[image: ]

BMIH4002
Food & Beverage Operations

MD Farhad Chowdhury
22333893
Assignment 2 



[bookmark: _Toc137175121][bookmark: _Toc137175120]Provide a brief write-up consisting of explaining your restaurant concept, target audience, and the reasoning behind your menu choices. 

This Assignment will design a food and beverage menu and explain the concept, target audience and the reasoning behind the menu choice. This Assignment has chosen the Hotel Trinity to discuss. 

Having a business in a highly always challenging. The food and beverage industry is ahead of the competition; therefore, it needs courage, proper planning and strategy to start a restaurant business in the United Kingdom. (Franceschelli et al., 2018). 

According to Hegde et al (2017) getting out of the typical hotel business, it will offer some unique menus to the hotel services lovers of UK. Public relationship will be the main strength of this hotel which will help this hotel to grow rapidly in the established hotel services and beverage industry of the UK. (Hegde et al., 2017).

The menu concept is based on theme of Christmas Party and variety of choices of food and beverage for all background customers. 

The main target audience of this new hotel is 16 & 40. This target audience is best suited for this business because they always like different items and variations. The hotel will serve different kinds foods and drinks to the customers. Hotel Trinity” will offer a wide range of food items and beverage options for people of all ages. This hotel will choose the best quality vegetables and source its raw materials from local farmers.  “Hotel Trinity” will ensure that the prices are reasonable so that people from all backgrounds can taste different types of food and beverage (Lu et al., 2017). Though people of all ages will get their expected hotel services items, segment marketing will help this hotel to get a dedicated customer base from its target audience (Jung et al., 2019).

The reason behind this menu choice is for Christmas day. During Christmas times many families have a gathering together. Many people from many background have many choices.  Not everyone is a meat eater or don’t drink alcohol. This menu has variety of options as you can see from the menu. “Christmas feasts allow you the opportunity to halt for a moment and spend some quality time with your loved ones. Since hospitality and generosity are key aspects of the season, sharing food is the best way to do it”
(www.esseplore.com)

In the case of “Hotel Trinity”, proper business planning and implementation can bring them quick success in the competitive food industry in the UK. To gain success, it has to develop itself continuously and keep up with trends in customers’ food choices (Lee et al., 2016).
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                     Allergens may be present in some of our item, so if you have allergies, please let us know about that .    • Caul - flower fritters with minty dipping sauce - ( 130 kcal) - (V) • Steam fried bao buns with potato - onion fillings - ( 125 kcal)(V) • 4. Portobello Mushroom Wellington ( 300 kcal per serving) (V) • zucchini, spinach, and creamy tomato sauce are mixed to make pasta for you (520 kcal)(V) • Balsamic - Glazed Roasted Carrots (Approx. 100 kcal per serving) (V) • Quinoa Pilaf with Dried Cranberries and Toasted Almonds (Approx. 250 kcal per serving) (V) Dessert: • Classic Christmas Pudding with Brandy Sauce ( 400 kcal per serving) • Sponge cake (2 Pieces) All purpose flour, granulated sugar and full cream evaporated milk. Cake served with double cream sauce & spiced rum caramel sauce Beverage: Soft Drinks • Tea or Coffee • Lemonade/coke/ D.coke /Seasonal Fruit Juice • Wine List • Pinot Grigio, Danube,12%,2020,1.75ml • Moet&Chandon Champagne,2013,France. Bottle 65.95 *****Group of 5 person gets a complementary bottle of Red/white Wine from the house****
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                                              HOTEL TRINITY Plz call us to place your order at this number 01162 252630 Contract Us - HOTEL TRINITY, Leicester, UK     Open 6 PM to 11 PM Christmas Party Special Menu             £29.95 PER PERSON  Appetizer: • Mini Cheese and Spinach Puffs ( 150 kcal per serving) • Roasted Butternut Squash Soup ( 200 kcal per serving) Main Course: • Herb - Roasted Turkey with Cranberry Sauce ( 650 kcal per serving) • Smoked Salmon Crostini : Smoked salmon is sliced thinly and cream cheese is spread on it . This fresh and delicious recipe will provide you amazing taste ( 350 kcal per serving) • Sautéed Brussels Sprouts with Bacon ( 150 kcal per serving) • Roasted Garlic Mashed Potatoes ( 200 kcal per serving)    ***Glass of House Red/ White wine as a Welcome drink


