





                                         









                                           Student Name: Alin Mihai Fodorica

                                                  Student ID: 2228863

                                       The module title: Food & Beverage Operations BMIH4002
                                                
                                                Word Count: 445

                                             Lecture Name: Muhammad Cassamo

























To Hotel Trinity London


Introduction

The Italian high-class restaurant concept is a fine dining experience that offers an exquisite menu to the guests. The restaurant aims to provide a luxurious experience to the guests while serving them authentic Italian recipes. The target audience for the restaurant is the upper-class society, who are looking for an exclusive dining experience. The restaurant will be introduced to the Hotel Trinity, a four-star hotel located in the heart of the city. The menu choices for the restaurant have been carefully curated to provide an authentic Italian experience to the guests.

Italian High-Class Restaurant Concept

The Italian high-class restaurant concept is a fine dining experience that offers an exquisite menu to the guests. The restaurant's ambience will be enhanced with classic Italian decor, which will add to the luxurious experience. The restaurant will be designed to accommodate a maximum of 50 guests at a time to maintain an exclusive atmosphere. The pricing of the restaurant will be set at a premium range to match the luxurious experience provided to the guests.

Target Audience

The target audience for the restaurant is the upper-class society, who are looking for an exclusive dining experience. The restaurant aims to cater to guests who are willing to spend a premium to experience authentic Italian cuisine. The restaurant's location inside the Hotel Trinity will attract hotel guests who are looking for a fine dining experience.





Menu Choices

The menu choices for the restaurant have been carefully curated to provide an authentic Italian experience to the guests. The menu will consist of a variety of Italian dishes, including antipasti, pasta, and desserts. The restaurant will use only the finest and freshest ingredients to prepare the dishes.

The antipasti menu will consist of dishes such as the Caprese salad, which is made with fresh mozzarella, tomatoes, and basil. The pasta menu will consist of classic Italian dishes such as Salmon, Seafood and Linguine alle vongole. 

The dessert menu will consist of classic Italian desserts such as Tiramisu and Panna Cotta. The restaurant will also offer a selection of Italian wines to complement the menu. The wine selection will include a variety of red, white, and sparkling wines from different regions of Italy.


Conclusion

In conclusion, the Italian high-class restaurant concept will provide an exclusive fine dining experience to the guests. The restaurant's target audience is the upper-class society who are willing to spend a premium to experience authentic Italian cuisine. The menu choices for the restaurant have been carefully curated to provide an authentic Italian experience to the guests. The restaurant's location inside the Hotel Trinity will attract hotel guests who are looking for a luxurious dining experience.
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L Lacer
MENU

STARTER

BRUSCHETTA AL POMODORO: TOASTED
Lt BREAD WITH FRESH TOMATOES, GARLIC,
BASIL, AND OLIVE OIL
£8
CARPACCIO DI MANZO: THINLY SLICED
RAW BEEF SERVED WITH ARUGULA,
PARMESAN CHEESE, AND A DRIZZLE OF
OLIVE OIL
£16
INSALATA DI MARE: A SEAFOOD SALAD
WITH SHRIMP, CALAMARI, MUSSELS, AND
OCTOPUS DRESSED WITH LEMON AND
OLIVE OIL.
£20
CAPRESE SALAD: FRESH MOZZARELLA,
TOMATOES, AND BASIL DRIZZLED WITH
BALSAMIC VINEGAR AND OLIVE OIL
£12
POLENTA CON FUNGHI: CREAMY
POLENTA WITH SAUTEED MUSHROOMS
AND TRUFFLE OIL,
£14

HOTEL TRINITY LONDON 4*
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MENU

MAIN

RISOTTO Al FRUTTI DI MARE: CREAMY
RISOTTO WITH SEAFOOD, WHITE WINE,
AND SAFFRON.
£26
FILETTO DI MANZO ALLA GRIGLIA!
GRILLED BEEF TENDERLOIN SERVED
WITH ROASTED POTATOES AND
SEASONAL VEGETABLES
£38
LINGUINE ALLE VONGOLE: LINGUINE
WITH FRESH CLAMS, GARLIC, WHITE
WINE, AND PARSLEY.
£24
GNOCCHI AL PESTO: HOMEMADE POTATO
GNOCCHI WITH BASIL PESTO, CHERRY
TOMATOES, AND PINE NUTS.

£22 3

SALMONE ALLA GRIGLIA: GRILLED
SALMON FILLET SERVED WITH ROASTED
SEASONAL VEGETABLES AND LEMON
BUTTER SAUCE.
£30

HOTEL TRINITY LONDON 4*
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MENU

DESERTS

TIRAMISU: CLASSIC ITALIAN DESSERT
MADE WITH LAYERS OF LADYFINGERS,
MASCARPONE CHEESE, AND ESPRESSO.
£10
PANNA COTTA: SILKY SMOOTH ITALIAN
DESSERT MADE WITH CREAM AND
VANILLA, SERVED WITH FRESH BERRIES.-
£9
GELATO: ITALIAN-STYLE ICE CREAM IN A
VARIETY OF FLAVOURS SUCH AS
PISTACHIO, HAZELNUT, AND
CHOCOLATE.
£6
CANNOLI: CRISPY PASTRY SHELLS FILLED
WITH SWEET RICOTTA CHEESE AND
CHOCOLATE CHIPS,
£8
TORTA DELLA NONNA: A TRADITIONAL
ITALIAN DESSERT MADE WITH
SHORTCRUST PASTRY, LEMON CGUSTARD,
AND PINE NUTS.
£12

HOTEL TRINITY LONDON 4*
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e SPECIAL DIETARY

INSALATA MISTA: A MIXED GREEN
Lt SALAD WITH A VARIETY OF FRESH
VEGETABLES, PERFECT FOR VEGETARIANS
£10
PASTA SENZA GLUTINE: GLUTEN-FREE
PASTA WITH A CHOICE OF SAUCES,
CATERING TO GLUTEN-FREE DINERS
£16.

PESCE ALLA GRIGLIA: GRILLED FISH WITH
A SIDE OF STEAMED VEGETABLES,
PERFECT FOR THOSE FOLLOWING A
LACTOSE-FREE DIET.
£33
INSALATA DI AVOCADO: A SALAD MADE
WITH AVOCADO, TOMATOES, AND RED
ONIONS, PERFECT FOR VEGANS.

£16 3
RISOTTO ALLA ZUCCA: CREAMY RISOTTO
MADE WITH PUMPKIN AND VEGETABLE
BROTH, PERFECT FOR VEGETARIANS AND T
VEGANS ALIKE.
£32

HOTEL TRINITY LONDON 4*
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MENU

BEVARAGES

PROSECCO: ITALIAN SPARKLING WINE,
PERFECT FOR A CELEBRATORY TOAST.
£12
NEGRONI: CLASSIC ITALIAN COCKTAIL
MADE WITH GIN, CAMPARI, AND SWEET
VERMOUTH
£15
LIMONCELLO: A SWEET LEMON LIQUEUR
SERVED AS A DIGESTIF
£9
ESPRESSO: STRONG ITALIAN COFFEE,
PERFECT FOR AFTER-DINNER SIPPING.
£4
SAN PELLEGRINO: ITALIAN SPARKLING
WATER, A REFRESHING CHOICE TO
ACCOMPANY ANY MEAL
£5

HOTEL TRINITY LONDON 4*
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DISCALAMER

PLEASE NOTE THAT OUR MENU ITEMS
MAY CONTAIN OR COME INTO CONTACT
WITH COMMON ALLERGENS, SUCH AS
DAIRY, WHEAT, SOY, PEANUTS, TREE
NUTS, FISH, AND SHELLFISH. WHILE WE
TAKE STEPS TO MINIMIZE CROSS-
CONTAMINATION, WE CANNOT
GUARANTEE THAT ANY OF OUR DISHES
ARE FREE OF ALLERGENS. [F YOU HAVE A
FOOD ALLERGY OR SENSITIVITY, PLEASE
INFORM YOUR SERVER BEFORE PLACINC
YOUR ORDER. WE ALSO OFFER GLUTEN-
FREE OPTIONS, AND VEGETARIAN AND
LACTOSE-FREE DISHES ARE INDICATED-
ON THE MENU. PRICES AND

AVAILABILITY ARE SUBJECT TO CHANGE

WITHOUT NOTICE. THANK YOU FOR
DINING WITH US!
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