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The Coronation of King Charles and Queen Consort will occur in May 2023. To celebrate this event, the
Trinity restaurant has created a special menuin honour of the crowning of the new King. Trinity is a
family restaurant in Langland Bay, near Swansea in Wales. The restaurant is within walking distance of
the beach, with a beautiful ocean backdrop. The restaurant's income comes from the locals that live
nearby and people who visit the beach, especially families and tourists. The restaurant specialises in
burgers and classic fish and chips.

In this special menu, the appetiser consists of mozzarella sticks, bread sticks and salad. Every week there
would be a new soup of the week. The main course consists of many comfort food that a lot of people
enjoy. There will be four different types of burgers; fish burger, beef burger, chicken burger or a vegan
burger, with cheese, either vegan or no-vegan cheese, or bacon as an extra in the burger, with a side of

s. The classic fish and chips, a popular dish that is considered to be a British staple dish, is also part
of the menu. Spaghetti and meatballs, either meat or vegetarian meatballs, buffalo cauliflower wings,
vegan coronation tofu salad, lobster rolls, grilled fish and spicy shrimp spaghetti are also part of the
main dish. The children's menu consists of mini burgers, fish fingers or chicken nuggets and chips, and
Mac & Cheese. There are ice cream, banana splits, cheesecake, strawberry shortcake, sorbate and
chocolate cakes for the desserts, with an vegan ice cream alternative. Customers can choose to have
drink of either water or freshly made juice. They even have the option to create their own mocktails to
make the menu more unique.

The burgers use locally sourced beef, chicken and fish. The lobster rolls and shrimps are also locally
sourced. Ingredients like lettuce, tomato, cucumber and onions used in the burgers and salads are
sourced from nearby far [ba chips are made from potatoes from nearby farms, and all dairy

products are locally prodost of the ingredients used are from nearby sources. Having locally
sourced ingredients would help support the local economy, which the customers would like to see.
Customers would also like the ingredients to be locally sourced as it would mean that their food ar
more likely to be fresher and knowing that the ingredients were not from the back of a truck or were
jammed in a freezer for weeks (Sawyer, 2018).

The appetizers that were chosen for the menu were foods that could be easily made. Having appetizers
can distract the customers while they wait for their main course to be ready. They are also an excellent
way to increase sales (Sawyer, 2018). The soup of the week can be considered either part of the
appetizer or part of the main course. The reason to have the soup of the week part of the menu is so
that any leftover ingredients can be used instead of being wast soups are made up of ingredients
that are either reaching the end of their lives or leftovers. This preverits any waste, maximizes profits,
and makes the most out of very little (Chef Kelly, 2019).

Most of the mains are made out of what is considered comfort food to most people. Comfort food is
defined to be food that has an easy, straightforward recipe with a nostalgia factor that will remind many
customers of their favourite memories associated with that dish. Comfort food has been proven to be
successful in increasing the number of sales (Sawyer, 2018). The classic fish and chips are a must on the
menu, especially since the restaurant is near the ocean. Fish and chips as a pairing have been considered
a British staple, especially with a sprinkle of salt and vinegar. This dish is an all-time favourite for most
British people, whether it is eating it in a restaurant, eating it #2488 paper cone or having it on your lap
while watching TV (Skull Creek Dockside, 2021). Considering that many families like to go to the beach,




there would be families with young kids. For this reason, there is a kid’s menu that not only contains kid-
friendly food but also helps increase sales (Sawyer, 2018).

The last thing on the menu is the deserts. The desserts range from the classic ice creams to cheesecakes
and strawberry shortcakes. A menu is not complete without having sweet and savoury treats, that
would leave the customers mouthwatering. There is variety of desserts to chose from. From ice cream
and sorbets to help cool down on a hot day at the beach to cakes to help finish off a nice meal (Sawyer,
2018). There is even option of having vegan ice cream. The drinks, except for water, are all sourced from
local farmers and are freshly made.

While making the menu, there is a need to be the other alternative option for those with dietary needs.
That is why a vegan and vegetarian options exists for a few of the menu dishes, especially since
veganism is becoming increasingly popular. Many people have been reducing their meat consumption
d have been embracing a more plant-based diet (Krook, 2023). For this reason, the menu includes

plant-based dishes like buffalo cauliflower wings and vegan coronation tofu salad. There is also the
option to switch someone meat dishes like meatballs to the vegetarian-friendly alternative. A plant-
based option also benefits those with religious beliefs who cannot eat meat.

SWOT - Restaurant location

Strength

A strength would be that the restaurant is near the beach. Many people, especially families, love to have
day at the beach. Tourists as well would visit the beach on hot days. With the beach near the

s pstaurants, customers would have a nice ocean view while eating. Having a restaurant near the beach

means it will make a lot of money from the locals and people visiting the beach.
Weakness

A weakness of the restaurant is that the restaurant can only seat 80 people at a time. With the
restaurant being near the beach, it is most likely to serve many families that have decided to

visit the beach. Typically an average family consists of 3 to 4 people, meaning if many families

come to the restaurant, they would take up most of the seating. If there were a large number
of people in a single family, the staff would have combined two tables to accommodate them. If

there are young toddlers, then they would have to make sure there is enough high chair.

Another area for improvement is how often the staff would have to clean the floors. With the
restaurant near a beach, there would always be some sand in the restaurant either from the

customers or when the wind blows.

Opportunities

An opportunity for the restaurant would be having special deals or special menus during events

ad special occasions, such as the coronation. These deals and special menus would attract
entTon and attract many customers. Having a special would make the restaurant stand out
compared to other restaurants.




Threats

One threat to the restaurant would be the weather. Other than the locals, there would be
fewer customers if the weather was terrible. Few people would go to the beach, meaning the
restaurant would suffer the lost customers and income. Another threat would be that other
than locals, people only go to the beach during weekends and holidays or when there's no
school and have time off school. While the restaurant will make a small income from the locals

that live nearby, it would be less than it would make during the holidays when the weather is
nice.

Suppliers

- All meat, dairy, fruit and vegetables are sourced from local farmers
- Fish, shrimp and lobsters are sourced from local fisherman =11
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Milly Alom Assignment 2

GRADEMARK REPORT

FINAL GRADE

/100

GENERAL COMMENTS
Instructor

Unfortunately | think you've missed the point
here. The requirement was for a special menu for
the coronation event, so had to be different from
the normal menu offering. You were then to put
together a menu based on what you decided in
terms of the event, the locality and then price it
accordingly.

You've described an, admittedly very nice,
restaurant in Langland Bay, but without putting
that special menu together. You've done a good
SWOT analysis and looked at dining options well,
as well as looking at the kitchen organisation
too, but have missed the point about the Special
Menu and the link to King Charles.

If you think further support in Academic
Discipline would help, then book a session with
Study Skills. They could be very helpful moving
forward to the higher grades. Study Skills
Support | University of Wales Trinity Saint David
(uwtsd.ac.uk)

1. Engagement with Literature Skills 5/20

Your work must be informed and supported by
scholarly material that is relevant to and focused
on

the task(s) set. You should provide evidence that
you have accessed an appropriate range of
sources, which may be academic, governmental,
and industrial; these sources may include
academic journal articles, textbooks, current news
articles, organisational documents, and websites.
You should consider the credibility of your
sources; academic journals are normally highly
credible



sources while websites require careful
consideration/selection and should be used
sparingly. Any

sources you use should be current and up-to-date,
mostly published within the last five years or so,
though seminal/important works in the field may
be older. You must provide evidence of your
research/own reading throughout your work, using
a suitable referencing system, including in-text
citations in the main body of your work and a
reference list at the end of your work.

Guidance specific to this assessment:

You should incorporate information about your
chosen restaurant, from credible sources,

this can be from the organisations own website in
part but must also include text-based

information from industry journals and reference
books. You must include a minimum of 15
reference sources, and these must be accurately
cited within the essay text.

2. Knowledge and Understanding Skills 5/20

At level 4, you should be able to demonstrate:
sound knowledge and critical understanding of the
well-established concepts and principles of the
subject area and the way in which those principles
have developed; knowledge of the main methods
of enquiry in the discipline. Knowledge relates to
the facts, information, and skills you have acquired
through your learning. You demonstrate your
understanding by interpreting the meaning of the
facts and information (knowledge). This means
that you need to select and include in your work
the concepts, techniques, models, theories, etc.
appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc.

meaningfully to show your understanding. Your
mark/grade will also depend upon the extent to
which you demonstrate your knowledge and
understanding.

Guidance specific to this assessment:

You should show an understanding of the
principles of restaurant operation in this context,
specific to menu design and how this has been
influenced by diners. This should also be
supported by your ability to demonstrate an
understanding of the influence of changing

dining influences and how this change the menu.

3. Cognitive and Intellectual Skills 5/20

You should be able to critically analyse
information, and propose solutions to problems



arising from

that analysis, including the critical evaluation of
the appropriateness of different approaches to
solving problems. Your work must contain
evidence of logical, analytical thinking, evaluation,
and

synthesis. For example, to examine and break
information down into parts, make inferences,
compile, compare and contrast information. This
means not just describing what! But also justifying:
Why? How? When? Who? Where? At what cost? At
all times, you must provide

justification/evidence for your arguments and
judgements. Evidence that you have reflected
upon

the ideas of others within the subject area is
crucial to you providing a reasoned and informed
debate

within your work. Furthermore, you should provide
evidence that you are able to make sound
judgements and convincing arguments using data
and concepts, with an understanding of the limits
of knowledge, and how this influences analyses
and interpretations. Sound, valid conclusions are
necessary and must be derived from the content
of your work. Where relevant, alternative solutions
and recommendations may be proposed.
Guidance specific to this assessment:

You should be able to show an appreciation for the
decisions that the restaurant operators

have made, regarding their sourcing of food and
how food provenance might influence their

sales and marketing techniques.

4. Practical Skills 5/20

At level 4, you should be able to use/deploy a
range of established techniques within the
discipline

and apply underlying concepts and principles
outside the context in which they were first
studied,

including, where appropriate, the application of
those principles in an employment context. You
should be able to demonstrate how the subject-
related concepts and ideas relate to real world
situations and/or a particular context. How do they
work in practice? You will deploy models,
methods, techniques, and/or theories, in that
context, to assess current situations, perhaps to
formulate plans or solutions to solve problems, or
to create artefacts, some of which may be creative.
This is likely to involve, for instance, the use of
real-world artefacts, examples and cases, the



application of a model within an organisation
and/or benchmarking one theory or organisation
against others based on stated criteria. You should
show awareness of the limitations of concepts

and theories when applied in particular contexts.
Guidance specific to this assessment:

You should be able to compare and contrast the
restaurants approach to menu compilation

- the rise in veganism for example or farm to fork
principles.

5. Transferable Skills for Life and Professional
Practice 10/20

Your work must provide evidence of the qualities
and transferable skills necessary for employment
requiring the exercise of personal responsibility
and decision-making. This includes demonstrating:
professional development to advance existing
skills and acquire new competences that will
enable

you to assume significant responsibility within
organisations; that you can initiate and complete
tasks

and procedures, whether individually and/or
collaboratively; that you can use appropriate
media to

effectively communicate information, arguments
and analysis in a variety of forms to specialist and
non-specialist audiences; fluency of expression;
clarity and effectiveness in presentation and
organisation. Work should be coherent and well-
structured in presentation and organisation.
Guidance specific to this assessment:

By compiling this essay, you should be able to
demonstrate an understanding of food

sourcing, provenance and the influence the
changing dining habits of guests have on menu
compilation from the perspective of menu design,
location, food culture and diner need, how

this works in the practical sense, and by writing in
a professional style allow the reader to

gain an understanding of your competency within
this subject, and how you might work as

an influencer within the restaurant, being able to
support operations.

PLEASE NOTE:

As this is written as an essay, it must follow the
approved academic essay format with:
Introduction (5-10% of word count) - Usually short
and introduces the context and reason for
writing the essay- This is what this essay is about'.
Main body (80% of word count) - Develops key
themes and topics around the writer’s position,



which link together to produce logical and
coherent progression ideas, with each paragraph
linking to the title of the essay “The golden thread
of essay writing”.

And conclusion (10-15% of word count). -
Summarises the content of the essay and presents
concluding arguments and implications for the
future ‘Here’s what this essay has shown'.

It is completed by a reference list (Using the
Harvard referencing system) this is an essential
part of your essay but is not included within the
word count and should make 1% of your total
word count so for 1500 words a minimum of 15
reference sources accurately cited within the
essay.

In addition to this structure there must be NO
inclusion of diagrams,

illustrations, photographs, or such like within the
essay.
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, Comment 1

Good scene setting here. Instantly relatable

, Comment 2

The menu is supposed to be a special menu for the coronation, not just a normal menu
offering

, Comment 3

Which farms or farm shop suppliers would you use?

, Comment 4

How would you communicate this to them?

’ Comment 5

Good use of ingredients that minimises wastage and increases profitability

, Comment 6



PAGE 3

Indeed. How would you link this to the sustainability and local aspect of your restaurant?

PAGE 4

Comment 7

Always important to be as inclusive as possible within the framework of the restaurant and
to not exclude anyone. A choice of plant-based and Vegan alternatives is now not just a
luxury, its a must have.

Comment 8

Beach locations are great when the sun shines, but can be a challenge in the colder months

Comment 9

Many restaurants now have a maximum stay time of 1.5/2 hours per table. This may work if
you're worried about space and people taking up tables

Comment 10

This is what the Coronation menu was to be - a special menu to celebrate the special event

PAGE 5

Comment 11

Need named examples of both please




