



Part 1
Restaurant Concept
The name of the restaurant is called “Caribbean Palate”. It specializes in Caribbean meals and flavours that are mainly used by the Caribbean community. The meals are for everyone including pescetarian, vegans and vegetarian.  No pork meals will be available because the ratio of people who visits a Caribbean restaurant do not eat pork meals. The trinity hotel does not have a Caribbean menu, so this is good start to expand their customer based. (Trinity hotel) This menu is available to all types of customers, families, single families, couples and group setting. Platters are made available for the group setting, which is priced according to the size of the group. 
The type of service offered is fast-food. “Fast food service is where the customers go to the counter of the restaurant and order their meal” (V. Delgadillo 2021). With this type of service, the customer will see a board with the menu of the day as it changes every day to suite all types of customers. “A static menu is consistent and helps the customers makes a quick decision” (Town square 2022). Caribbean Palate has a static menu option because our option is so small but the option to mix and match is available on a Caribbean menu. The fast-food option was chosen for customers to be in control of what they order, without feeling too formal. Caribbean meals need to be eaten when someone is in a relax environment. Caribbean foods are colourful, spicy depending on the what’s on the menu, it can also have a sweet taste to it as well. These dishes have an exquisite smell that lingers for about a mile from where it is being prepared. Texture of these meals can vary from soft, medium rare and crunchy.
The design of the menu is colourful, light and speaks a Caribbean vibe, which is slightly different to the trinity hotel menu, which is a very bland look. A menu will be designed that has a Caribbean twist to it, with food highlighted for Vegetarian and vegan. Vegetarian (V) Vegan (VE) those symbols will be added to the menu to help customers know what choices are available. All meals are labelled with any allergy component that might affect everyone.
The menu price formal are as follows: Gross profit margin= (menu price -raw food cost)/menu price). This formula breaks down the prices and how much profit are made. 
This concept was designed to add some extra flavours and different variety of food to Hotel Trinity’s main menu. The menu will be used mainly on weekend to attract more customer to the hotel on a weekend basis.  The theme weekend would work well with the menu as it will make the hotel seems very welcoming to different cultures but with a controlled environment to avoid conflicts. 













CARIBBEAN PALATE
 MENU  BOARD       [image: Courtesy Flag Jamaica ]
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Description automatically generated]  Starter 
                              Saltfish misuse with fresh mint….12.99
                                                 OR
                               Banana Misuse with fresh mint              (VE)……….6.99

                                               Main Course
                         Stew Crustacean in noodle soup, with boiled 
                         Provision and cucumber……………….28.84
                                                                            OR                                                                                  
        [image: Caribbean Food]        Ital stew (V)……….18.34
   Mutton Curry with white rice and steam vegetables…….20.99
                                                                             OR
           Steam fish with salad………………23.99

[image: Southern Fried Chicken Platter With All The Sauces Celery And Carrots ...]     chicken Platter with vegetables…………………..19.57

                                          
  
  Desserts
     Spiced Rum cake………………………………12.57
     Sweet Potato Pudding (VE)……………..9.25
     Coconut drops…………………………………..10.34
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           Drinks
Tropical fruit punch (VE)………………………………….16.99
Spring water ……………………………………………………6.99
Carrot Drink with Milk………………………………………15.89
Rum cocktail …………………………………………………..21.87
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