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Restaurant concept essay
The restaurant business form is proprietorship. It is situated in the vicinity of a history themed park in the UK, allowing easy access for customers.
The theme of the restaurant is UK traditional with a rustic ambiance. It is casual family style built. As most of the UK traditional restaurants the location includes a pub and a restaurant. The location was chosen based on the initial idea of bringing English traditional food on a market filled with fast food and take away. History and food have always found a way to merge and the restaurant concept is based on local history.
The consumers are attracted through social and traditional media as well as spreading the word. Building confidence and trust for the food and services provided is the slogan of the restaurant.
The restaurant food is based on same day service using as much as possible local ingredients. It is a same day service cook system: receive-store-prepare- cook – hold- serve. Adhering to the food safety management regulations is part of the day to day service for the consumers and is mandatory for all employees. 
The audience targeted are mainly families spending time together with a habit of socializing as well as professionals or groups of elderly. Providing single tables in a silent, cosy ambient is attracting as well a number of singles enjoying a day out. Internet is free inside of the establishment, however the consumer is encouraged to socialize. Geographic target is represented by urban and suburban population starting from their 20’s. Middle class consumers are the main audience targeted.
The menu is based on the primary idea of traditions and history and it’s based on the client’s demand. The staff is divided into preparation, cooking and serving in order to ensure a reduced waiting time. The kitchen is also prepared and fitted for the menu size. All recipes and procedures are available for the kitchen personnel for consistency reasons. 
The groups served are starters, mains, desserts and drinks. The preparation mode will vary from roast, boiled, fried. Although meat options are the dominant category, vegetarian alternatives are included on the menu as well. 
Based on history and looking back to traditions the establishment design, menu, service style is attracting peers interested in history and keeping values.
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