


Table of Contents
Part A: Restaurant Concept	2
Concept Introduction	2
Target Audience	2
Justification Behind Menu Selections	2
Part B: Menu Design	4
Conceptualization	4
Menu Items and Description	4
Appetizers	4
Main Courses	4
Side Dishes	4
Desserts	5
Beverages	5
Pricing Strategy	5
Menu Design	6
Sustainability and Seasonality	7
References	8



[bookmark: _Toc148488726]Part A: Restaurant Concept
[bookmark: _Toc147872167][bookmark: _Toc148488727]Concept Introduction
The Verdant Plate located in St. David's Shopping Centre will be a fine dining establishment with a botanical theme that aspires to replicate the feeling of dining in a lavish garden. The Verdant Plate captures the rich tapestry of British produce and presents it in a modern style, taking inspiration from the country's verdant landscapes (Big Hospitality, 2023). Each dish at the restaurant not only delights the taste buds but also has a backstory thanks to the incorporation of modern, plant-forward techniques.
[bookmark: _Toc147872168][bookmark: _Toc148488728]Target Audience
Health-Concerned Diners: The Verdant Plate is a restaurant that aims to please health-conscious customers by placing an emphasis on locally sourced, organic produce.
Environmentally Conscious People: The farm-to-table mentality and commitment to zero waste will appeal to those who care about the environment and are interested in supporting sustainable dining practises (Cousins, 2020).
Tourists and Travellers: The Verdant Plate is a fascinating exploration of local flavours that are perfect for tourists looking for a traditional British dining option with a contemporary twist.
Couples and Festive Occasions: The garden provides a tranquil and romantic atmosphere, ideal for special occasions like dates, anniversaries, and honeymoons.
[bookmark: _Toc147872169][bookmark: _Toc148488729]Justification Behind Menu Selections
Locally Produced: The United Kingdom is home to an abundance of farm-fresh goods, and the menu reflects this. As a bonus, this helps local farmers out and lessens the impact on the environment without sacrificing the quality of the food served to customers.
Plant-Forward Strategy: Vegetarian and vegan options dominate the menu to cater to the growing number of people who follow these diets. Plants take precedence on the plate, with excellent meats and fish serving as complements rather than main courses.
Seasonal Revolving: The menu will change with the seasons so that customers can always enjoy the freshest and most flavourful fare (Food Standards Agency, 2023).
Global Inspiration: The dishes are influenced by regional flavours and showcase the spirit of diverse cuisines. It has Japanese sushi, Italian spaghetti, Indian curries, Mexican tacos, and more.
Sustainability: Sustainable practices are reflected in the menu items. The restaurant is conscientious of the environment by providing sustainably caught fish, choosing free-range meats, and promoting vegetarian and vegan options.
Diversity in Diet: The Verdant Plate are dedicated to diversity and welcome anyone with special dietary needs, consequently offering options for vegan, vegetarian, and gluten-free diets.
Incorporation of British Culture: The modern menu still features some twists on traditional British dishes (Institute of Hospitality, 2023). For example, classic pies stuffed with vegetables or a contemporary twist on Eton Mess.


[bookmark: _Toc147872171][bookmark: _Toc148488730]Part B: Menu Design
[bookmark: _Toc147872172][bookmark: _Toc148488731]Conceptualization
As befits the spirit of "The Verdant Plate, located in St. David's Shopping Centre" the meal is served on plates. Each meal is a thoughtful ode to the seasonality and freshness of the ingredients it features. The tasting menu, appropriately named "The Verdant Experience", is a standout here; it allows customers to sample a variety of dishes in bite-sized servings and effectively captures the restaurant's botanical motif (Michelin Guide, 2023).
[bookmark: _Toc147872173][bookmark: _Toc148488732]Menu Items and Description
[bookmark: _Toc148488733]Appetizers
Risotto with Mint and Spring Peas: Flavorful mint is folded into a vibrant green risotto that is then topped with shredded Parmesan and edible flowers.
Tart with Beets and Goat Cheese: Beetroot layers, complemented by the sharpness of goat cheese, are artfully arranged atop a tart foundation.
Recipe for Vegan Watercress and Almond Soup: A silky soup flavoured with watercress and topped with toasted almonds and a drizzle of olive oil.
[bookmark: _Toc148488734]Main Courses
Roasted Lamb with Herb Crust and Fresh Seasonal Vegetables: Served with farm-fresh veggies and rosemary jus, succulent lamb is encircled by a delicate herb crust (Modern Restaurant Management, 2023).
Vegetarian Mushroom and Ale Pie: A golden crust holds a delectable filling of ale-soaked mushrooms; the pie is a treat for the senses.
Bell Pepper Stuffing (Vegan): Vibrant and fresh bell peppers stuffed to capacity with a cherry tomato, quinoa, and herb mixture, then drizzled with balsamic vinegar.
[bookmark: _Toc148488735]Side Dishes
Root Vegetables on a Roasting Pan: Grilled root vegetables with a variety of flavours and herbs, depending on the season.
Potatoes mashed with garlic and cream (Vegan): Creamy mashed potato with a subtle flavour of roasted garlic; a new take on an old favourite (Motarjemi and Lelieveld, 2014).
Lemon Zest with Seasonal Greens (Vegan): Salad greens with a hint of lemon zest and a quick sauté.
[bookmark: _Toc148488736]Desserts
Berry and elderflower Eton Mess: Elderflower, with its distinctive perfume, pairs well with the tartness of seasonal berries in this meringue-based dessert.
Tart with vegan chocolate and lavender: A decadent chocolate pie with just a dash of lavender for added flavour and aroma.
Vanilla Bean Apple Crumble Classic British Dessert: Apples are spiced in this traditional British crumble, and it's served with a velvety vanilla bean custard.
[bookmark: _Toc148488737]Beverages
Vegan Botanical Infused Waters (Variety of Flavours): Refreshing waters with flavours like lemon rosemary or cucumber mint.
Seasonal vegan herb teas: Warm, comforting beverages made from herbs that are in season (Onboard Hospitality, 2023).
Natural Beers and Bottled Wines: A sampling that highlights the finest products of the area's wineries and breweries.
[bookmark: _Toc147872174][bookmark: _Toc148488738]Pricing Strategy
Sustainable and fresh product costs, the level of difficulty involved in making the dish, and the level of price competition will all factor towards the final price. To guarantee profits while keeping up appearances of value, a markup of 65–70% above cost is used.
[bookmark: _Toc147872175][bookmark: _Toc148488739][bookmark: _Toc147872176][bookmark: _GoBack]Menu Design[image: ] 


[bookmark: _Toc148488740]Sustainability and Seasonality
The menu places a premium on using foods at their peak of freshness throughout their respective seasons, therefore helping to sustain regional agriculture. Avoiding food waste and only purchasing seafood that has been harvested in a responsible manner are two examples of sustainable practices (Zutshi, 2019). To make sure customers are cognizant of "The Verdant Plate's" commitment to environmental and community sustainability, we've included a special section on our menu detailing these initiatives.
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