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The concept for the restaurant- Sky Dining 
The purpose of launching this restaurant concept is to deal with the diverse needs of customers and thus create versatility in the restaurant business can become possible. It creates an opportunity to increase the scope of success for newly established ventures. 
The above-mentioned restaurant concept shows the diversity and inclusion of necessary criteria to reach targeted objectives. Diversity in business ventures can increase the potential for business expansion. Along with the addition of innovative features in the product offerings fulfilling business needs can become easier for the business. 
The purpose behind the implementation of the restaurant concept of Dining In The Sky is to understand customers’ preferences and thus increase the popularity of the concept implemented. This restaurant concept helps to explore the depiction of short happy hours of human life. The need is to explore the beauty of nature with an outstanding ambience which is accompanied by delicious dishes. Thus the restaurant concept is going to become the center of attraction for visitors. 
The restaurant concept Dining in the Sky, provides scope to the target audience to enjoy the attractive atmosphere and understand the implications of it on the entertainment level. In consideration of the business situations observed the need is to fulfil customers’ needs and increase chances to enhance profit motif. Thus the restaurant aims to provide good quality services at an affordable price. It increases the opportunity to expand of customer base within a particular region. 
Evaluation of the concept
The purpose of the business process is to enhance collaboration and communication with customers to bring modification in product offerings based on customers’ needs. Thus the need is to increase innovative features and optimise the scope of desired success in business process. Thus creating business values and increasing the scope of success can become easier. 
Dinner in the Sky is the depiction of happy hours of human life with novelty restaurant services where users can crane to hoist exclusive services. As a restaurant, it tends to serve many functions such as conference rooms, serving business deals. The overall idea of a theme restaurant offers uniqueness in serving good quality foods, beverages, location, positive guest experiences, menu designing process, prioritising strategy, and skilled management structure to manage accuracy in service quality. This restaurant tends to serve customers' needs with good quality products at an affordable price. The purpose is to create incredible quality in terms of customer support and maximise profit. 
Target audience
Age group- Customers from all age groups. 
Gender- Female and male
Financial background- Moderate and high-income group 
In consideration of the process of business expansion, the need is to identify a targeted segment of the audience. Understanding that the targeted audience is the community of the UK who prefer to have access to the cuisine of different types. The targeted customers need to have an income of 10000 to 15000 pounds annually. Considering that the business needs to work on adding innovative features in the menu designing process.  Understanding the needs of the dining experience it needs to work on the existing infrastructure and make the dishes more innovative (Bordereau et al., 2020). Thus, the priority needs to be in the area of managing balance between quality and price. 
Reasons behind menu choices 
The menu offerings of this restaurant include a full English breakfast, Shepherd's pie, Bangers and mash, Haggis, Ploughman's lunch, Lancashire hotpot, Apple crumble, and Cream tea.  The static menu of the restaurant includes the most widely used out-of-menu categories with innovative features. In the UK from 2019 the popularity of these dishes has increased by 11% and the profit outcome of restaurants dealing with these dishes improved by 8% (Bordereau et al., 2020). The list of offerings includes a few other types of British traditional Yorkshire Pudding, Fish and Chips, English Pancakes, Shepherd's Pie, Black Pudding, Trifle, Full English Breakfast, and Toad in the Hole. In consideration of the diverse needs of customers of different backgrounds, the restaurant tends to include innovative features in the list of offerings. Thus, fulfilling the business objectives can become easier for the particular restaurant. 
Real-life examples 
of various restaurants in the UK have properly improved their service quality. One such example is the “Ivy Collection” which is a well-known restaurant group in the UK that has successfully improved its service quality by focusing on different skills (Werriwa et al., 2021). They mainly prioritized staff training in communication, product knowledge as well and teamwork. Their particular “Ivy School” initiative provided ongoing training which ensures that staff can answer customer queries regarding their menu as well as make some personalized recommendations. By maintaining a proper customer-centric approach as well as empowering staff to resolve issues the Ivy collection increased their customer collection as well as loyalty. The result was that there was an important rise in their positive online reviews as well as repeat business which has shown the benefit of investing in staff skill development. 
Challenges and solutions 
Some restaurants in the UK face challenges like the high turnover rate as well as language barriers between diverse staff.  To properly address such challenges, consistent as well as structured training programs must be established to broaden new staff efficiently (Kim et al., 2021). In addition to this, multilingual staff training materials can bridge language gaps. In addition to this investing in employee retention strategies like that of career investment opportunities as well as competitive compensation can reduce turnover rates. In addition to this, regular feedback channels for staff can also help to address any concerns that may have which leads to a high level of job satisfaction.
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Conceptualization 
“Dining in the Sky '' which is a rooftop dining concept derives its essence from the iconic landmarks of the city, neighbourhood as well as architectural marvels. Every menu item mainly serves as an edible interpretation of different facets of the city, translating urban elegance as well as breathtaking skyline views into a proper masterpiece. The selected style of service mainly deals with the multi-course tasting menu which is a reflection of the upscale rooftop experience. This approach ensures that guests embark on a flavour-rich journey that properly aligns with the concept of adventurous spirits (Leung et al., 2020). In addition to the detectable offerings, the restaurant introduces unique elements that enhance the overall experience like that of the bespoke cocktail as well as wine pairings which were designed to elevate the Flavors of each of the dishes. In addition to this live entertainment adds depth to the immersive ambience which harmonizes with the concept of the rooftop. 
[image: ]
Figure: Rooftop café concept
(Source: Nazhar,2022)
Menu items 
The menu properly reflects the unique character which presents a range of appetizers as well as main courses that pay homage to their architectural landmarks as well as iconic neighbourhoods. Appetizers often feature creations like the “Panoramic Seafood Platter '' which emphasizes the freshness of the sea and the “Skyscraper Seafood Platter '' which shows the freshness of the sea. The main courses mainly include dishes like “Rooftop Risotto” which mainly shows the waterfront neighbourhood. In addition, the “Mansion Street Beef Tenderloin” shows the elegance of the historic mansion districts (Brewer. and Sebby, 2020). Various vegetarian options like “Vegan Garden Tower '' and the “City Light Mushrooms Risotto” celebrate with the parks and gardens of the city. Various desserts like the “Chocolate Lovers Skyscraper” and the “Sunset Sorbet selection” provide a proper touch proper dining experience which offers both vegans as well as vegetarians with proper options. Some of the drinks which are available include Sunset Sangria Splash and Skylight Sparkler. Harbor Breeze Mojito, Metropolis Mule, etc. The beverage selection mainly includes signature cocktails as well as curated wine lists which creates a symphony of Flavors that perfectly matches the dining concept on the rooftop which ensures an unforgettable experience that celebrates the essence of the city. [image: ]

Figure: Food menu 
(Source: Learner)
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Figure: Food menu 
(Source: Learner)
Pricing Strategy
The pricing for each menu option is carefully determined, considering ingredient costs, seasonal availability, and the unique nature of rooftop dining. Pricing will reflect the quality and sourcing of ingredients, providing value for the exceptional experience that can be offered. The multi-course tasting menu will have a set expense, offering a real cost for a basic journey through our culinary signs, while free options will allow visitors to oblige their dining experience as demonstrated by their tendencies (Vaan et al., 2019). The pricing structure at "Elevate Sky" is determined by assessing ingredient costs and the distinctive nature of the rooftop eating-up concept. Prices are set to reflect the overall value of the experience, taking into account the high-quality, unpretentiously sourced, and sustainable ingredients that depict the menu. For our multi-course tasting menu, a genuine cost is applied, enabling guests to participate in a substitute showing of dishes and a significant eating experience (Chen et al., 2020). For more changed eating experiences, decisions are open, allowing patrons to oblige their supper to their preferences. This pricing approach balances accessibility and exclusivity, making "Elevate Sky" appealing to vast patrons seeking an extraordinary culinary journey while staying within their budget
Menu Plan
The menu plan for "Elevate Sky" embodies sophistication and gets the essence of the actual rooftop dining thought. It features a smooth and modern game plan with a show-up inspired by the city's viewpoint, incorporating basic blues, metropolitan greys, and metallic accents (Marty et al.,2021). The use of perfect text styles and moderate systems will add a touch of momentousness, making a lavishly fulfilling and thrilling menu that changes immaculately with the upscale climate. The decision to use text styles and minimalist designs fills in as an indication of endorsement for undying classiness, blending the menu in with a touch of grandeur. Every part is carefully coordinated to fit with the upscale environment, promising an eating experience that is delightful as well as visually and earnestly captivating. The strategic usage of colours and design elements reflects a commitment to creating a menu that is a list of dishes as well as a work of art. As visitors peruse the offerings, they embark on an outing that transcends the ordinary, immersing themselves in a world where culinary significance meets elegant brilliance. Elevate Sky's menu is more than a culinary helper; it is a visual work of art, a test to partake in a lavishly satisfying and certainly thrilling eating experience.

Menu Description
The menu descriptions are meticulously crafted to engage and seek different visitors. Each description emphasizes the Flavors, ingredients, and culinary techniques that make each dish exceptional. Using descriptive language, the essence of the city will be conveyed and its landmarks, connecting the menu items to the rooftop thought (Noone. and Cachia, 2020). For instance, the "Rooftop Risotto" is portrayed as a "rich Arborio rice infused with saffron, reflecting the waterfront locale." These descriptions desire to incite interest and support the resources, clearing a path for a principal dining experience.
Sustainability and Seasonality
Sustainability and seasonality are integral to the menu. These are based on the use of sustainable seafood and unobtrusively sourced produce, agreeing with current environmental models and regulations (Jeong, 2019). By sourcing ingredients responsibly and reducing the carbon footprint, the commitment to morals is displayed, as eco-obliging dining practices. The menu of the restaurant is seasonal to change and commends the best of nearby, seasonal ingredients, ensuring that the particular exercises are as one with nature and the changing propensities of the city. Elevate Sky's commitment to sustainability and seasonality goes beyond direct culinary choices it is important to embrace ethical dining practices. The menu reflects a dedication to sourcing sustainable fish and covertly produced ingredients, changing immaculately with current ecological models and rules  This approach guarantees a menu of flawless flavours as well as recognizes the planet. By adopting sourced produce and minimizing the carbon footprint, Elevate Sky becomes a beacon of eco-friendly dining, where each dish is a testament to the restaurant's ethical values. The seasonal turn of the menu is a celebration of nature's flood, getting the embodiment of every single second and district. A culinary excursion sorts out with the climate, guaranteeing that each dining experience is a gathering of flavours, morals, and the creating seasons.
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Starters

Panoramic Seafood Platter 50 £
Skyscraper Seafood Platter 70 £
Vegan Garden Tower 80 £
City Light Mushrooms Risotto 70 £
Chocolate Lovers Skyscraper 60 £
Sunset Sorbe@electiﬂn 50£

Harbor View Seafood Linguine 40 £
Metropolitan Veggie Delight Pizza 60 £
Parkside Pesto Chicken 70 £
Downtown Duck Confit 80 £
Garden District Vegetable Tagine 90 £
Skyline Steak Medley 95 £
Riverside Ravioli with Sage Butter 60 £
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Desserts

Chocolate Lovers Skyscrape 20 £
Sunset Sorbet selection 25 £
Seascape Citrus Tart 25 £
Urban Bliss Cheesecake 30 £
Tranquil Tiramisu Tower 35 £
Skyline Chocolate Mousse 20 £
Botanical Berry Parfait 25 £
Coastal Caramel Pudding 20 £

Sunset Sangria Splash 25 £
Skylight Sparkler 20 £
Harbor Breeze Mojito 30 £
Metropolis Mule 35 £
Rooftop Rosé Refresher 25 £
Garden Grove Green Tea Elixir 30 £





