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[bookmark: _Toc147730449]Part 1: Restaurant Concept in context of the Trinity Hotel
Concept: "Coastal Elegance at Trinity Cove"
Target Audience: Discerning Travelers and Local Food Enthusiasts
The restaurant present "Coastal Elegance at Trinity Cove," an innovative restaurant concept for Hotel Trinity, a prestigious 4-star city centre establishment in Brighton, United Kingdom. Nestled within the picturesque coastal town, this restaurant promises a captivating dining experience inspired by the region's rich coastal heritage (Chark and IP, 2023).
Conceptualization: "Coastal Elegance at Trinity Cove" encapsulates the charm of the British seaside, seamlessly blending it with urban sophistication. The restaurant aim is to pay tribute to Brighton's breathtaking coastline, offering guests panoramic views of the English Channel. The restaurant aspires to transport diners to a beachfront oasis, enveloped in the soothing melodies of the sea and the enchanting hues of the setting sun, creating an indelible memory (Le et al., 2023).
Menu Choices: The restaurant meticulously curated menu celebrates the ocean's treasures and local culinary traditions. It artfully combines British seafood classics, Mediterranean influences, and global culinary inspirations. Signature dishes include the Brighton Rock Lobster, complemented by a delicate lemon butter sauce and samphire, and the Trinity Cove Seafood Paella, a vibrant ode to the city's cultural diversity (Lee, 2022). The menu is thoughtfully designed to cater to a wide range of dietary preferences, ensuring that every guest enjoys a delightful culinary journey.
Reasoning Behind Menu Choices: The restaurant menu reflects the unwavering commitment to sustainability and the use of locally sourced, seasonal ingredients, aligning perfectly with Brighton's eco-conscious values. The inclusion of the Brighton Rock Lobster pays homage to the city's storied maritime heritage, while the Seafood Paella celebrates its rich cultural tapestry (Leung et al., 2020). These choices aim to offer a gastronomic journey that authentically embodies Brighton's spirit.
[bookmark: _Hlk148046858]Pricing Strategy: The restaurant pricing strategy accommodates both travellers seeking a special coastal experience and local food enthusiasts. The restaurant offers a range of pricing options, including prix-fixe menus for celebrations and à la carte selections for a casual dining experience. Quality and sustainability are non-negotiable, ensuring every guest can relish the flavours of "Coastal Elegance at Trinity Cove." In summary, "Coastal Elegance at Trinity Cove" at Hotel Trinity in Brighton seamlessly marries coastal allure with urban sophistication (Stoyanova-Bozhkova et al., 2020). The restaurant concept, menu, and pricing strategy are meticulously designed to provide a memorable and immersive dining experience, solidifying its status as a distinguished addition to the Trinity Hotel chain.
[bookmark: _Toc147730450]Part 2: Menu Design
Title: Crafting a Memorable Dining Experience Menu: A Symphony of Flavor and Elegance - An Exclusive Anniversary Celebration
Conceptualization: The restaurant aim for this special occasion menu is to create an exceptional dining experience that exudes elegance and sophistication. The restaurant envisions a delightful fusion of French and Italian culinary traditions, offering a harmonious blend of flavours (Liu et al., 2022). The dining style is plated, presenting a memorable and intimate celebration. What truly sets this experience apart is the inclusion of live classical music, where a small ensemble will serenade guests, adding an artistic touch to the evening (Tan and Despotis, 2021).
Menu Items
Appetizers
· Mélange de la Mer: A medley of scallops, shrimp, and lobster, elegantly drizzled with a saffron-infused beurre blanc (Nguyen et al., 2022).
· Carpaccio di Manzo: Delicate slices of beef tenderloin served with fresh arugula, Parmesan shavings, and a hint of truffle oil.
· Petite Salade Printanière: A light and refreshing spring salad featuring a medley of greens, edible flowers, and a zesty citrus vinaigrette.
Main Courses
· Filet Mignon au Poivre: Prime filet mignon crowned with a symphony of black peppercorns, harmoniously accompanied by a velvety Cognac cream sauce.
· Pappardelle ai Funghi Porcini: Wide ribbons of pasta entwined with a luxurious wild mushroom and truffle cream sauce (Parkin and Attwood, 2022).
· Homard à la Provençale: Succulent lobster tail immersed in a vibrant Provencal-style tomato and herb sauce.
Side Dishes
· Pommes Anna: Thinly sliced layers of potato, meticulously baked with butter and fragrant herbs.
· Haricots Verts Amandine: Green beans elegantly sautéed to perfection, adorned with toasted almonds.
· Ratatouille Provençale: A flavourful medley of roasted Mediterranean vegetables, artfully seasoned.
Desserts
· Tarte au Citron Meringuée: A classic lemon tart transformed with a cloud-like meringue topping (Storey, 2019).
· Tiramisu Classico: Layers of espresso-soaked ladyfingers and luscious mascarpone cream, adorned with a dusting of rich cocoa.
Beverage Options
· Tailored wine pairings for each course.
· An assortment of non-alcoholic mocktails and soothing herbal teas.
Pricing Strategy
In context of the guests, the restaurant presents two distinctive packages for this exclusive celebration. The Silver Package offers a three-course meal paired with exquisite wines, priced at £120 per person. For those seeking the complete experience, the Gold Package encompasses a six-course culinary journey with wine pairings and live classical music, priced at £180 per person. In addition to these, irrespective of the restaurant expenses; it generally adds staffing needs and ingredients costs of an approximate amount to £400 respectively. 
Menu Design
The menu design reflects the sophistication of the occasion, with a muted colour palette of deep black and accents of opulent gold font colour. Elegant fonts and artistic embellishments are employed to enhance the sense of luxury and celebration.
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Figure 1: Menu Design
(Source: Created by the Author)
Menu Description
The restaurant menu descriptions are crafted to tantalize guests' palates with eloquent language. For example, the Filet Mignon is described as "Tender prime beef crowned with a symphony of black peppercorns, harmonizing with a velvety Cognac cream sauce."
Sustainability and Seasonality
The restaurant places a strong emphasis on sustainability and seasonality by utilizing locally-sourced, environmentally-conscious ingredients. This commitment aligns seamlessly with current environmental trends and regulations, ensuring that the celebration not only delights the senses but also respects the planet (Storey, 2019).
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