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MENU ENGINEERING
PART 1: Restaurant Concept: The British Paradise Bistro
The restaurant concept involves introducing an innovative and fresh dining idea that we envision to bring outdoor beauty into a comfortable and elegant dining area British Paradise Bistro. The idea also capsulises a charming essence of the English garden and involves the traditional English garden serenity. The aim is to offer excellent cuisine to a 4-star hotel with a delicious, immersive, and visually stunning dining experience.
[bookmark: _GoBack]We aim to attract an appealing broad spectrum and diverse gain considering a few significant demographics of tourists, business travellers, and residents, as Cousins (2020) recommends. Hotel Trinity attracts visitors worldwide due to its central location in the city. The British Paradise Bistro is therefore  alluring for promoting deal-making and networking for corporate meetings and a serene and calm environment for residents who value excellent dining and want relaxation from their everyday hustle and city bustle.
We have designed our menu to reflect the dynamic seasons in a local English garden. The menu will be developed regularly throughout the year to guarantee visitors homegrown and fresh ingredients at their service (Cousins et al.,2019). The menu will include afternoon tea, seasonal garden salads, roasts and grills, English garden desserts, vegetarian and vegan options, and local beverages. We will provide various salad varieties that alter with seasons, are locally sourced from gardeners and farmers, and offer guests organic, fresh, vibrant salads. The afternoon Tea will add a nostalgic touch to the experience for the tourists (Lin and Chang, 2020) while Roasts and Grills, such as beef,  will be included to cater to seafood and meat lovers. Additionally, vegan and vegetarian dishes will showcase the adaptability of plan-based cookery as we adopt current dining trends. We will also have delightful desserts influenced by a gardening theme and will encompass traditional British puddings, fruit tarts, and floral-infused pastries to give visitors a nostalgic feeling. Furthermore, curated British ciders, beers, and substantial wine varieties, including UK produce, will be offered to complement the menu.
We emphaisise on this menu to guarantee our guests a memorable and engaging dining event by enjoying flavourous and natural produce that supports local gardeners and farmers while upholding sustainability, as recommended by Johnston (2012). Traditional Tea is significant in celebrating traditional British culture for visitors appreciating a heritage touch. The vegan and vegetarian options are also significant for inclusivity and aligning with current plant-based and healthier cuisine trends. It also broadens the restaurant's audience base. Additionally, we prioritise sourcing locally to support the local people and encourage sustainability measures while providing guests with high-quality and authentic British ingredients. 



PART 2: MENU
Crafting a Memorable Dining Experience Menu in Keeping with the Concept
Conceptualisation
The British Paradise Bistro's concept encompasses more than just its food; it also includes the unique components, ambience, and service that immerse customers in the dreamlike setting of an English garden. Each dish on the menu has been thoughtfully selected to convey the idea of an English garden. Nature's beauty and the seasons ' passing influence each dish's components, taste profiles, and aesthetic presentation. For instance, the "British Paradise  Risotto" highlights the garden's vitality with beets and peas, while the "Wild Mushroom Velouté" pays homage to the foraging customs in English woodlands. Every meal will convey a story of the British countryside courtesy of this alignment.
The British Paradise Bistro offers à la carte service and a set-course tasting menu for those looking to take a culinary adventure. This is consistent with our idea of crafting a customised eating experience comparable to meandering through a garden and picking out the flowers that pique your interest. The best of each season is showcased in a carefully planned experience: the tasting menu. The à la carte service provides the flexibility to select dishes that suit their dietary needs and preferences.
We will also include special components that fully immerse visitors in the English garden concept to improve the entire experience, including garden seating, live garden music, seasonal garden displays, garden-themed table settings, and a chef's garden table. Our outdoor garden seating area is a real-life illustration of the idea in the summertime. Diners can enjoy their meal amid potted herbs, blooming flowers, and the calming sound of a soft water feature. Fairy lights create a magical nighttime environment in the dining area. We feature acoustic and classical musicians who perform live, fostering a calm atmosphere reminiscent of a garden. 
We provide a Chef's Garden Table so customers can eat right next to the kitchen for a private experience. They can engage with the chefs here, discover more about the cooking process, and enjoy expertly prepared foods not on the standard menu. To help diners relate to the concept even more, we have included seasonal garden displays with fresh vegetables and potted plants across the restaurant. To further engross guests in the experience, our table arrangements feature elements like floral centerpieces, beautiful dinnerware inspired by gardens, and serviette rings with botanical designs.
Menu Items
The menu items will comprise appetisers, main dishes, side dishes and desserts. Menu items are chosen with freshness, sustainability, and classic British flavours in mind to complement the concept. For those who choose the tasting menu, the service strategy gives a customized experience in addition to flexibility through à la carte service. This combination guarantees that diners can customise their dining experience to suit their tastes while taking pleasure in a seamless and unforgettable gastronomic journey through The British Paradise  Bistro's menu. A list of the menu items is provided in the table below.
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Pricing Strategy
Price is crucial when offering a product or service (Sudari et al., 2019). We aim to offer a reasonable and competitive pricing structure that accurately represents the calibre of our food and the outstanding dining experience we deliver by considering several variables, such as the cost of ingredients, labour, overhead, and industry norms, to establish the price for each menu item.
Since these ingredients are seasonal, their prices change throughout the year. For instance, fresh strawberries in the summer will cost more than imported strawberries in the winter. Each menu item's price will also include the labour costs for cooking and serving the food and the overhead associated with operating the restaurant. Additionally, we consider our restaurant's positioning to fit into the 4-star hotel dining market. The standard of service, culinary experience, and ambiance we offer will be reflected in our prices. 
As indicated in our restaurant idea, we consider the diverse consumer base as Jeong and Lee (2021) recommend. The prices of various menu categories may also differ. For example, a sophisticated dish made using fine components and sophisticated cooking methods could cost more than an ordinary salad. Moreover, we will regularly evaluate our rivals in the 4-star hotel dining market to guarantee our prices are competitive. 
Appetisers
[image: ]
Main Dishes
[image: ]
Side Dishes
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Desserts
[image: ] 
Menu Design
The British Paradise Bistro menu will showcase the traditional English Garden's tranquil and enchanting concept. We will design the menu as a visually appealing and elegant booklet textured and created with an earthly cover of botanical images (SAHIN and YAZICIOGLU, 2020). We will also enhance the pages with watercolour illustrations of flowers, vegetables, and seasonal fruits. Additionally, we will divide the menu categories with breakable nature-inspired borderlines to establish a mesmerising event. Furthermore, we will utilise easily readable and classic fonts, developing a sense of lasting elegance.
[image: ]
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Menu Description
The menu description establishes an inviting and engaging attraction that sparks anticipation and curiosity as Davis et al. (2018) higlhight. We aim to ensure the menu description is created in a way that sparks curiosity, inviting anticipation and engagement.We aim to get our visitors to envision the exciting journey they are about to experience by providing them with concise but expressive descriptions.
The Menu description is provided below 




Appetisers
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Desserts
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Main Dishes
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Side Dishes
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Sustainability and Seasonality:
According to Motarjemi and Lelieveld (2014 ), supporting environmental trends and regulations, reducing food miles, and improving the dining experience, sustainability, and seasonality are essential. We source our ingredients locally and in-season whenever possible since we are dedicated to sustainability and seasonality. Our collaborations with nearby farmers and gardeners provide the freshest, greenest produce possible. We will also integrate energy-efficient practises, waste reduction strategies, and ethical seafood purchasing to complement current environmental trends and requirements as adviced bt Belyaeva, Rudawska and Lopatkova, ( 2020). In keeping with our dedication to sustainability, we lower food miles and boost the local economy by regularly adjusting our menu to reflect the changing seasons.
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Item Price

Roast Sussex Lamb £24 .00
British Paradise Risotto £18.00
Seared Cornish Sea Bass £22.00

Pan-Seared Salmon with Lemon Butter Sauce £20.00
Grilled Sea Trout with Herb Salsa £19.00
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Item Price
Buttered Baby New Potatoes £4.50
Wilted Spinach with Lemon Zest ~ £5.00
Honey-Roasted Carrots £4.00

Roasted Mediterranean Vegetables £5 .50
Sautéed Green Beans with Garlic  £4.00
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BRITISH PARADISE BISTRO

MENU

APPETISERS

Sunmer Garden Salad. 850
Wild Mushroom Soup. £9.00
Heritage Tomato Bruscheta £750
Griled Hallogn. Salad. 850
‘Blue Lagoon. £8.00
Pea and Mint Crostini £6.00

MAIN DISHES

Roast Sussex Lamb.
BritishParadise Risotto.

Seared Cornish Sea Bass.
Pan-Seared Salmon + Lemon Butter Sauce.
Grilled Sea Trout + Herb Salsa.

SIDE DISHES

Buttered Baby New Potatoes.

Wilted Spinachuwith Lemon Zest
foney-Roasted Carrots.

> Roasted Mediterranean Vegetables.

Sauted Green Beans with Garlic.





image7.png
THANKYOU FOR CHOOSING

BRITISH PARADISE BISTRO
ALWAYS WELCOME
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Menu Item

Descritpion

Summer Garden Salad

A stimulating assortment of crisp cucumber, fragrant basil,
and heirloom tomatoes topped with salad dressing with
zesty lemon vinaigrette

Wild Mushroom white
sauce

A creamed combination of foraged thyme, wild
mushrooms, and truffle oil, a comfy embrace on a beautiful

evening.

Heritage Tomato
Bruschetta

Heritage Tomato Bruschetta —Sliced heirloom tomatoes,
fresh basil, and creamy burrata, a topic of cold-drawn
olive oil on toasted waffles.

Grilled Halloumi Salad

A light lemon vinaigrette drizzled over grilled halloumi
cheese, fresh tomatoes, cucumbers, and mint creates a

tasty and refreshing appetiser.

Pea and Mint Crostini

A light and tasteful snack of crisp crostini with a creamy
pea and mint spread on top, adorned with microgreens
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Menu Item

Description

Eton Mess Parfait

This parfatt, a traditional British delicacy, pays homage to
tradition. The combination of meringue, strawberries, and
cream layers demonstrates a dedication to creating
nostalgic desserts that will appeal to individuals looking for
a distinctly British sweet ending to their dinner.

Sticky Toffee Pudding This classic British typical, warm date pudding is soaked in
a luscious toffee sauce and presented with vanilla bean ice
cream.

Summer Berry Pavlova This is a crisp meringue nest stuffed with Chantilly cream

and a selection of seasonal berries with powdered sugar
covering.

English Garden Tea
Option

A carefully chosen assortment of loose-leaf teas from a
nearby tea merchant, such as Earl Grey, English
Breakfast, and flowery mixes.

Local Ales and Ciders

A variety of locally brewed ales and ciders showcasing the
best of the UK's craft beverage scene.

Fine English Wines

An extensive wine list featuring handpicked bottles from
vineyards nationwide, including sparkling and still options.

Chocolate Fondant with
Raspberry Coulis.

Warm chocolate fondant cake with raspberry coulis in the
centre is the centrepiece of this rich and delectable treat

Chocolate Lava Cake with
Vanilla Ice Cream

Warm chocolate lava cake with melted chocolate in the
centre, paired with vanilla ice cream, is a beloved and
traditional dish.
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Menu Item

Description

Roast Sussex Lamb

Delicious leg of Sussex lamb with seasonal
vegetables and buttery mashed potatoes,
slow-roasted with rosemary and garlic.

British Paradise Risotto

A meal of creamy Arborio rice flavoured with
goat cheese, English peas, and roasted
beets garnished with microgreens.

Seared Cornish Sea Bass

Pan-seared Cornish sea bass with grilled
asparagus and confit potatoes, paired with a
subtle reduction of saffron and fennel.

Pan-Seared Salmon with Lemon
Butter Sauce.

A traditional and delectable main course
consisting of pan-seared salmon fillet
accompanied by roasted veggies, mashed
potatoes, and a creamy lemon butter sauce.

Grilled Sea Trout with Herb Salsa

A tasty and nutritious main course of grilled
sea trout fillet accompanied by roasted
veggies, rice, and fresh herb salsa.
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Menu Item

Description

Buttered Baby New Potatoes -

Fresh herbs from the garden and churned
English butter are combined with newly

cooked potatoes.

Wilted Spinach with Lemon Zest

Fresh spinach cooked to perfection, with a
splash of tangy lemon zest and toasted

pine nuts.

Honey-Roasted Carrots

Roasted heirloom carrots with herbs and
honey produce a well-balanced
combination of earthiness and sweetness.

Roasted Mediterranean Vegetables

An array of roasted Mediterranean
vegetables, including tomatoes, zucchini,
eggplant and onions, are combined with
herbs and spices to create a vibrant and
tasty side dish.

Sautéed Green Beans with Garlic

Garlic and olive oil-sautéed green beans
make a simple yet delectable side dish.





image1.png
Appetisers

Summer Garden Salad
Wild Mushroom white sauce
Heritage Tomato Bruschetta
Grilled Halloumi Salad

Pea and Mint Crostini

Main Dishes

Roast Sussex Lamb

British Paradise Risotto

Seared Cornish Sea Bass
Pan-Seared Salmon with Lemon
butter sause

Grilled Sea Trout with Herb Salsa

Side Dishes

Buttered Baby New Potatoes
Wilted Spinach with Lemon Zest
Honey-Roasted Carrots

Roasted Mediterranean Vegetables
Sautéed Green Beans with Garlic

Desserts

Eton Mess Parfait

Sticky Toffee Pudding

Summer Berry Paviova

Local Ales and Ciders

Fine English Wines

English Garden Tea Option
Chocolate Fondant with Raspberry
Chocolate Lava Cake with Vanilla
Ice Cream
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Item

Summer Garden Salad
Wild Mushroom Soup
Heritage Tomato Bruschetta
Grilled Halloumi Salad

Pea and Mint Crostini

Price
£8.50
£9.00
£7.50
£8.00
£6.00




