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[bookmark: _Toc135925934]PART 1: Restaurant Concept
[bookmark: _Toc135925935]Harvest & Hearth: A Celebration of Seasonal Flavours
I suggest a fresh dining idea for the Hotel Trinity Hotel Chain called Harvest & Hearth. This farm-to-table brasserie, which is located in the heart of the UK, seeks to give customers a distinctive eating experience centred on locally produced, seasonal ingredients. The idea is to develop a cuisine that is both diverse and intriguing while also showcasing the rich flavours of the local area.
[bookmark: _Toc135925936]Target Audience:
A wide spectrum of people is included in Harvest & Hearth's target demographic. It first appeals to food lovers who value the finer points of gastronomy and are passionate about discovering new cuisines (Park and Cho, 2021). These visitors are open to trying new foods and seeking out distinctive flavours. Second, Harvest & Hearth caters to those who value wholesome, nutritious food and are health-conscious. This includes people who adhere to particular dietary restrictions, like vegans, gluten-free eaters, and people who are lactose intolerant. The restaurant tries to provide a welcoming and inclusive environment for all customers by providing a variety of options to satisfy various dietary preferences (Nilashi, et al. 2021). Last but not least, the restaurant attracts local and out-of-town visitors who are eager to try the regional food and taste its true flavours. Travellers have the chance to become fully immersed in the regional culinary scene and make priceless memories thanks to Harvest & Hearth (Park, et al. 2022).
[bookmark: _Toc135925937]Menu Choices:
The menu at Harvest & Hearth has been thoughtfully chosen to suit the theme of the restaurant and its intended clientele. The appetizers reflect the bright flavours of the locale, such as the freshness of the local tomatoes in the heirloom tomato bruschetta (Kim, et al. 2017). The roasted beet and goat cheese salad strikes a pleasing mix between sour creaminess and earthy sweetness.
The menu has a variety of selections for the main meal to accommodate various tastes. The herb-roasted chicken with seasonal vegetables offers a warm and delicious option, while the pan-seared sea bass with a lemon caper sauce offers a light and delicate flavour profile. Those looking for a meatless choice have the thick and creamy vegetarian mushroom risotto as an option. Harvest & Hearth offers a variety of sweets that use fresh seasonal fruit and decadent flavours to finish the dinner on a sweet note. While the seasonally appropriate fruit tart highlights the region's abundance, the delicious chocolate lava cake satisfies chocolate enthusiasts. A zesty and light choice is the reviving lemon meringue pie (Choi and Joung, 2018).
With local wines from nearby vineyards, artisan beers from adjacent brewers, and handcrafted cocktails made with seasonal ingredients, the beverage menu compliments the food. This improves the whole dining experience and enables visitors to fully enjoy the regional flavours. Harvest & Hearth seeks to give its target market a wonderful dining experience by providing a variety of dishes that celebrate the local flavours, cater to individual preferences, and meet dietary needs. The restaurant concept appeals to consumers looking for a distinctive and immersive culinary experience as well as the growing interest in locally and sustainably sourced ingredients (Molina-Gomez, et al. 2018).


[bookmark: _Toc135925938]PART 2: Menu Design
Harvest & Hearth 
A Celebration of Seasonal Flavors
4 Noel Street Soho, London W1F 8GB England
[image: ]
Starters:
1. Heirloom Tomato Bruschetta:  £ 1.25
[image: ]Locally sourced tomatoes, basil, garlic, and balsamic reduction on toasted artisan bread.
2. Roasted Beet and Goat Cheese Salad: £ 5.95 
[image: ]Mixed greens, roasted beets, candied walnuts, crumbled goat cheese, and a honey mustard vinaigrette.
3. Crispy Calamari:   £4.10
[image: ]Lightly breaded and fried calamari served with a citrus-infused aioli.
Mains:
1. Pan-Seared Sea Bass:  £17.50
[image: ]Freshly caught sea bass pan-seared to perfection and served with a lemon caper sauce, seasonal vegetables, and herbed couscous.
2. Herb-Roasted Chicken:   £10.5
Tender chicken breast marinated in herbs, roasted to golden perfection, and served with roasted potatoes, seasonal vegetables, and a lemon herb sauce.
3. Vegetarian Mushroom Risotto:  £ 5.95
[image: ]Creamy Arborio rice cooked with a medley of sautéed mushrooms, garlic, white wine, and finished with parmesan cheese and fresh herbs.
[bookmark: _GoBack]
[image: ]Desserts:
1. Decadent Chocolate Lava Cake: £ 4.00
[image: ]Warm chocolate cake with a molten chocolate center, served with a scoop of locally sourced vanilla ice cream.
2. Seasonal Fruit Tart:  £ 3.00
[image: ]Fresh seasonal fruits nestled in a buttery tart shell, served with a dollop of whipped cream.
3. Refreshing Lemon Meringue Pie: £ 5.60 
Tangy lemon filling with a fluffy meringue topping on a flaky pastry crust.
[image: ]Beverages:
1. Local Wine Selection: £ 5.00
[image: ]A curated list of locally produced wines, including red, white, and rosé options, showcasing the region's vineyards.
2. Craft Beers: £ 7.00
[image: ]Rotating selection of craft beers from nearby breweries, highlighting the diversity and quality of local brews.
3. Signature Cocktails: £ 7.50 
Handcrafted cocktails featuring seasonal ingredients, such as a Basil Cucumber Gin Fizz or a Blackberry Mint Mojito.
****NB: “The people having allergy problem should take at a lower quantity of these foods” 
 (
Contacts: 
Mobile no: *********78
Email ID: 
*******78@gmail.com
Website: www.harvest&hearth.com 
)*** We are 24/7 hours at your service.                                    ***Takeaway available 
[image: ]Our delivery partners: 


[bookmark: _Toc135925939]Pricing Strategy:
Ingredient costs, labour costs, overhead costs, and the pricing of competitors will all be taken into account when deciding on the pricing strategy (Schmailzl, 2018). Prices should be reasonable and reflect the premium products and eating experience provided in order to draw in a broad spectrum of clients. To ensure affordability and value for money, consideration will also be given to the preferences and purchasing power of the target audience.
[bookmark: _Toc135925940]Nutrition and Special Dietary Requirements:
Customers with unique dietary needs will have options on the menu. The mushroom risotto and other vegetarian meals will be clearly marked. There will be starters and main dishes that are gluten-free, like tomato bruschetta on gluten-free toast and herb-roasted chicken with gluten-free sides. Desserts will include lactose-free substitutes like a panna cotta made with coconut milk or a dairy-free sorbet. In keeping with current health and wellness trends, the cuisine will include wholesome foods, placing an emphasis on whole grains, fresh veggies, and lean proteins (Lochman, 2021). However, the people having allergy problem should take at a lower quantity of these foods.
[bookmark: _Toc135925941]Menu Layout and Design:
The menu's design will be simple and sophisticated, with easy-to-read typefaces, distinct titles, and logical groupings. Earthy hues, including various tones of green and brown, will establish a connection to the farm-to-table idea. To improve the aesthetic appeal, pictures of local scenery and fresh ingredients will be added. The menu will be created to match Harvest & Hearth's cosy and rustic ambience while providing a consistent brand image and concept (Park and Cho, 2021).
[bookmark: _Toc135925942]Sustainability and Seasonality:
The company Harvest & Hearth is dedicated to seasonality and sustainability. The menu will place a high priority on using locally produced, environmentally friendly ingredients, helping out nearby farmers, and lowering its carbon footprint (Neacsu and Tache, 2021). Ingredient availability will be based on seasonal variations, assuring freshness and reducing shipping (Klein, 2017). Additionally, the restaurant will use eco-friendly procedures including recycling and reducing food waste.

[bookmark: _Toc135925943]References: 
[bookmark: _Hlk135925533]Choi, H.Y. and Joung, H.W., 2018. Exploring restaurant selection attributes of vegetarian customers. Culinary Science & Hospitality Research, 24(7), pp.83-88.
Kim, H., Lee, S.H. and Goh, P.E., 2017. Factors influencing university students’ perception on vegetarian restaurants. Culinary Science & Hospitality Research, 23(1), pp.1-9.
Klein, J.A., 2017. Buddhist vegetarian restaurants and the changing meanings of meat in urban China. Ethnos, 82(2), pp.252-276.
Lochman, J., 2021. The spatial distribution of sustainable gastronomy: a case study of tourism in Prague. Tourism Recreation Research, pp.1-17.
Molina-Gomez, J., Ruiz-Ruiz, M. and Mercade-Mele, P., 2018. Vegetarian Restaurants as a Determining Factor of the Vegetarian Tourist Destination Choice. European Journal of Family Business, 8(1).
Neacsu, N.A. and Tache, I., 2021. A Study On Consumers’ Perception Of Vegetarian Restaurants In Romania. NVEO-NATURAL VOLATILES & ESSENTIAL OILS Journal| NVEO, pp.2732-2741.
Nilashi, M., Ahmadi, H., Arji, G., Alsalem, K.O., Samad, S., Ghabban, F., Alzahrani, A.O., Ahani, A. and Alarood, A.A., 2021. Big social data and customer decision making in vegetarian restaurants: A combined machine learning method. Journal of Retailing and Consumer Services, 62, p.102630.
Park, H.R. and Cho, M.S., 2021. A study on the Selection Attributes and Purchasing Behavior of Protein Fortified Snack and Vegan Snack. Journal of the Korean Society of Food Culture, 36(4), pp.373-381.
Park, J., Park, Y. and Yu, J., 2022. Can Multiple Attributes of Vegan Restaurants Affect the Behavioral Intentions by Customer Psychological Factors?. Frontiers in Nutrition, 9.
Schmailzl, C., 2018. How to find Writers of Vegan Restaurant Descriptions. The Use of Corpora in designing a Language Proficiency Test. ForAP-Forschungsergebnisse von Absolventen und Promovierenden der SLK, 1(1), pp.33-49.
2

image3.png




image4.png




image5.png




image6.png




image7.png




image8.png




image9.png




image10.png
1
o

ISepH PELPS





image11.png




image12.png




image13.png
Uber
Eats

deliveroo





image1.png




image2.png




