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The restaurant concept is based on the Italian cuisine named 'Italyio Delight'. This business will offer a variety of Italian cuisines to its customers with quality and key experience. Dining at an Italian restaurant, i.e., Italyio Delight, will make diners feel Italy's food in that setting. The scent of herbs, steaming fresh vegetables, and olive oil greets diners as they approach the restaurant, rousing their senses and blending with the ambience to let them relax and get ready to enjoy a delicious meal. The focus of this Italian restaurant concept is providing customers with a genuine taste of Italy by way of a selection of classic Italian meals prepared with only the finest ingredients. Classic Italian sweets like tiramisu and panna cotta will be offered with a variety of appetisers, main course, desserts and beverage options. This Italian restaurant will provide an inviting atmosphere with low lighting, rustic decor, and soothing music to transport diners to the country's famous friendliness. The service is meant to be warm and helpful, and the wine list often includes a few bottles from Italy (Cousins, 2020). The overarching objective is to create an atmosphere that makes one feel like they have been to Italy while eating.

[bookmark: _Toc150349027]Target Audience of ‘Italyio Delight’ Restaurant 
'Italyio Delight' target audience will be around families and individuals who value genuine Italian food. Consumers in the middle class to upper class who place a premium on fine ingredients and time-honoured techniques make up a large portion of this group. They may also be gastronomes with a penchant for Italy's culinary diversity. The eatery might also attract foreigners looking for a genuine Italian meal (Johnston, 2012). The atmosphere and service of 'Italyio Delight' may also interest individuals searching for a setting for special events or business meetings. As a result, the restaurant caters to a broad variety of people as long as they share a passion for Italian cuisine and culture.

Pricing Strategy of ‘Italyio Delight’ Restaurant
The restaurant "Italyio Delight" strives to balance providing a traditional Italian dining experience with serving a wide range of patrons through its pricing strategy. The restaurant will use a competitive pricing strategy that is in line with what the market will bear for fine Italian food. Costs will be determined by taking into account elements like the quality of the ingredients, the methods used in preparation, and the total dining experience (Egan, 2015). 'Italyio Delight' will make sure that, even with its mid-to-upper price point, it will represent the value of utilising premium ingredients in traditional Italian recipes. Offering affordable options for both individuals and families without sacrificing the quality associated with authentic Italian cuisine will receive special attention. Furthermore, the restaurant could implement loyalty programmes, lunch specials, or promotional packages to increase patron engagement and draw in repeat business. The goal of this well-balanced pricing strategy is to keep "Italyio Delight" perceived as authentic and valuable while making it available to a wider audience.

[bookmark: _Toc150349028]Menu Choice Reasoning of ‘Italyio Delight’ Restaurant
Right menu choice is the key point of attraction of the customer towards the eatery offering (Davis et al., 2018). The menu of the Italyio Delight restaurant will include a variety of Italian cuisine options. These options will satisfy the taste buds of individuals who are willing to eat tasty food in a peaceful ambience. This menu will provide all the necessary information that a customer wants while ordering food. The necessary information will include food options in terms of appetisers, main course and beverages. Furthermore, the information in relation to key ingredients will also be provided to the individuals. The option of the food involves the sign of the vegan and non-vegan food items, too. Nevertheless, the restaurant menu will also highlight the specific allergies or restrictions for the sake of customer awareness and restaurant transparency.  




[bookmark: _Toc150349029]PART 2: Menu Design
 ‘Italyio Delight’ Restaurant Menu
[image: ][image: ][image: ]


[bookmark: _Toc150349030]References
Cousins, J. (2020) Food and beverage service. 9th ed. London: Hodder Education Group.**
Davis, B. et al. (2018) Food and Beverage Management. 6 ed London: Routledge.**
Egan, B. (2015). Chapter 8 – Menu and Recipe Pricing. [online] Unizin.org. Available at: https://psu
.pb.unizin.org/hmd329/chapter/ch8/ [Accessed 10 Nov. 2023].
Filimonau, V. and Krivcova, M., 2017. Restaurant menu design and more responsible consumer food choice: An exploratory study of managerial perceptions. Journal of cleaner production, 143, pp.516-527.
Johnston, R. (2012) Service operations management: improving service delivery. 4th ed. Harlow, England: Pearson.*
Kalenjuk, B., Tesanovic, D., Banjac, M., Gagic, S. and Radivojevic, G., 2016. Offer Structure and Design of the Menu in the Hospitality Industry. In Faculty of Tourism and Hospitality Management in Opatija. Biennial International Congress. Tourism & Hospitality Industry (p. 131). University of Rijeka, Faculty of Tourism & Hospitality Management.
Liu, P. and Tse, E.C.Y., 2018. Exploring factors on customers’ restaurant choice: an analysis of restaurant attributes. British Food Journal, 120(10), pp.2289-2303.
Ozdemir, B. and Caliskan, O., 2015. Menu design: A review of literature. Journal of Foodservice Business Research, 18(3), pp.189-206.
Reale, S. and Flint, S.W., 2016. The impact of menu label design on visual attention, food choice and recognition: An eye-tracking study. Journal of Sensory Studies, 31(4), pp.328-340.
Weriza, J., Mallisza, D., Dahri, N. and Susanti, M., 2021. Restaurant Menu Design Muaro New Sand Jamak. Dinasti International Journal of Digital Business Management, 2(6).
Page 9 of 9

image3.png
‘Italyio Delight’

Restaurant Menu

DESSERTS

Desserttiramisu(Non-Vegan). £30
Classic ltalian dessert with layers of coffee-soaked ladyfingers and
mascarponecream

Ingredients Ladyfingercookies, espresso or instantespresso, mascarpone
cheese, eggs,sugar,Marsalawine,rum and cocoa powder.

Panna cotta (Non-Vegan). £50
Silkyltalian essertcustardtopped witha sweetberrycompote.
Ingredients Gelatine, milk,cream, castesugar,vanillapod, strawberries

Affogato(Non-Vegan).............o.ccveevesenseinssessmmssn e sne £30
A delightful dessert of vanilla ice cream “drowned" in a shot of hot
espresso.

Ingredients Espressoservedwitha scoop of ice cream

Baxin(V). £30
A vegandish featuringa unlque ‘combinationof ingredients moredetails
would be needed to provide a specific description.

Ingredients Sweetfrom Liguria,ltaly,utilising anise seeds and flour

Camporelli(Non-Vegan) 0.
A traditional ltalian dish; additional details are required for a preuse
description.

Ingredients Ladyfingerlikebiscuitsmade from sugar,flour, and eggs

BEVERAGES OPTIONS

(0F-111] o -1 [ £15

BelliNi...ccuaeneeieieniinienaans £20...

Campari Soda..................... £25
Preferences

¢ We highly ensure the customer preferences and their
food choices . We offer you both V (vegan) and Non-
vegan food choices based on your preferences .
¢ Kindly notify your waiter of any particular allergies or
dietary limitations, and we will make every effort to
satisfy your requirements . “





image4.svg
                        ‘Italyio Delight’ Restaurant Menu DESSERTS Dessert tiramisu (Non - Vegan ) ……………………………… . ……… .. ………………… .. £ 30 Classic Italian dessert with layers of coffee - soaked ladyfingers and mascarpone cream . Ingredients - Ladyfinger cookies, espresso or instant espresso, mascarpone cheese, eggs, sugar, Marsala wine, rum and cocoa powder . Panna cotta (Non - Vegan ) …………………… . ……………… .. ………………………… ... £ 50 Silky Italian dessert custard topped with a sweet berry compote . Ingredients - Gelatine, milk, cream, caste sugar, vanilla pod, strawberries Affogato (Non - Vegan ) …………………………………… .. ……………………………… . … £ 30 A delightful dessert of vanilla ice cream "drowned" in a shot of hot espresso . Ingredients - Espresso served with a scoop of ice cream Baxin (V ) ………………………………………………………………………… .. …………… ... … £ 30 A vegan dish featuring a unique combination of ingredients ; more details would be needed to provide a specific description . Ingredients - Sweet from Liguria, Italy, utilising anise seeds and flour Camporelli (Non - Vegan ) … . ………………………………………………………………… . £ 40 A traditional Italian dish ; additional details are required for a precise description . Ingredients - Ladyfinger - like biscuits made from sugar, flour, and eggs BEVERAGES OPTIONS Campari………………...……… . £15 Bellini..................................…... £20 Campari Soda...…….………… . £25 Preferences • We highly ensure the customer preferences and their food choices . We offer you both V (vegan) and Non - vegan food choices based on your preferences . • Kindly notify your waiter of any particular allergies or dietary limitations, and we will make every effort to satisfy your requirements .      


image5.png
‘Italyio Delight’

Restaurant Menu

References

* Cousins, J. (2020) Food and bevera’ge service. Sth ed.
London: Hodder Education Group.™*

* Davis, B. et al. (2018) Food and Beverage Management. 6
ed London: Routledge.**

Filimonau, V. and Krivcova, M., 2017. Restaurant menu
design and more responsible consumer food choice: An
exploratory study of managerial gerceptionsJournal of
cleaner production, 143, pp.516-527.

* Johnston, R. (2012) Service operations management:
improving service delivery. 4th ed. Harlow, England:
Pearson.

Kalenjuk B., Tesanovic, D., Banjac, M., Gagic, S. and
Radivojevig G., 2016. Offer Structure and Design of the
Menu in the Hospitality Industry. InFaculty of Tourism and
Hospitality Management in Opatija. Biennial International
Congress. Tourism & Hospitality Industry (p. 131). University
of Rijeka, Faculty of Tourism & Hospitality Management.

Liu, P. andTse, E.C.Y., 2018. Exploring factors on customers’
restaurant choice: an analysis of restaurant
attributes. British Food Journal, 120(10), pp.2289-2303.

Ozdemir, B. and Caliskan, O., 2015. Menu design: A review
of literature.Journal of Foodservice Business
Research, 18(3), pp.189-206.

* Realg, S. and Flint, S.W., 2016. The impact of menu label
design on visual attention, food choice and recognition: An
eye-tracking study.Journal of Sensory Studies, 31(4),
pp.328-340.

Weriza, J., Mallisza, D., Dahri, N. and Susanti, M., 2021.
Restaurant Menu Design Muaro New Sand Jamak. &l;nast'i

lnter:'q'gal Journal of Digital Business Managegi t 2(6).
3o © ‘ —u}\

Y
Py (» 2

Ay





image6.svg
              ‘Italyio Delight’ Restaurant Menu References • Cousins , J. (2020) Food and beverage service. 9th ed. London: Hodder Education Group.** • Davis, B. et al. (2018) Food and Beverage Management. 6 ed London: Routledge.** • Filimonau , V. and Krivcova , M., 2017. Restaurant menu design and more responsible consumer food choice: An exploratory study of managerial perceptions. Journal of cleaner production , 143 , pp.516 - 527. • Johnston, R. (2012) Service operations management: improving service delivery. 4th ed. Harlow, England: Pearson.* • Kalenjuk , B., Tesanovic , D., Banjac , M., Gagic , S. and Radivojevic , G., 2016. Offer Structure and Design of the Menu in the Hospitality Industry. In Faculty of Tourism and Hospitality Management in Opatija . Biennial International Congress. Tourism & Hospitality Industry (p. 131). University of Rijeka, Faculty of Tourism & Hospitality Management. • Liu, P. and Tse , E.C.Y., 2018. Exploring factors on customers’ restaurant choice: an analysis of restaurant attributes. British Food Journal , 120 (10), pp.2289 - 2303. • Ozdemir , B. and Caliskan , O., 2015. Menu design: A review of literature. Journal of Foodservice Business Research , 18 (3), pp.189 - 206. • Reale , S. and Flint, S.W., 2016. The impact of menu label design on visual attention, food choice and recognition: An eye - tracking study. Journal of Sensory Studies , 31 (4), pp.328 - 340. • Weriza , J., Mallisza , D., Dahri , N. and Susanti , M., 2021. Restaurant Menu Design Muaro New Sand Jamak . Dinasti International Journal of Digital Business Management , 2 (6).


image1.png
‘ItalyioDelight’

Restaurant Menu

APPETIZERS
Chopped Italian Salad (V). £12
A refreshing mix of crisp lettuce, tomatoes, cucumbers,
olives,and Italiandressing.
Ingredients Romaine, iceberg or other leafy green
varieties Fresh vegetables such as tomatoes and
cucumbers, cheese, nutsand driedfruit.

White-bean and Prosciutto Bruschetta (V).............—

Toasted bread topped with a flavourful blend of whlte
beans, prosciutto, and herbs.

Ingredients Chopped garlic cloves, diced prosciutto, red
pepper flakesand cannellinibeans (drainedand rinsed)in a
food processor, olive oil and puree until smooth, adding a
splashof watertoloosen; seasonwithsalt

AutumnFrittoMisto(Non-Vegan). £12
Seasonal vegetables and seafood lightly fried for a
delightful, crispy medley

Ingredients Apples, mushrooms, and zucchini, fried in a
batter made extralight and crisp by adding sparklingwine
and whippedeggwhite

MAIN COURSE
Sun -Dried Tomato and Arugula Pizza (Non-Vegan)
A pizza featuring tangy sun-dried tomatoes, arugula, and a blend of
cheeses.
Ingredients - All-purpose flour, sugar, dry yeast, warm water, extra-virgin
olive oil, salt sun-dried tomato halves (not oil-packed), garlic cloves,
chopped, extra-virgin olive oil, resh mozzarella, thinly sliced, ground pepper

Free-Form Sausage and Three-Cheese Lasagna (Non-Vegan) .
Layers of pasta, savoury sausage, and a trio of cheeses
perfection .

Ingredients - lasagna noodles, exfra-virgin olive oil, sweet ltalian sausage
garlic, water, tomatoes, ground pepper, parmigiana reggiano cheese,
mozzarella cheese, fontina, unsalted buter, basil leaves

Grilled Fish with Artichoke Caponata (Non-Vegan) ..........cccccce. ceeew £70
Grilled fish served with a zesty caponata featuring artichokes .
Ingredients - extra-virgin olive oil, celery ribs, diced (1 cup), onion, garlic
cloves, tomato sauce, white wine, white wine vinegar, arichoke hearts,
drained and chopped, green olives, chopped, pine nuts, sugar, capers,
drained, Kosher salt and ground pepper, shredded basil, skinless mahimahi
fillets

Swordfish Sicilian -Style (Non-Vegan) ..........cccecceeeeeieieeeninianns ... £40
Swordfish cooked Sicilian -style, seasoned with herbs, tomaloes and
olives .

Ingredients - lemon juice, salt, oregano, extra virgin oil, ground pepper and
swordfish steaks

SIDE DISHES
Strawberry Fool(V) £20
A vegan dessert featuring whipped coconut cream and fresh
strawberries.
Ingredients Vanilla bean paste, heavy cream, afresh strawberries

Potato Focaccia Rolls (V). £25 *
Softrollsinfused with potato,herbs, and olive oil, perfect for vegans. §
Ingredients Warm water, dry yeast, flour, bread flour, leftover mashed

potatoes, packed salt, olive oil

DoubleGrilled Antij Sandwiches(V).........ccoueeeecueeeeeccannacens £20
Vegan antipasto sandwu:heswnh amedley of grilledvegetables.
Ingredients Pound provolone, oil, baguette, garlic, artichokes, and red bell
peppers
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                        ‘ Italyio Delight’ Restaurant Menu APPETIZERS Chopped Italian Salad (V ) ………………………………… ..... £ 12 A refreshing mix of crisp lettuce, tomatoes, cucumbers, olives, and Italian dressing . Ingredients - Romaine, iceberg or other leafy green varieties . Fresh vegetables such as tomatoes and cucumbers, cheese, nuts and dried fruit . White - bean and Prosciutto Bruschetta (V ) …………… . £ 15 Toasted bread topped with a flavourful blend of white beans, prosciutto, and herbs . Ingredients - Chopped garlic cloves, diced prosciutto, red pepper flakes and cannellini beans (drained and rinsed) in a food processor, olive oil and puree until smooth, adding a splash of water to loosen ; season with salt . Autumn Fritto Misto ( Non - Vegan) ……………………… £ 12 Seasonal vegetables and seafood lightly fried for a delightful, crispy medley . Ingredients - Apples, mushrooms, and zucchini, fried in a batter made extra - light and crisp by adding sparkling wine and whipped egg white MAIN COURSE Sun - Dried Tomato and Arugula Pizza (Non - Vegan) ………………… . £ 20 A pizza featuring tangy sun - dried tomatoes, arugula, and a blend of cheeses . Ingredients - All - purpose flour, sugar, dry yeast, warm water, extra - virgin olive oil, salt, sun - dried tomato halves (not oil - packed), garlic cloves, chopped, extra - virgin olive oil, fresh mozzarella, thinly sliced, ground pepper Free - Form Sausage and Three - Cheese Lasagna (Non - Vegan) … ... … £ 40 Layers of pasta, savoury sausage, and a trio of cheeses baked to perfection . Ingredients - lasagna noodles, extra - virgin olive oil, sweet Italian sausage, garlic, water, tomatoes, ground pepper, parmigiana reggiano cheese, mozzarella cheese, fontina, unsalted butter, basil leaves Grilled Fish with Artichoke Caponata (Non - Vegan) ……………… . … .. £ 70 Grilled fish served with a zesty caponata featuring artichokes . Ingredients - extra - virgin olive oil, celery ribs, diced ( 1 cup), onion, garlic cloves, tomato sauce, white wine, white wine vinegar, artichoke hearts, drained and chopped, green olives, chopped, pine nuts, sugar, capers, drained, Kosher salt and ground pepper, shredded basil, skinless mahimahi fillets Swordfish Sicilian - Style (Non - Vegan) ……………………………… .. … £ 40 Swordfish cooked Sicilian - style, seasoned with herbs, tomatoes, and olives . Ingredients - lemon juice, salt, oregano, extra virgin oil, ground pepper and swordfish steaks SIDE DISHES Strawberry Fool ( V ) ……………………………… .. ………………………… £ 20 A vegan dessert featuring whipped coconut cream and fresh strawberries . Ingredients - Vanilla bean paste, heavy cream, afresh strawberries Potato Focaccia Rolls (V) …………………………………… . …… .. … . … .. £ 25 Soft rolls infused with potato, herbs, and olive oil, perfect for vegans . Ingredients - Warm water, dry yeast, flour, bread flour, leftover mashed potatoes, packed salt, olive oil Double - Grilled Antipasto Sandwiches (V) ……………………… . ……… £ 20 Vegan antipasto sandwiches with a medley of grilled vegetables . Ingredients - Pound provolone, oil, baguette, garlic, artichokes, and red bell peppers      


image7.png
Prifysgol Cymru

N Y Drindod Dew Sant

S University of Wales
Trinky Saint David





