








Assignment 2 Menu
Engineering (Practical Task)
BA International Hotel Management
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[bookmark: _Toc146905897]Introduction
The objective is to prepare a report regarding the launch of a novel dining under the Hotel Trinity series in the UK but in the other location. This creative restaurant is striving to come up with a new and unique concept. This research will explore the ecology, subject, pricing approaches, intended clientele, and various other facets of the emerging restaurant enterprise. Furthermore, it illuminates the factors behind choosing alternatives in the menu of the report.
The company's dining belief is somewhat original. A new eatery with this inventive concept provides a diverse range of dishes and special dining all in a single space (Boussard, 2021). One of the emerging companies is poised to provide customers with a blend of cuisines, encompassing Asian Italian, and numerious other delectable culinary experiences (Cousins, 2020).
I am organizing to establish this eatery to deliver an outstanding experience in a single location at a reasonable cost, setting it apart in the UK. It can engage the customer's interest. In addition to this, I will emphasize building an impression in the customer's mind, and when they decide to explore, opt for this.
The intended audience is an extremely important business part, which can be determined and understood by properly using situational analysis and segmentation (Lord et al. 2023). The categorization will be carried out based on demographics; this fresh venture associated with the this Hotel and serve to people of all genders, encompassing both females and males aged between 21-59 years. The dining establishment also accommodates those looking for wholesome meal choices.
This is on the way of launching restaurant and its aims to appeal to individuals with varying levels of working professionals, encompassing both high- and moderate-income brackets. The restaurant aims to attract those looking for a diverse range of food options, including healthier choices, all in one place (Mazaheri and Yilmazer, 2023). The company will establish its marketplace position by executing specific strategies.
Opening these eateries involves enticing a broad audience with hygienic offerings and delivering delicious, crunchy foods at competitive prices for various reasons. Additionally, it offers a versatile setting for customers seeking to relish quality time with their meals. The company aims to source raw materials from local peasants, emphasizing sustainability (Öğretmenoğlu et al. 2023). This new eatery will draw in numerous patrons due to its budget-friendly prices and fantastic ambiance.
Conclusion 
In summary, the restaurant intends to offer a diverse range of dishes to appeal to a broad customer base, targeting individuals aged 21 to 59.  The firm will establish its presence by dedicating itself to offering clean and reasonably priced meals in a cool environment. 
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The Menu of Hotel Trinity
· Fish and Chips £ 33
· Chicken Tikka £45
· Beef Pie £ 41
· Mushroom Risotto £ 39
· Lamb Shank £ 47
Dessert
· Eton Mess £ 34
· Chocolate Fondant £ 55
· Lemon Posset £ 46
· Apple Crumble £ 54
· Banoffee Pie £55
Mains
· Grilled Sea Bass £ 40
· Beef Wellington £ 39
· Veggie Curry £ 29
· Lobster Thermidor £ 33
· Sticky Toffee Pudding £ 66
· Garlic Mushrooms £ 14
· Prawn Cocktail £ 10
· Caprese Skewers £ 11
· Broccoli Soup £ 7
· Crispy Calamari £ 9
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Thank You!
Vegetarian Options
· Quinoa Salad £ 3
· Veggie Lasagna £23
· Chickpea Burger £ 10
· Stuffed Mushrooms £20
· Butternut Risotto £ 19
· English Breakfast Tea £13
· Cucumber Lemonade £ 38
· Berry Smoothie £ 32
· Espresso Martini £ 22
· Elderflower Fizz £ 35
Beverage

[image: About Us — Trinity Groups]

This is one of the famous hotels in the UK and this indicates its hotel design as well as lookup of the menu. This is very simple and cool, just like its services. The hotel will specially focus on providing top-quality food and in this way consider lay special focus on the hygiene of the goods (Pichot and Bonetto, 2023). There are 5 dishes in every segment which are very famous. In the context of the test the company will increase the satisfaction level and the price is low as compared to other restaurants. This place is available for all kinds of people people can take beverages, vegetarian and nonveg, both items are available with the supreme taste (Davis et al. 2018). The internal design of the company is very peaceful as well and the staff and waiters are very kind and supportive which increases the satisfaction level of the customers (Cousins, 2020). This is very sustainable and provides fresh food because the company will collaborate with the local farmers so that the company can deliver fresh and hygienic food. The benefit of collaborating with the local farmers is to deliver seasonal foods to the customer and this is one of the plus points of this restaurant to attract customers. 
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