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[bookmark: _Toc149831620]Part 1: Restaurant Concept
[bookmark: _xzjtrr3mk5fa][bookmark: _Toc149831621]1. Introduction
As stated by Bacon and Krpan (2018, p. 195), developing a menu is considered to be the first and foremost step of opening a new restaurant irrespective of location. Hotel Trinity is going to be launched at 48, Oxford Street which is situated in the heart of London, England. It is going to be a part of the 4* Trinity Hotel chain which is expanding its business in different locations all across the UK. 
[image: ]
Figure 1: Official logo of Trinity Hotel 
(Source: trinityhotelgroups.com, 2023)
[bookmark: _pky8bcrd4l6h][bookmark: _Toc149831622]2. Restaurant concept
As per the views of Weriza et al., (2021), the restaurant is going to be a fine dining 3-storied restaurant with a sitting capacity of 120. The restaurant would also have a “takeaway option” as well for people who like to have their meals at their homes. Moreover, the resultant is a part of Trinity Hotel Group which is expanding its business in the busiest street of London which is Oxford Street. The restaurant is going to have different food options as well keeping both vegan and non-vegan customers in mind. As per Kim (2018, p. 90), the restaurant would have “live music” . The “timing” of the restaurant would be from 11 AM to 11 PM where the restaurant would serve “lunch”, “dinner” and “snacks” .Most importantly different types of cuisines such as French, English, Italian and Chinese would be there to attract a large range of consumers. 
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Figure 2: Location of the restaurant
(Source: earth.google.com, 2023)
[bookmark: _ttu1qjp3bgz6][bookmark: _Toc149831623]3. Target audience
Segmentation 
As opined by Leung et al., (2020, p. 772), the restaurant would be serving all different kinds of food having various varieties in terms of cuisine. As both vegan and non-vegan items would be served the restaurant is going to target customers from different age groups from all across the country. Segmentation from the company’s perspective would be done based on behaviour, geographic and demographic aspects.  
Targeting 
	Geographic group 
	As opined by Walker (2021), the target segment of the restaurant would be the people of London most importantly the local community around Oxford Street where the restaurant is going to be situated. 

	Age group
	12-60 years of age group

	Gender
	Male, female, and LFBTQ+ community 

	Socio-Economic 
	Hotel Trinity is a 4* Multi-cuisine Restaurant where the pricing of the items would be on the luxurious side. Hence, the target consumers for the hotel are going to be the “|upper middle class” or “elite section” of society. 

	Psychological 
	As per Scheyvens and Laeis (2022), the vegan community, calorie-conscious and fitness-freak people are also the potential target consumers of the restaurant chain. 




Positioning 
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Figure 3: Positioning Map 
(Source: Self-created)
[bookmark: _2vj6c6a5b84u][bookmark: _Toc149831624]4. Reasoning behind menu choices
As per the views of Weriza et al., (2021), the selection of the cuisines and dishes would be based on the consumer preferences and the most liked items in other branches of the Trinity Hotel Chain. Having said that, there would be different deliverables such as balance, nutritional quality, aesthetics, proportion, texture, flavours and variety in case the selection of choices in terms of items to be enlisted in the men's card for the people. As stated by Renzulli (2023), the cuisines would be based on market trends such as there would be a section of appetizers and salads for the gym freaks as well so that they can even try the healthy food that the restaurant is going to offer. As per Jeong and Ham (2018), the choices of the menu would have a different range of variety as well so that the overall growth can be visible in terms of numbers just like the other branches of Trinity Hotel. 
[bookmark: _c6giy3iu7plc][bookmark: _Toc149831625]5. Conclusion 
The Trinity Hotel would be located in the heart of London which is considered to be the busiest street of the entire England. Most importantly different types of cuisines such as French, English, Italian and Chinese would be there to attract a large range of consumers. The menu would be designed based on the preferences of the consumers as well as the most liked dishes from other restaurants. 
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Hotel Trinity
[image: A close-up of a sign
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Service Hour Details:
 We are open every day from 11:00 AM to 11:00 PM, with the exception of Mondays when the hotel closes at 10:00 PM. Additionally, enjoy the convenience of our 24/7 doorstep delivery service available every day. 
Phone.: 011478-086382
Menu

Online Delivery twenty-four-seven available
Special Christmas Offer
















· Appetizer/Starter Menu  [image: ]
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Dine-in/ Takeaway/ Delivery
Address: 48, oxtord Street. London, England
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Vegan Option
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American style salad...

‘The mixture of green leaves and vegetables
Served in a platter with high-fibre content and
‘ealthy option at the start of the meal.

1450

Focaccia Bread (talian).
‘The age-old Italian bread bringing the taste
of Rome. Made with olives fresh from the
garden that provides an easy option for a light
and healthy starter.

(]

‘Burrata Bruschetta (French).

Made with fresh garden bell tomatoes chopped
‘and the added flavours of balsamic, basil leaves
‘and garlic. The dish is specially served with

secret Burrata sauce exclusive to the restaurant,

1965

1875
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Non-Veg Options
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Butter Broiled Lobster Tail. 2985

Flavours of butter infused in the fresh lobster tail
‘made from specially sourced red Iobsters from the

Fish Cakes.

 small fried cake that is served in a bowl
with special chilly and sweet sauce dips. The
Seasoning of mint keeps the freshness in the
fo0d. The small portion served for a simple taste.

o]

Smoked Lamb. . 1955

Roasted Lamb made from lamb chops with added flavours
of mint, coriander and a mandarin twist of lemon

grass sprinkles. Optional black pepper for a spicy

flavour.

1675
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Vegan Options
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“* Carrot Soup.

Made with garden fresh carrots served with a
twist of coriander providing its unique taste.
Served with croutons and optional black pepper
‘and cheese sprinkling.

o

Smoked subergine and ut salad .

‘Smoked salad of aubergine and nuts and
pomagranate mised with almond oil. Served
with bread to increase the filling of the dish.

o0

Non-veg Options

875
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<+ Filet Mignon _ 2750

‘The traditional French dish cooked from fresh farm
sourced beef. Made with butter and canola oil. Served.
with special hot sauce for a quick and filling start of
the meal. Rosemary seasoning as per demand.
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+Side Dishes +

&+ Fattoush with crisp chpeas._.

(Christmas Special) :
‘Served for two with a variety ofbreads for a X
couple.

<+ Creamy Parmesan Muskroom Chicken. ... 16.90 .

‘Reimagined chicken recipe with mushrooms and
A creamy experience of parmesan chesse. Made
For a flfiling meal served with a touch of [talian,
‘Spices and black pepper.

Q0

‘Parsley served with two portions of bread with a touch
of lemon grass and Coriander having multiple
chicken pieces.

)
+Desserts and Drinks +

<+ Fresh Lemon Martini for Two......

Couples are welcome o try this special drnk
nd feel the sweet and sour love in berween.

o

<+ Hot Chocolate served with wafer rolls..... 5.75

(Christmas Special)
Creamy chocolate topped with
wafer rolls for the sweet couples.

- m Cranberry Pineapple Punch... 7.75
(Christmas Special)

Made from local cranberry mied with pineapple
To celebrate Christmas love

1250

4+ Apple Pie with cashew & herbs__ 7.75

(Christmas Special)
Creamy Apple Pie served with cashews,
Nuts and avocado for the portion of €.
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