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[bookmark: _Toc149236944]Sustainable Seafood restaurant concept for Trinity Hotel Chain 
The concept of a sustainable seafood restaurant is one of the good ideas to set up a brand new restaurant for the hotel chain Trinity. The sustainable seafood restaurant will be set up near the coastal areas of famous areas across the globe. The restaurant offers a variety of meals and foods from multiple different nations. The restaurant is famous for its coastal dishes across the globe. 
[bookmark: _Toc149236945]Targeted customers
The targeted customers for the Trinity hotel chain are tourists from different nations. Not only this, the domestic tourists also targeted customers. In this type of restaurant, the targeted customers are the ones who mainly prefer and like more seafood than any other dishes. The fish lovers are also the targeted customers. Travellers are the important targeted customers for restaurants. Travellers always try something new in different places while travelling. This helps the restaurant to acquire more customers. Travellers from different parts experience new dishes from different places for a wide variety of tastes and flavours. Families groups and various other travellers from both domestic and different places of the world are the target customers. 
[bookmark: _Toc149236946]Reason to select traditional menu 
The reason behind selecting this type of menu is
· It is a restaurant which deals with sustainable seafood.
· The chain of restaurants provides the taste of experience to the customers. The restaurants also focus on developing more new items and dishes related to seafood. 
· The restaurant mainly focuses on coastal cultures and discovers new food items with coastal materials.
· With the variety of dishes, the restaurant encourages customers to taste multiple dishes from different coastal areas in a single place.
· The restaurant is mainly established near the coastal beaches of different famous areas across the globe. This is the reason to choose the coastal menu of different areas and to open our sustainable seafood restaurant.
· The restaurants also provide a variety of local dishes which are famous in the coastal area and also related to the coastal dishes. 
· The drinks are a combination of the culture related to the coastal area, and it provides a huge experience to the customers about the sea foods and their diversity.
[bookmark: _Toc149236947]PART 2: Menu Design
Appetizers

	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Shrimp Scampi Linguine
	£ 10
	The dish is a delicious seafood that is made up of fresh pasta and shrimp. 


	Individuals with allergies to shrimp should avoid it.
	Non-vegetarian
	Butter, olive oil, garlic lemon juice, white wine and shrimp.

	Lobster Mac and Cheese
	£ 12
	It is a fantastic beast related to seafood for those who like lobster and cheese.
	Individuals with allergies to lobster should avoid it.
	Non-vegetarian
	Cheese, lobster, garlic, saffron and some spices. 

	Crab cakes
	£ 8
	It is a wonderful seafood dish and a wonderful option for breakfast or lunch, as well as appetizers or even main courses. It is made up of blinding everything together, and a cake is formed. It is served with lemon juice. 
	Individuals with allergies to crab should avoid it. 
	Non-vegetarian
	Potato, eggs, crabs, lemon juice

	Pan roasted haddock
	£15
	The pan-roasted haddock is an excellent dish made up of fish, which is cooked in a pan to create a crispy skin.
	Individuals with allergies to fish should avoid it.
	Non-vegetarian
	Fish, olive oil





Main courses
	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Singaporean chilli crab 
	£15
	It is made up of crab, garlic, tomato and many more. It provides a pleasant and delicious taste. 
	Individuals with an allergy to crab should avoid it. 
	Non-vegetarian food.
	Crab is the main ingredient, and eggs, tomato paste, and various spices are added. It is served with rice or buns.

	Creamy sea Urchin 
	£ 10
	It is a Japanese dish, and it is very delicious. It is a kind of pasta recipe.
	Individuals with allergies to cream should avoid it.


	Vegetarian food
	Pasta cream, olive oil and the needed spices.

	Lobster boil 
	£ 12
	It is a delicious food made up of corn and potato. 
	Individuals with allergies to Lobster should avoid it.
	Non-vegetarian food.
	Lobster, potato, corn, water



Side dishes

	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Garlic Butter baked fish
	£ 8
	Garlic butter oven-baked fish made up of tomato paste. 
	Individuals with allergies to fish should avoid it.
	Non-vegetarian food.
	Butter, garlic, fish

	Shrimp avocado garlic bread
	£ 10
	A delicious food with shrimp and avocado
	Individuals with allergies to shrimp should avoid it.
	Non-vegetarian food.
	Shrimp, avocado, garlic, spices, bread. 





Desserts

	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Fruit kebabs
	£ 5
	It is made up of different types of fruits, and it provides a pleasant experience to the children.
	Individuals with allergies to fruits should avoid them.


	Vegetarian
	Different types of fruits as per availability.

	Heaven on the earth
	£ 8
	It is a cake with custard and cherry pie. 
	Individuals with allergies to cream and dairy products should avoid them.
	Vegetarian
	Dairy products like milk, cream etc. Custard and cherries are also used.

	Orange upside-down cake
	£ 7
	It is a delicious product made up of oranges and their flavour.
	Individuals with allergies to orange and dairy products should avoid them.
	Vegetarian
	Orange, orange flavour, caramel.  





Beverage
	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Stringer 
	£ 5
	It is a drink which has a touch of gin and lemon
	Individuals with allergies to soda should avoid it
	vegetarian
	Lemon, Gin, soda, water, sugar, salt

	Yellow Bird
	£ 6
	It is a drink made up of white wine
	Individuals having a wine allergy should avoid it. 
	Vegetarian
	Wine, water, orange or lime. 
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