonal ingredients, paying homage to the bounties of nature. The culinary team collaborates with local farmers and suppliers to ensure the highest quality ingredients for every dish.





[bookmark: _Toc134832956]Menu Choices:
1. Starters:
   - Garden-fresh Salad with Organic Greens, Seasonal Fruits, and Edible Flowers, drizzled with a Citrus Vinaigrette.
   - Wild Mushroom Crostini with Truffle Oil and Microgreens, highlighting earthy flavors and textures.

2. Main Courses:
   - Herb-Roasted Free-Range Chicken with a Medley of Roasted Vegetables and Herbed Quinoa.
   - Seared Scottish Salmon served on a Bed of Fresh Herb Risotto, accompanied by Grilled Asparagus.

3. Vegetarian/Vegan Options:
   - Grilled Portobello Mushroom Stack layered with Sun-dried Tomato Pesto and Balsamic Glaze.
   - Roasted Vegetable Ratatouille with Fragrant Herbs, served on a bed of Quinoa Pilaf.
4. Desserts:
   - Lavender-infused Crème, garnished with Candied Rose Petals.
   - Seasonal Fruit Tart with Almond Frangipane, accompanied by Vanilla Bean Ice Cream.



[bookmark: _Toc134832957]Reasoning Behind Menu Choices:
The menu at Bistro Gardenia reflects our commitment to showcasing the flavours and textures of nature. Each dish combines fresh, seasonal ingredients to create a delightful culinary experience. By incorporating organic greens, fruits, and edible flowers, we aim to provide a visual and sensory feast that highlights the beauty of nature's bounty. The selection of herb-roasted free-range chicken and seared Scottish salmon demonstrates our dedication to responsible sourcing and sustainable practices. These choices ensure that guests can indulge in flavoursome dishes while supporting ethical and environmentally conscious farming. Moreover, we recognize the increasing demand for vegetarian and vegan options. The use of seasonal fruits in the tart underscores our commitment to using fresh, locally sourced produce.
In conclusion, Bistro Gardenia presents a captivating restaurant concept that blends nature's beauty with exceptional culinary creations. By focusing on sustainable practices, locally sourced ingredients, and a harmonious atmosphere, we aim to provide guests with the best experience. 
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APPETIZERS AND SNACKS

« Garden Harvest Salad
« Wild Mushroom Bruschetta
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* Herb-Roasted Chicken
Breast
Seared Atlantic
Salmon
Portobello Mushroom
Risotto
Butternut Squash
Ravioli

BEVERAGES

* Blossom Spritz
* Vineyard Sangria
¢ Herbal Infusion
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DESSERTS

¢ Lavender Créme
¢ Seasonal Fruit Galette





