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[bookmark: _Toc136623194]Restaurant concept
Trinity Buffet will serve customisable meals for a set fee per person. Customers will self-serve by selecting from a range of food items displayed on a bar or row of tables. Customers can return to the bar for several rounds of meals when they provide all-you-can-eat alternatives (Cousins, 2020). It will serve all day, and from British to other cuisines. Salads, soups, main courses, desserts, and beverages will be available for guests. The buffet decoration will be unique; with a cosy dining area where guests do not have to wait too long to enjoy meals.
[bookmark: _Toc136623195]Target audience
The target market for a buffet restaurant is divided into three segments: the "all-you-can-eat" crowd, the office crowd, and families with children. To attract these customers, the restaurant will have a variety of food items and a good price point (Cousins et al., 2011). This restaurant will have a mix of kid-friendly and adult-friendly options, a reasonable price point, and people with special dietary needs, students, and people who like many choices.
[bookmark: _Toc136623196]Reasoning behind the menu choice
The most crucial aspects of establishing a restaurant menu are to honour the restaurant's idea, supplement its main cuisine with acceptable additional meals, identify its trade-offs, and divide the menu into sections. When planning their menu, they take food allergies and dietary limitations into account (Boussard, 2021). As a result, persons with dietary restrictions may choose a buffet restaurant provided it provides a diverse selection of meals. To guarantee that everyone can enjoy the restaurant's cuisine, the menu will be designed to appeal to everyone while remaining true to the idea. Prices will neither be too high to deter customers nor will they be too cheap to put the restaurant out of business. The menu will have a wide range of foods both vegetarian and non-vegetarian as the number of non-vegetarian people is increasing rapidly in the UK. As the people of the UK are becoming more health conscious, all the food in the restaurant is gluten-free (Motarjemi and Lelieveld, 2014).
[bookmark: _Toc136623197]Part 2: Menu Design
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Salt and pepper Chicken Wings
Chicken Manchurian Balls

Salmon pasta

Bbq Chicken Wings

Piri Piri Chicken Wings

Grilled king prawns

Satay chicken skewers

Vegetable spring rolls (v)

Steamed taro and vegetable dumplings (v)
Stir-fried button mushroom (v)

Apple and Stilton salad with chicory (v)
Tomato and Basil Soup (v)

Fresh Tomato Salsa (v)

*Served with sweet and sour vegetable relish, freshly made sweet chilli sauce, and a
spicy tamarind sauce*
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Main Course

Mirin steamed salmon with crushed avocado, mango, and cucumber salsa
Pan-fried sea bream, honey glazed plums, bisque, lemon jam

Grilled sirloin of chicken, mashed potato, mushrooms, parsnips puree, and
marrow butter

Grilled Chicken in Mushroom Sauce

Steam Fish in Ginger Lemon Sauce

Mushroom Caps in Oyster Sauce

Stir-fried mixed vegetables, with shiitake mushroom, button mushroom,
broccoli, carrot, Chinese leaf, and sweetheart cabbage (v)

Vegetarian lasagne, tin pasta sheets, grilled vegetables, tomato sauce, basil,
grated cheese, spinach leaves (v)

Vegetarian pie, mixed vegetables with mashed potato (v)

Tofu in Sweet and Sour Sauce (v)

Stir-fried fresh broccoli, onion, carrot, and tofu (v)

Millet risotto with pesto and blistered tomatoes (v)
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Desserts

Tiramisu

Chocolate Brownie

Strawberry Cheesecake

Carrot Cake

Apple Crumble with Custard

Lemon Cheesecake

Raspberry Cake with White Chocolate
Fresh Fruits Courgette

Pancakes Shortcrust pastry

Beverages

English wine

Classic British cocktails
Espresso Martini
Bramble

Cider
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*** All foods are Gluten free**=





