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The importance of establishing customer's essential and social needs, predicting their preferences, and spending, ensuring customer satisfaction while managing portion control and cost to align with company profitability. (Oh, Et all p.60, 2008) A la carte as a menu, offering individually priced dishes, allowing customers to create their own multi-course menu. (Boussard, S. p.20, 2021)). The new restaurant concept for Hotel Trinity is seeking a sophisticated yet relaxed dining experience. This restaurant seeks to offer a dining experience that is an exploration of flavours culture, and innovation. The concept emphasizes the fusion of modern British and international culinary favours influences.
Several elements influence the choice of a restaurant, including cost, culinary excellence, menu diversity, and convenience. (Wood, R.C. p.118, 2013). It is crucial to consider the target consumer's wants and needs to ensure alignment with the business. The restaurant prioritizes the use of locally sourced, seasonal ingredients to support local producers and maintain the freshness and sustainability of its dishes. A seasonal menu ensures that diners could savour the region's finest offerings throughout the year. The establishment places a strong emphasis on cultivating partnerships with local farmers and suppliers, adhering to a farm-to-table approach. This commitment resonates with the current consumer trend favouring sustainable dining practices. (Paskins, et all pp.281-284, 2021). Food supplies vital nutrients and maintaining their integrity is essential. Good nutrition aids health and reduces disease risks. (Camillo, A. 2021). 
Providing an exciting dining option for hotel guests, allowing them to explore new and diverse culinary experiences during their stay. (Paskins et all, p.217, 2021). The menu includes vegetarian, vegan, gluten-free, and allergen-friendly options to cater to the diverse needs of our guests. This approach aligns with the increasing demand for healthier and customized dining experiences. (Pashakis, I., 2018). Promoting health through balanced diets and providing cooking method details is crucial for today’s consumers. Diners with food allergies or sensitivities rely on servers for accurate ingredient information for safe choices. (Cousins, et all, pp.93-94, 2020).
The purchase decision and customer satisfaction are influenced by the perceived price and value associated with a product or service. Value represents the trade-off between price and quality, signifying the benefits the consumer obtains in exchange for the price paid. Utilizing psychological pricing, like setting a price at £9.99 instead of £10, can create the perception of a lower cost and potentially boost sales. Subtle pricing tactics prioritize customer preferences over price by removing currency signs and reducing font size. (Oh, et all, p.62, 2008).
The restaurant aims to be inclusive, offering a wide variety of dishes to cater to different tastes and dietary preferences. From traditional British classics to international delights. The menu features a carefully curated selection of dishes from various international cuisines, representing different countries and regions. This concept aligns with the global trend of culinary exploration and the growing interest in world cuisines. (Boussard, S. p.36, 2021).
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Trinity Hotel City

Sides

Skinny Fries - £ 4.99

Grilled Vegetable - £ 5.99

Onion Rings - £ 4.99

Cheese Fries - £ 5.99

Sweet Potatoes Fries - £ 4.99
Halloumi Fries - £ 6.99

Creamy Mashed Potatoes - £3.33

(the desserts girl, 2023)

' Vegetarian

Lentil Tortilla Soup - £15.99

(Slow-cooked lentils in onion tomato sauce, pepper, carrot, chili, garlic,
cumin)

' Veggie Lasagna - £14.99

(Grilled aubergine, zucchini, broccoli, mushrooms, peppers cooked in

' the oven, goat cheese)

Gluten-Free

(Crunchy broccoli and succulent tofu tossed in a sauce with carrots,
baby sweet corn, and mushrooms served with rice)

i Curry with Butternut Squash - £17.99

i (Turmeric-flavoured base, with coconut cream cooked with baby
: potatoes, butternut squash, garlic, and onion, topped with fried
shallots)

' Stir-Fried Broccoli and Tofu - £21.99
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 White Wine Glass/Bottle
i Glass Bottle Sauvignon Blanc EI Chile £7/£34
i (Fresh with zesty citrus and tropical fruit 13%)

i Counterpoint Chardonnay, Australia £7/£34
' (Tropical fruits with a creamy finish 12.5%)

| Red Wine

i Cabernet Sauvignon £8/£38
! (Ripe blackcurrant and forest fruit flavour 12.5%)

i Argentinian Malbec £6/£30
| (Juicy with blackberry, plum,

Dessert i and black cherry flavours 13.5%)

Brownie Skewers - £7.99  Rose Wine

(Fudge brownie with strawberries and marshmallow i

served with chocolate-flavoured sauce for dipping) E (RIJZIsiii(':,lljaslgyn:v'\;Zet made from 70% £8/£38
] 0

' Grenache and 30% Cinsault)

Cocktails

Cosmopolitan - £14.99

(Absolut vodka, Triple sec, Lime Juice, Cranberry Juice, and Sugar Syrup)
Margarita - £13.99

(Tequila, Triple sec, Lime Juice, Sugar Syrup, and salt)
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Trinity City Hotel Menu

Sustainably Nourishing You and the Planet

Starters and Small Plates

1
'

'

'

|
Avocado on Toast - £ 10.99 i
(Avocado with Gourmet Soft-Boiled |
Quail Eggs on Toast) i
Garlic Parmesan Chicken Wings - £ 12.99 i
(The ultimate dynamic crispy wings with |
garlic and parmesan, served with chips or onion rings) i
Bruschetta - £ 9.99 i
(Sweet tomatoes with guacamole and pancetta, |
or sweet tomatoes, garlic, basil and mozzarella) i
Low-Carb Cold Plate with Smoked Salmon - £ 13.50 i
(Avocado, smoked salmon and cucumber :
topped with creamy garlic) i
'

'

'

'

'

'

'

'

'

Calamari - £7.95
(Spiced polenta calamari, lemon & garlic aioli)

of yum, 2023)

Mains o)

Salmon with Creamy Mushroom - £ 19.50
(Served with creamy mushroom white sauce with
mushrooms and spinach)

Risotto Pollo - £17.90

(Chicken, wild mushrooms, roasted butternut squash,

crispy sage, truffle oil)

Southern Cheese Chicken Burger - £ 18.70

(Sesame seed bun, spicy mayo, pickled

cucumbers, cheddar, lettuce, tomato, seasoned fries)

The Ultimate Beef Burger - £ 19.50

(Pretzel bun, honey mustard sauce, cheddar,

tomatoes, lettuce, pickled cucumbers, bacon and seasoned fried)

King Prawns Salad - £ 18.70

(Prawns marinated in white wine, smoked paprika

with grilled pepper, tomatoes, skin potatoes on the oven
sseasoned with dried oregano, salad and dressed with sour sauce)
Macaroni Cheese - £ 15.90

(Buttered macaroni with milk, grated cheddar and grated parmesan)

Griller Stake - £ 26.99

(28 days marinated steak seasoned with salt,

pepper, served with chips and peas)





