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Report –a supply &sourcing plan for the Trinity restaurant 'coronation menu.'
Introduction:
For the impending coronation celebration in May 2023 at Trinity Restaurant, located in Langland Bay close to Swansea, Wales, a meticulously designed menu has been planned. For the eighty guests in attendance, this cuisine offers an unforgettable dining experience (www.trinityvillage). The menu features ingredients that are sourced locally to showcase Wales's rich culinary heritage and guarantee the greatest flavours. We can discuss the restaurant's marketing strategies in this document, as well as perform a SWOT analysis, examine the procurement of products from suppliers, and explain the thinking behind the introduction of the menu and supplier selection.
Analysis of Marketing:
SWOT evaluation
Advantages:
Trinity Restaurant benefits from being close to Langland Bay, a charming seaside town renowned for its breathtaking scenery. The intriguing setting draws in both locals and visitors, giving the restaurant a distinctive and alluring appearance (Vespia, 2021).
The restaurant has gained a solid reputation for its excellent food, attentive service, and chic setting. Patrons of Trinity Restaurant consistently compliment the quality of the food, the responsiveness of the staff, and the overall dining experience (Kickfin, 2021). The Coronation Menu is a fantastic way for the restaurant to showcase its inventiveness and culinary prowess. With this special menu, the chefs may create inventive and delicious dishes that showcase their skills and engage diners.
Weaknesses: Throughout the coronation event, there is a challenge due to the limited seating capacity of the simplest 80 people. Effective table management and thoughtful design are essential to maintain a clean dining space and accommodate a diverse range of guests, as noted by Biaett.
Over the course of a year, Langland Bay's seasonality may cause variations in visitor demand. In order to draw customers during off-peak seasons, the restaurant wants to anticipate these changes and adjust to them by changing its menu and enforcing targeted advertising campaigns (Kowalewski, 2023). Trinity Restaurant can leverage its excellent qualities, such as its ideal location and remarkable recognition, while reducing issues with dining capacity and seasonality by addressing these strengths and weaknesses.
Potentialities:
Organising a formal event such as the coronation provides an opportunity to attract new clients and foster positive word-of-mouth. A wider target audience can be reached and the restaurant's visibility can be increased by working with local media retailers and influencers (Lofton et al., 2022, 396). Working together with local farmers and providers can strengthen the restaurant's commitment to sustainability and increase sales of locally grown food.
Forming alliances with local event coordinators or wedding ceremony locations might lead to other catering opportunities outside of the coronation event (Finch et al., 2023). A more palatable website and increased social media presence for the restaurant can draw in more customers. Overall, the Langland Bay location of Trinity Restaurant provides a good backdrop for the coronation ceremony. By utilising its advantages, improving its disadvantages, seizing opportunities, and reducing risks, the restaurant can provide excellent food throughout the coronation celebrations.
Threats: Other expensive restaurants in the area may compete with this establishment, influencing patron preferences. Overall restaurant performance is impacted by changing customer preferences and economic volatility (Bang et al., 2022). Supply chain hiccups can make it difficult to source exceptional components for the Coronation Menu. The control of prices and menu planning may be impacted by fluctuating food costs and availability (Osman et al., 2023, 741). The COVID-19 pandemic's changing rules and health recommendations could have an impact on the restaurant's operations and patron confidence.
Produce Sourcing and Supplier Choosing:
Trinity Restaurant will give priority to obtaining materials from authorised suppliers within the establishment in order to guarantee the best and promote regional businesses. Based on their commitment to sustainable practises, dependability, and the freshness of their produce, the following suppliers have been selected:
seafood
• Point of Sale: Bayshore Seafoods
• Justification: Located in Swansea, Bayshore Seafoods is well-known for its extensive selection of sustainably farmed seafood. Their fresh and close lobster, mussels, and oysters complement Trinity Restaurant's coastal setting perfectly, guaranteeing great flavour and quality (Garriga et al.).
Meat and poultry: Gower Butchers is the supplier.
• Justification: Gower Butchers, located on the Gower Peninsula, provides excellent meats that are sourced domestically. The main attraction on the trip would be their pasture-fed Welsh lamb, which showcases the area's rich culinary legacy (Somasundaram et al.).
Herbs and Vegetables: Green Valley Farm is the supplier.
• Justification: Located inside the Gower Peninsula, Green Valley Farm provides a variety of in-season herbs and vegetables. Their commitment to using organic agricultural practises ensures that the produce used in the menu items is flavorful and clean (Hanak et al.).
Cheese and Dairy:
• Carmarthenshire Creamery is the supplier.
• Justification: The Carmarthenshire Creamery is well-known for its highly regarded artisanal cheeses, which include Welsh Cheddar and Caerphilly (Hodge, 2021). The addition of these cheeses to the menu draws attention to the region's dairy culture and elevates the dining experience.






Menu
	Starter

	Langland Bay Crab Salad with Watercress and Citrus Vinaigrette
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	Welsh rarebit from Carmarthenshire with crispy bacon and leeks
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	Leek and Cheese Tartlets with Tomato Chutney from Caerphilly
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	Spiced Plum Compote, Toasty Brioche, and Confit Duck Rillette
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Main course
	Red Wine Jus, Wilted Greens and Roasted Pembrokeshire Beef Tenderloin with Fondant Potatoes
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	Pan-seared Sea Bass with Asparagus Spears, Laverbread Crushed Potatoes, and Lemon Butter Sauce
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	Braised Lamb Shank in Wales Served with Caramelised Shallots, Minted Pea Puree, and Rosemary Jus
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	Parmesan crisps and truffle oil paired with wild mushroom risotto is a vegetarian option.
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Dessert
	Clotted cream and salted caramel sauce paired with sticky toffee pudding
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	Bread and Butter Pudding with Whisky Custard, Bara Brith
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	Whipped Cream, Fresh Berries, and Raspberry Eton Mess
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	Orange tart with dark chocolate and candied orange peel
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Cultural and Provenance Considerations:
Trinity Restaurant will work closely with suppliers to source items that follow traditional Welsh agricultural and manufacturing practises in order to improve the cultural authenticity of the Coronation Menu (Mills, 2019). This means purchasing free-range and organic hens from a nearby farm that adheres to ecological and moral farming methods. By giving such suppliers priority, the restaurant not only helps local companies but also ensures that the food reflects the cultural values of the area (Nascimento,2023).
Trinity Restaurant will honour Welsh heritage with its drink selection in addition to its cuisine. The menu will feature still and sparkling wines made at a nearby winery, highlighting the increasing popularity and respect that Welsh vineyards are receiving (Genovese, 2023). Nearby craft breweries will provide a variety of locally brewed ales and beers so that guests can experience the local flavours in their drink options.
The Coronation Menu at Trinity Restaurant aims to create a dining experience that transcends the cuisine. The menu honours Wales's cultural heritage, historical background, and customs by utilising local foods and collaborating with area suppliers (Broadway et al., 2019, 10). This provenance-based approach no longer serves to best highlight the meals' authenticity; instead, it helps the local economy and makes visitors feel proud of their ability to enjoy the flavours of the area.
In summary:
The SWOT analysis of the restaurant's customer base and geographic location is taken into account in the supply and procurement plan for Trinity Restaurant's Coronation Menu. The restaurant's commitment to sustainability, quality, and supporting regional manufacturers is reflected in the selection of suppliers. The menu features excellent Welsh food, including cultural cues and emphasising the ingredients' origins. Trinity Restaurant aims to make the crowning occasion unforgettable for all guests by providing an amazing dining experience anchored in Welsh culinary heritage. Trinity Restaurant might even stress the value of presentation and provider at the coronation ceremony in addition to the sourcing approach. The front-of-house staff and the culinary crew will collaborate closely to guarantee flawless coordination and flawless execution of every dish. With regard to the aesthetic elements and garnishes that elevate the overall dining experience, particular attention will be paid to the seeming enchantment of the dishes. Trinity Restaurant will only be accepting a limited number of reservations for the Coronation Menu in order to foster a feeling of exclusivity and excitement. This strategy will guarantee that every guest receives personalised attention and is a fantastic supplier for the occasion while also fostering a sense of exclusivity.
To create excitement and promote the Coronation Menu, Trinity Restaurant will use social media and its strong internet presence as advertising tools. To generate excitement and attract a wider target market, consider collaborating with local media shops, interacting with influencers, and exhibiting behind-the-scenes photos of menu coaching. The restaurant may even work with hotels and local event planners to provide package offers that include lodging and Trinity Restaurant dining. In addition to increasing the restaurant's profile, this strategic alliance will draw in out-of-town guests who are attending the coronation.
Overall, Trinity Restaurant's Coronation Menu will become the talk of the party thanks to the delivery and sourcing strategy, careful attention to display, transportation, and promotional efforts. Through delivering an unforgettable dining experience steeped in Welsh customs, the restaurant hopes to make a lasting impression on patrons and further establish itself as the premier dining establishment in Langland Bay.
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