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In regard to this report, mainly menu engineering will be done in order to support the menu activity mainly. Therefore, Menu engineering is defined as a framework to examine and optimize restaurant menu pricing and create a profitable menu. Therefore, this will help in order to design a new menu for Hotel Trinity (Linassi et al., 2016; Bergman et al., 2021; Kulturel-Konak et al., 2023). 
[bookmark: _Toc147850983]Restaurant concept
The central restaurant concept is to mainly consider the Halloween festival as it is upcoming with a fire of French food on the menu in the Hotel Trinity. Hence, it will help in order to support the menu engineering. Therefore, this idea showcases the discount, which will be mentioned in the menu. Therefore, French cuisine is defined as the most popular in the whole world; as a result, the menu will be grasped and made from that point of view. The central restaurant concept is to provide plate dining with cooking at the same time as ordering (Stojilkov, 2017; Harris and Giuffre, 2015). 
[bookmark: _Toc147850984]Target audience
The primary target audience in regard to French Cuisine and the Halloween theme is local people in order to celebrate the festival with tourists. Hence, individuals, groups and lovers can also come and enjoy the best dining experience with the Hotel Trinity. Therefore, the idea is to attract people who also love food and spend quality time with their family, relatives and close individuals in a calm and fresh environment with their favourite food. As a result, the target audience will mainly occupy the place in regard to dining in and enjoying nature, food and festivals (Barclay and Miller, 2018; Carroll and Kovács, 2021; Del Moral, 2020). 
[bookmark: _Toc147850985]Reasoning
The main reason behind this concept of French cuisine and Halloween with some discounts is that people love discounts; hence, they will come to the hotel and restaurant in order to enjoy the food. Therefore, the main reason behind this concept is to be new in the market. Hence, it will help the restaurant to lure people to come and enjoy their favourite dishes as the discount is provided (Mercier-Laurent and Edvinsson, 2021; Viau-Quesnel et al., 2019). 
[bookmark: _Toc147850986]Conclusion 
In conclusion, the main idea behind the new menu is to engineer with the help of a new concept. Therefore, Halloween festivity is mainly highlighted with French cuisine. Hence, menu engineering is done in order to mainly lure new people and target audiences with locals and tourists. 
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Appetizers

French Onion Soup ~ £8.95
Served with beefstok,omions, and.
Worcstersire sauce.

Haunted Forest Nushroom
Tartlets £9.50
Ll suvory tarts packedwith il
‘mushroams and e o

Rich Pumpkin Soup ~ £7.95
Seasoned ith ratmeg and aréme fraiche,
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Main Courses
Chicken Coni} £15.90
Ghicken i digped insalt and seasoned
herbs,served witholve ofland mint
leaves

Bat Wing Cogan Vin  £19.87
Dichem breasscooed in e ine with
ustyooms and gartic

Ratatouille £17.95
Vanpi Sl uith Roasted egetales
and S Cruscous

Main Courses
Seareerow's Swordiish £20.9:
i suodfh pepred vih Ky,
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Portobello Wellington £17.95
Filled uithpf psty,Bortobell
mushrooms,spinach, and vegetarion with
chiisauce

Quiche Lorraine  £15.95
Served with French tart filled
wwith eream, egg, cheese, and
pork
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Side Dishes
Graveyard Gratin  £8.50
Eght plates of Gavyurd rtn,
potatoes prepared a gratin sy with
wchybreadcrumb tpping.

Carlie Herb Butter  £450
The witches butter seved ith frehly
baked French bguettc

Pommes Fondantes  £5.95
Dipped flly incicken stockand
brouned n butter

Deserts
(hocolate Cauldron Fondant
£8.90
Hich chocolate fondant cake with
gooey center

Profiteroles £1087
Fild with pumplin patchand reltle
chaux pasties illed withpumpin

Vanilla Mille Fenille ~ £15.02
Venilscepepred wih pu psty
ond loyered it ol vl cream





