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[bookmark: _Toc148548572]Introduction
[bookmark: _epc4fsusqcuv]The following task will be based on the conceptualisation of the strategic opening of a restaurant in the UK. Additionally, the evaluation of the targeted consumers of the restaurant with an explanation of the reasons behind choosing the selected menu. Moreover, this below-mentioned task will also design an appropriate menu for the restaurant initiation.

[bookmark: _hlalwpja9oic][bookmark: _Toc148548573]Part 1: Restaurant Concept 
[bookmark: _8x5gizjgnu7l][bookmark: _Toc148548574]Concept of the restaurant
Trinity Hotels has taken the initiative to open a restaurant in the city of London with the concept of serving healthy and organic foods to its customers. The consumption of canned foods with chemically grown vegetables has resulted in health adversities. This concept of opening a restaurant is based on direct farm-based fooding services which involves an ambience of fine dining while promoting sustainability in the business. The food services of this restaurant are aimed at preparing delicious foods with the usage of freshly grown vegetables that are organic in nature (Brown et al., 2013). Moreover, Trinity-Hyde Dining is focusing on direct collaboration with the farmers, and poultry heads for the application of fresh meats and vegetables for better sustainability in the practice of business.
[bookmark: _4cwtbjj8pmh6][bookmark: _Toc148548575]Targeted consumers of Trinity-Hyde Dining
Every business organisation is built upon the needs and wants of the customers who are readily available for utilising their services to achieve business objectives. Trinity-Hyde Dinning is cropping up with the initiative of targeting the audience who are health conscious and are aware of the carcinogenic impacts on the consumption of inorganic or chemically grown vegetables and preserved meats. Apart from that,  Trinity-Hyde Dinning is aimed at creating a restaurant that is child friendly targeting more of the buyers who are middle-aged and extremely aware of the health problems. Most issues relevant to health crop up among individuals crossing their age of the thirties, thus this restaurant at targeted at providing food for these genres of humankind (Cousins et al., 2011). Quality in the services of restaurant chains helps in bringing the brand reputation of the business organisation by enhancing the performance of the business of hospitality of food and beverages. 
[bookmark: _xvhwtjqeay37][bookmark: _Toc148548576]Reasons to choose this menu
The primary reason for preparing a menu based on organic fooding at Trinity-Hyde Dinning is owing to the growing concerns of the global consumers in being aware of the food that the consumers are choosing. Sustainability in business practices plays a significant role in achieving business objectives and organisational goals. Providing various dishes that are made from fresh vegetables that are organically grown with a wide variety of vegan foods for wildlife-concerned individuals. This restaurant also serves meats and non-vegetarian dishes on the other side of the restaurant for serving customers who are food-loving. Variety in this menu is aimed at strategic sustainability within the business while providing uniqueness to food lovers with an eccentricity of delicacies (Boussard, 2021). 
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[bookmark: _es77frg6pcxw][bookmark: _Toc148548579]Conclusion
The aforementioned task has been performed on the designing of a menu for the opening of a restaurant in the UK. Further, a brief explanation of the restaurant’s concept with a description of the targeted customers has been highlighted. Additionally, the reasons behind choosing the prepared menu have been discussed in this task.
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Menu

Starteors (For meal lovere)

Mozzarella & Parmesan Stuffed Meat
£18.52

Chicken and Cheese Salad. 12.32
Canapes ( Chicken/ Beef). .£20.23
Lamb Chops..... £15.25

Startere(Forlogans)

Crispy Calamari Ring: 14.79
Mushrooms Stuffed With Carrots And Mint
Mayo........£16.58.

Moin Coursce

Oven Baked Chicken Thighs £18.63
Chicken Fricassee.. £12.56
Saucy Spanish Chicken, Chorizo, and Potato Pot....£
16.32

Spinach & ricotta gnocchi....
Vegetarian wellington........

eorn£23.21
...£15.69
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Martini
Caprioska.
Screwdriver....
Red Dragon Cocktail
Sloe Gin Fizz.......
Espresso Martini.
John Collins...





