

Restaurant concept
The restaurant is part of a 4-stars hotel named Trinity Hotel. It meets the hotel standard with a fine dining concept but with a variety of choices. (Trinity Hotel Groups,2019) Its concept will be based on Italian cuisine. The target audience will be everyone who can afford a 4-star hotel experience from young people on holidays, family with children to business travellers and associations. (Daily Mail, 2017)
This menu is a onetime creation for a special occasion. A 10th wedding anniversary for an Italian couple accommodated in one of the Trinity Hotel rooms as a surprise from the management team that found out about the event. 
Reason for choosing Italian cuisine is because the backgrounds of the couple and it offers an abundance of taste. It is also one of the most popular and copied around the world. (Capatti et all., 2003) It has a variety of popular dishes and recipes, mostly of them have been handed over for generations with pride as a heritage from ordinary people to chefs. (Life in Italy, 2023)
Its simplicity and a massive number of dishes made from just few ingredients but with an outstanding quality makes Italian cuisine famous. (Gentile, M. no date) It relies on traditional fresh products. (Nayak, 2018) It respects regional specificities using raw materials and ingredients from the regions of origin preserving this way seasonality. (Heltzell, 2023) Having an abundance of flavour and variety with a small amount of ingredients is the outcome for low prices additionally less waste and is a trigger for a bigger target audience. (Martino et all. 2005) Because it values the use of fresh ingredients and the consumption of cereals, fruit, vegetables, grains, and olive oil, Italian cuisine is one of the best health-wise. (Montanari et all, 2013).
The menu will be a static menu, with a small variety of recipes and a choice of vegetarian, vegan and free nuts, gluten, egg, and milk products. The food will be paired with a range of wines, fresh drinks, and desserts for all sorts of preferences and dietary. (Goldstein, 2010) 
The prices are calculated with the food cost option, identified to be 25%, using the formula Price=COGS/Ideal food cost. The low amount of ingredients used in Italian cuisine for achieving the great taste and variety and the fact that the restaurant team is helping on realising this memorable experience with no extra cost, leads to an effortless way to establish a list of prices affordable and fancy at the same time. (Sato, 2019)
The wines are carefully selected to easily be paired with the dishes and to complement the savour, freshness, and the good quality of food. (Goldstein, 2010)





[image: ]All items in this menu can be customized for allergen or intolerance as requested. Do not hesitate to ask. Your health is important to us.
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