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The proposal recommends a restaurant concept for the Hotel Trinity, located in a convenient part of Swansea. The idea proposes a restaurant concept that symbiotically integrates Welsh traditions with worldwide appeal. The "Swansea Gastronomic Fusion" concept has been developed to enhance the dining experiences of those not native to Swansea but only visiting the city.
[bookmark: _Toc150345883]Target Audience
The attention is mainly directed at the people who take great pride in their Welsh heritage and are looking forward to experiencing the rich culinary diversity of the area (Rhodes, 2019). At the same time, the restaurant has aspirations of luring tourists and people from other cities who are looking to sample Swansea's diverse selection of culinary possibilities. They want to achieve their objective of being a must-visit venue for Swansea Gastronomic Fusion by providing a menu that is appealing to customers from both the local area and those from other countries.
[bookmark: _Toc150345884]Competitors Analysis
The restaurant has conducted an in-depth analysis of the competitive nature of the local dining industry from their perspective. Swansea has restaurants catering to various palates, mixing foreign and traditional Welsh dishes. The restaurant could differentiate itself from its competitors more effectively by acknowledging its existence (Sun and Lee, 2019). The restaurant's signature dish is a one-of-a-kind fusion of traditional Welsh food with cuisine from other parts of the world. 
[bookmark: _Toc150345885]Choices On The Menu
The menu has carefully chosen dishes that are traditional Welsh fare and delicious treats from worldwide. Classic Welsh fare like "Lamb Cawl" and "Welsh Rarebit", made using ingredients acquired locally, will be served to guarantee authenticity. Dishes like "Welsh Seafood Paella" and "Mediterranean-Inspired Welsh Lamb" will also be served, with influence from around the world. 
In the interest of fostering diversity, the menu will include a wide variety of vegetarian and vegan choices to meet the requirements of diners with various diets. To guarantee that each customer has an exceptional dining experience, they adhere to the principle of providing a wide range of options to cater to a diverse range of preferences (Berčík et al., 2021). 
[bookmark: _Toc150345886]Climate Change And Its Impact On Seasonal Patterns
They prioritize sustainability and adhere to seasonal practices. Fresh, locally sourced ingredients will be a significant component of Swansea Gastronomic Fusion. This will contribute to the preservation of the environment and support the livelihoods of farmers in the area. 
In essence, "Swansea Gastronomic Fusion" is a culinary concept that harmoniously blends local heritage with flavours from other global cuisines, catering to the preferences of both residents and visitors. The objective is to guide tourists through a gastronomic journey that honours Swansea's rich culinary heritage and provides them with an exceptional dining experience.
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