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[bookmark: _Toc137166169]Explaining the new restaurant concept, the target audience, and is very important in choosing the menu for the consumers.
The restaurant's concept is "Hotel Trinity," which is a conventional hotel that offers a variety of food to patrons. In the United Kingdom, Hotel Trinity is a four-star city center hotel that is a member of the Trinity Hotel group (Franceschelli et al., 2017). In addition to a variety of guest services including security, concierge, and room services, it provides lodging amenities like air conditioning, plumbing, elevators, and lighting. The Christmas Party idea serves as the foundation for the new hotel. (J. and HOPKINS, 2015) Venturing outside the conventional hotel industry, it will provide London's hotel services enthusiasts with some distinctive menu options. (CHADWICK, 2016) The primary asset of this hotel will be its public relations, which will enable it to expand quickly within the well-established UK hotel services and beverage sector. This hotel will not cut corners on the quality of its offerings (Hegde et al., 2017). 
Since "Hotel Trinity" is a new company, it will carefully choose its target market and then concentrate on this market segment to win them over as devoted clients. The young between the ages of 16 and 40 are the new hotel's primary target market (Salamin et al., 2019).  This target market is ideal for this company since they are always experimenting with new products and varieties. To understand the preferences and tastes of its guests, the hotel's management will collect a lot of consumer data. It will mainly provide the patrons with various hotel services products and beverages. (BUTTLE, 2016) However, the hotel will make sure that its guests feel so welcome that they will return time and time again. (P and BOWEN, et al, 2016) After that, segment marketing will be conducted with this target group in mind. Even though guests of all ages will get the standard hotel amenities, segment marketing will enable this establishment to cultivate a devoted clientele within its intended market (Jung et al., 2019).



The "Hotel Trinity" menu will have a variety of food and drink selections suitable for all age groups, with a focus on the intended market. The Christmas Party idea serves as the foundation for the new hotel. This hotel will get its raw materials from nearby farmers and choose the highest-quality veggies. (BLYTHE and MARTIN, 2016) It will thus be able to provide clients with freshly prepared hotel service meals. Additionally, this hotel will provide conventional hotel fare from many countries, giving guests a chance to experience new flavors. Customer satisfaction will rise as a result of the attractive decoration of the hotel services products. For guests of various economic levels to experience a variety of hotel amenities, "Hotel Trinity" also makes sure that the rates are fair (Lu et al., 2017).
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Christmas Party HOTEL TRINITY

Special Menu Plz call us to place your order at this number W

+44 1632960057 Hotel trinity
6P q
Open 6PMto LLPM - 0 2t Us- HOTEL TRINITY, Leicester, UK

Appetizer: .
Mini Cheese and Spinach Puffs (around 150 keal per -
serving) are the appetizer. - Cost: 0.75 per portion .
Soup:

200 calories or thereabouts per serving of Roasted
Butternut Squash Soup - Cost: $1.50 per serving

Main Course:
Principal Dish: Herb-Approximately 350 calories per
serving of roasted turkey with cranberry sauce - Cost per
serving: $5.
Crostini with Smoked Salmon Thinly slice the smoked
salmon and cover it with cream cheese. You'll have
incredible flavor tl o this tasty and fresh dish.

Accompaniments:
Brussels sprouts w:th bacon sautéed (about 150 keal per
dish) - Cost: $1.50 per serving
Mashed potatoes with roasted garlic (about 200 caloties
per serving) Cost: $1.00 for per serving e
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Hotel trinity
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/ Dessert: B B
Dessert: Traditional Christmas Pudding with Brandy -
Sauce (each dish has around 400 calories) - Cost: $3.50
Per serving
Two pieces ‘gf sponge cake Granulated sugar, all-purpose
ﬂou(, and'ﬁ\ll- rated milk. Cake accompaniec

uce and ﬂ}: ible cream sauce.
B

Gaoh serving has around 150,

IGT 9. Bottle 38 of
Malbec, Argentina 17.75 ml 34.95
Wi s e

up of 5 person gets a complemenmmbonleoé

ite Wine from the house****




