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Part 1: Restaurant Concept 
[bookmark: _Toc137231784]Theme
Trinity Hotel Chain, plans to open a new restaurant under and name it as the Blue Waves, which will provide the customers with the opportunity enjoy the serenity of the ocean and waves with a nice breezy and aquatic environment, after a long office day. The restaurant Blue Waves will be located in London to the South of Thames river. The Blue Waves restaurant will be built with the goal of offering the customers a broad variety of delectable seafood delicacies, as the name suggests.
[bookmark: _Toc137231785]Target Customer
Blue Waves will target its clients using two main criteria: behavioural targeting and demographic targeting. According to Zhou, Wei, and Xu (2002), demographic targeting is the practice of identifying customers based on a variety of demographic characteristics such as age, gender, income, and so forth. Behavioural targeting, on the other hand, entails identifying the clients based on their unique actions or habits (Lorenz-Spreen et al., 2020).  
	Factor 
	Description

	Demographic 
	Age: between 20 to 60 years 
Gender: all gender 
Income: 5000 GBP and above

	Behavioural 
	Blue Waves will target customers who are conscious in their total protein consumption and reflects a likeness to consume sea food.  


Table 1: Target Customers 
[bookmark: _Toc137231786]Part 2: Menu Design
[bookmark: _Toc137231787]Menu Design and Layout 
The menu will be creatively designed by Blue Waves to suit the vibe of the eatery. The restaurant menu will be written in English with “easy-to-read” fonts (Baiomy, Jones and Goode, 2019). Additionally, it will also use a blend of colours to present the theme of the restaurant and visually reflect the restaurant’s mood pallet (Remar, Sukhu and Bilgihan, 2022). Different sets of menu and items, ranging from starters, to main course to desserts and even beverages will be presented in the menu. 
[bookmark: _Toc137231788]Pricing Strategy
Blue Waves will focus on practicing a competitive pricing strategy. In this pricing strategy, the prices are established after critically focusing on the prices set-up by the competitors (Gupta, Ivanov and Choi, 2021). This strategy will allow the restaurant to claim a special position in the market. Moreover, due to globalisation and availability of information online, keeping extremely high prices for newly launched menu might result in failure of the new restaurant concept (He, Gan and Yuan, 2019). Thus, keeping a competitive pricing strategy is the best technique to deal with price comparison and customer acquisition. 
[bookmark: _Toc137231789]Nutrition and Special Dietary Requirements
There are a range of nutritional and dietary factors that should be considered by Blue Waves Restaurants. For instance, gluten free food items should be considered by the restaurant before designing the menu. This will include items excluding gluten and use of alternative options such as rice, quinoa and other gluten free flours (Martínez-Villaluenga, Peñas and Hernández-Ledesma, 2020). Moreover, a section of dairy and lactose free options should be also considered by Blue Waves, while designing the menu. Additionally, the restaurant should be cautious and provide a detailed description to the customers, while taking orders, to learn regarding specific ingredients that should be excluded from the dishes in order to avoid severe incidents of food allergies (Carter et al., 2020). 
[bookmark: _Toc137231790]Sustainability and Seasonality 
The incorporation of sustainable and seasonal ingredients should be considered by Blue Waves restaurant. Consideration of environmental impact from the operational activities taking place in the restaurant is crucial (Dani, Juyal and Rawal, 2021). The restaurant should keep track of the water usage, energy utilisation, waste emission and even carbon emission made. In addition, keeping in mind the customer requirements and seasonally updating the restaurant menu based on the customer recommendations should be prioritised by the restaurant (Gadelrab and Ekiz, 2019). Moreover, implementation of sustainable strategies can be also considered by the Blue Waves restaurant. This approach will allow the company to reduce the long term operational expenses to a large extent. 
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	Starters 

	Description 
	Price (in ₤) 

	Chilli Fish 
Tossed with a variety with sauces and served with fresh herbs, cilantro and lemon wedges
	10.00

	Golden Fried Prawns
Tiger prawns lightly marinated with soy sauce and garlic and deep fried with a thin coating, served with a hot and honey garlic sauce
	10.00

	Tuna Tartare 
Finely chopped raw tuna mixed with a number of seasonings including soy sauce, sesame oil and lime juice and served with crackers or nachos
	10.00

	Oysters Rockefeller 
Oysters baked with butter and garlic and served with toppings including spinach, butter, breadcrumbs and cheese
	10.00

	Smoked Salmon Crostini
Salmon slices, smoked and layered on bread and served with cream cheese and herbed spread 
	10.00

	Grilled Octopus 
Tender octopus tentacles grilled, and served with lemon, olive oil and other herbs
	10.00

	Main Course 

	Grilled Salmon
Salmon fillets grilled and served with steamed/sautéed vegetables and served with herbed rice
	10.99

	Lobster Thermidor
Lobster meat cooked in a creamy cheese sauce, mustard and herbs and baked along with a side of vegetables, served with herbed lemon rice 
	15.00

	Fish Tacos
Soft corn tortillas filled with baked fish and topped with salsa, lettuce and sour cream 
	15.00

	Grilled Swordfish 
Swordfish steaks marinated and grilled and served with lemon wedges, fresh herbs and/or salsa 
	15.00

	Fish and Chips 
OG British dish, containing deep-fried fish fillet and served with potato wedges and sauce of choice
	12.99

	Crab Legs 
Steamed crab legs served alongside melted garlic and chilly butter and lemon wedges 
	25.00

	Desserts 

	Coconut Cream Pie 
A creamy pie with coconut infused filling, whipped cream and coconut flakes
	7.99

	Mango Sorbet 
A light frozen tropical desert made from ripe mangoes 
	6.99

	Lemon Bars
Tangy and sweet lemon flavoured bars with shortbread crusts, cut in the shape of different aquatic fishes and served with a drizzle of honey 
	6.99

	Key Lime Cheesecake 
A classic cheesecake, infused with flavours of key lime and lemon zest 
	5.99

	Banana Foster 
Caramelised banana slices cooked in brown butter and sugar mixture, with infused rum flavour and served with a scoop of vanilla ice cream 
	7.99

	Beverages 

	Citrus infused cocktails
	10.99

	Craft Beers
	10.99

	Champagne 
	15.99

	White wine 
	15.99

	Rosé
	15.99
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APPETIZER

Chilli Fish
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