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PART 1: 
Restaurant Concept
The restaurant concept being introduced to Hotel Trinity is based on Thai cuisine. The restaurant offers Thai cuisine that blends Eastern and Western flavors in a straightforward yet clever way. Warm food is what the restaurant aims to deliver all through the winter seasons. Thai food varies depending on the location or area of Thailand from where it derives (Sompong and Rampai, 2015; Sinsawasdi and Rattanapanone, 2022). The meal at the restaurant is set out such that each person starts with a plate of rice and that the other meals are arranged in the middle of the table. Dinner at the restaurant should ideally contain a cup of soup, a plate of fresh vegetables, at least one spicy dish, and a variety of sauces so that each guest may customise their meal to their tastes. For the winter feast, Thai cuisine would create a harmony of tastes and herbs (DEDEOĞLU et al., 2019; Pongsawatmanit, 2020). In Addition, the reason behind selecting Thai cuisine is its popularity in the UK.  As shown below the percentage of respondents who consume Thai food in restaurants is 72% in the UK (Statista, 2023).
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Figure 1: Thai Cuisine (Statista, 2023)

Target Audience
The restaurant is built to appeal to customers from various cultural backgrounds. The audience includes food lovers who seek to choose something different from traditional winter foods. People with various cultural backgrounds and food influencers are welcome to explore Thai cuisines in the winter season. In particular, the target demographic for the restaurant consists of nearby neighbors and working adults between the ages of 25 and 39.
Menu Choices
The menu choices at the restaurant are Thai dishes that contain herbs and vegetables. In Addition, a few dishes on the menu include Khao Soi (Thai Coconut Curry Noodle Soup), Chicken Pad Thai (Noodle, chicken, festy fish and rice), Vegan Curry Noodles (red curry and zesty vegetables), Shrimp Yum Goong (Hot & Sour Shrimp Soup). In consideration, the main reason for menu choices is that Thai food typically uses fresh herbs and spices. These ingredients provide layers of rich flavor and zesty freshness to every dish (Satchapappichit, 2020; Sinsawasdi and Dhevabanchachai, 2022). Therefore, Thai food is often rather healthy since it includes fresh vegetables, lean meats, herbs, and spices (Phonwattana, 2019; Supawan et al., 2019). Similar to this, the wonderful balance of sweet, sour, bitter, and salty tastes in Thai food is well known. In consideration, Portugal, China, and India are just a few of the nations whose food has influenced Thailand (Sinsawasdi and Rattanapanone, 2022). Consideration restaurant of Thai cuisine has integrated these influences into their food menu from ancient times to produce their own distinctive specialties.
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SIDE DISHES
THAI COCONUT RICE OR CURRY £10
FRENCH FRIES £12
SALAD £18

THAITOMATO SALAD £13

STIR FRIED VEGETABLES £12
PEANUT SAUCE £8
CHILIOIL £5
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Appetizer

LETTUCE WRAP WITH CHICKEN £15
Lettuce wrap with chilli and peanut butter sauce and boiled

chicken
SPRING ROLLS £12
Vegetable rolls with cauliflower, carrots, capsicum and chili oil

or sauce
CORN FRITTERS£15
Fritters with ginger, coconut, and garlic chili with
salad.

SUPREME THAIRIBS £12

Ribs fried that are served with chili, peanut, maple
and ginger syrup
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MAIN COURSE
KHAO SO £20

Served with coconut milk curry, tender stewed chicken, and
delicious glazes.

SHRIMP YUM GOONG £22

sauce and jasmine rice
CHICKEN PAD THAI £25
Served with rice noodles, chicken and stir fry
VEGAN CURRY NOODLES £20

Served with Thai red curry and zesty
vegetables

VEGAN TOFU PAD THAI £23

Tofu and mixed veggies with noodles and
curry
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Dessert

MANGO STICKY RICE £12
BAMBOO STICKY RICE £15
BANANA FRITTERS/ ROTI £15

ICE-CREAM (any flavor) WITH COCONUT MILK
£10

MANGO COCONUT PUDDING £12

BANANA STEAMED CAKE £15

Drinks

THAIICED TEA per ml £5

LIME JUICE per ml £7
SUGARCANE JUICE per ml £8
WINE (as per request) per ml £30

COFFEE (as per request) per ml £15
MILK TEA per ml £12

SMOOTHIE per ml £10





