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Supply & Sourcing Plan for the Trinity Restaurant 'Coronation Menu'

The Trinity Restaurant in Langland Bay, Wales, close to Swansea, is getting ready for the Coronation, which will take place in May 2023. For this event, you need to make a special meal that fits the event. In this Supply and Sourcing Plan, we'll talk about how the special menu will be added to the normal restaurant service, do a SWOT analysis of the marketing, and explain how the produce will be sourced, including a list of the sellers who will be used.

Incorporating the Coronation Menu: The Trinity Restaurant usually seats 80 people, and for the Coronation event, we will need to seat the same number of guests. The following steps will be taken to make sure that the special meal fits in well:

Menu Planning: A team of cooks and food experts will be put in charge of putting together the Coronation Menu. This meal will have a mix of traditional and new foods that are based on Welsh and British cooking and have a bit of royal elegance. The following items will be on the menu:






Appetizers:

The Crowned Seafood Platter: is a beautiful arrangement of fresh seafood, like lobster, crab, and prawns, on a bed of ice.
Royal Welsh Rarebit Bites: are toasts that are about the size of a bite and are topped with a rich, savoury Welsh rarebit sauce and chives.

Main Courses:

King's Roast Lamb: Tender Welsh lamb that has been slow-roasted to perfection and is served with roasted veggies from the season and creamy mashed potatoes in a rosemary-infused jus.
Queen's Sea Bass en Papillote: is a fresh sea bass piece wrapped in parchment paper, flavoured with fragrant herbs, and served with a mix of steamed veggies.

Desserts:

Crown Jewels Cheesecake:  is a treat fit for a king or queen. It is a creamy vanilla cheesecake with berries and a drizzle of raspberry coulis.
Palace Eton Mess: is a take on a traditional British treat. It is made with crushed meringue, whipped cream, fresh strawberries, and fake gold flakes on top.






Beverages:

Royal Garden Fizz: is a delicious mix of sparkling wine, elderflower liquor, and fresh garden flowers.
The Monarch's Martini: is an elegant drink made with herbs from the area and high-quality gin. It is topped with a bit of lemon peel.

Tests will be done before the event to make sure that the new foods meet the restaurant's standards for quality, taste, and appearance. The food will be improved based on what people say during tasting events. In this process, both the kitchen staff and a small group of known customers who can give useful feedback will be involved.

Structure of Service: To serve 80 guests well, the Trinity Restaurant will make the necessary changes to the sitting area, making sure that guests are relaxed and keeping the restaurant's atmosphere. More people will be hired and trained so that they can give great service at the event without affecting the normal service. A thorough plan will be made to make sure that everything runs smoothly, including the cooking, serving, and cleaning up in the kitchen.




Marketing SWOT Analysis:

Strengths:

· Langland Bay, which is near Swansea, is a beautiful spot on the coast that draws both tourists and locals. This natural beauty can be used by the Trinity Restaurant to make the Coronation event feel magical.

· Reputation: Trinity Restaurant has a great reputation because of how good its food is, how well it is served, and how committed it is to using items from nearby. The restaurant's regular customers and good reviews make it easy to spread the word about the special event.

· Staff with Lots of Experience: The diner has a hardworking and informed staff that makes sure customers have a great time. The Coronation event will go well because of their knowledge and skill.









Weaknesses:

· Limited Seating Capacity: With only 80 seats, the restaurant may have trouble fitting in bigger groups during busy times. To make up for this weakness, the Trinity Restaurant can offer different appointment times for the Coronation event or look into the option of adding more seats in a temporary outdoor setting that takes advantage of the beautiful location.

· Seasonal Changes: The number of tourists who visit can change throughout the year, which can affect how many customers come in. But by having the Coronation event in May, when there are usually more tourists, the Trinity Restaurant can take advantage of the higher demand and bring in both locals and tourists.

Opportunities:

· Special Events: The Coronation is a great place to bring in a wide range of customers who want to have a wonderful eating experience. By advertising the event as a once-in-a-lifetime chance to celebrate a big event, the Trinity Restaurant can get possible guests excited and looking forward to it.

· Collaborations: The restaurant's reach can grow if it works with local businesses, hotels, or event organisers on marketing efforts. This can be done through shared marketing, cross-promotions, or special deals that include both a place to stay and a meal.

Threats:

· Competition: There may be a problem with competition if there are other restaurants nearby. To fight back against this danger, the Trinity Restaurant can highlight its unique selling points, like its position on the coast, its commitment to using local ingredients, and its reputation for great service. Customers can be drawn away from rivals by running effective marketing efforts and emphasising how unique the Coronation event is.

· Economic factors: Uncertainties in the economy or changes in a customer's personal income can affect how they spend their money. To deal with this problem, the Trinity Restaurant can offer a variety of price options, such as set meals and a la carte dishes, to meet the needs of people with different budgets. During the Coronation event, you can also use promotions, discounts, or reward programmes to get customers to come back.










Sourcing of Goods and List of Suppliers:

The Trinity Restaurant is proud to use products from nearby farms to support them and make sure the food is fresh. The following foods and sources will be taken into account for the Coronation Menu:

· Meats: The restaurant will get high-quality beef, lamb, and chicken from local farms that are known for being fair and environmentally friendly. These sellers care about the well-being of animals and sell high-quality goods. Hugh Phillips Gower Butcher and Gwrhyd Mountain Meats are a good example.

· Seafood: Since the restaurant is near the coast, it will get fresh seafood like lobster, crab, and local fish from reliable sources who care about the environment. These providers work closely with local farmers to make sure that the best seafood is available while having the least amount of effect on the environment as possible. Swansea Fish, and other local fisheries are good examples.

· Vegetables and Fruits: The Trinity Restaurant will focus on seasonal and organic food from local farms to improve the taste and freshness of meals. By working with farmers who use safe farming methods, the restaurant can make sure that the products are of the best quality. Get Fresh and Gower Farm are two examples of sellers.

  
· Dairy Products: Milk, cheese, and butter will be bought from reputable sellers in the area who are known for caring about the well-being of animals. Because these providers follow high quality standards, the Trinity Restaurant can get the best dairy goods to go with their food. Llannant Farm and Llaeth Beynon Dairy are just two examples of producers.

· Beverages: The Trinity Restaurant will work with local wineries, breweries, and distilleries to offer a variety of fine wines, craft beers, and handmade drinks. By showing the variety and quality of local drinks, the restaurant can help the local economy and offer guests drinks that are both unique and memorable. Glyndwr Vineyard, Gower Brewery, and Cygnet Distillery are some examples of providers.

The Supply & Sourcing Plan covers many things that need to be done before the Coronation event at the Trinity Restaurant. The plan includes making the Coronation Menu a normal part of the menu, doing a SWOT analysis of the marketing, and getting food from local sources. By taking these things into account, the Trinity Restaurant hopes to give its customers a unique eating experience that shows off the rich flavours of Welsh and British food while also helping the community. With good marketing, the restaurant can bring in a wide range of customers and put on an event that fits in with the grandeur of the Coronation. By buying from local sources, the Trinity Restaurant can make sure the food is fresh, support environmentally friendly practises, and help the local economy.
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