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[bookmark: _Toc149997692]PART 1: Restaurant Concept
[bookmark: _rzu1xkq7joqc][bookmark: _Toc149997693]1. Introduction
According to Madeira et al., (2020), regardless of location, creating a menu is thought to be the most important stage in starting a new restaurant. Trinity is scheduled to debut at 48 Oxford Street, in the centre of London England. It will be part of the four-star Trinity Hotel Brand, which will mainly provide quality food to the people of the UK. 
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Figure 1: Official logo of Trinity Hotel
(Source: trinityhotelgroups.com, 2023)
[bookmark: _hqtecesv4if0][bookmark: _Toc149997694]2. Restaurant concept
The restaurant will be a three-story fine dining establishment with 130 seats, not only that, but the restaurant also would like to provide services for home delivery of food who like to enjoy their meals at Home. The outcome is the member of the Trinity Hotel group, which is growing its operations on Oxford Street, the busiest thoroughfare in London. The restaurants will offer a variety of cuisine choices with consideration for both vegan and non-vegan patrons. The organisation also provide a “live music” concept to the restaurants for those who like to enjoy the music during their eating time. The time of restaurant would be open one hour before midday and closing time is one hour before midnight, with “lunch” and “dinner” and “snacks” being served in accordance with the patron’s needs. Their presence of several causes, including English, Chinese, Italian, and French is crucial since it draws in a wide spectrum of patrons. 
[bookmark: _oqrwlj213pe3][bookmark: _Toc149997695]3. Target audience
Segmentation
The restaurant would serve a wide variety of food items featuring a wide range of culinary styles. The process of given restaurant will provide both vegan and non-vegan types of foods, it will cater to a wide range of age groups from around the nation (Seo and Lee, 2021). From the standpoint of the business, segmentation would be carried out according to behavioural, regional and demographic factors.  
Targeting 
	Geographic group
	The inhabitants of London, especially the neighbourhood around Oxford Street, where the restaurant will be located, would be the business's target market.

	Age group
	The targeted age group people are 10-55 years old people. 

	Gender
	Females, males, and LGBTQ+ community people.

	Socio-economic
	The menu at the Hotel Trinity, a four-star multi-cousin restaurant is processed on the opulent side. Therefore, the “upper middle class” or “middle-class people” of the society will be the hotel’s targeted clientele.   

	Psychological
	The possible targeted customer base for the restaurant business also includes like vegan community, calorie-conscious individuals and fitness enthusiasts. 




Positioning 
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Figure 2: Positioning Map
(Source: Self-created)
[bookmark: _h5s3vxqm6n4z][bookmark: _Toc149997696]4. Reasoning behind menu choices
The foods and cuisines chosen would depend on customer preferences as well as the best-selling products at other Trinity Hotel Chain locations. That being stated, there would be a range of deliverables in the event that the men's card was created for the public, including balance, nutritional quality, visual appeal, proportion, appearance, flavour, and diversity.  The cuisines would vary based on current market trends; for example, there might be a section of salads and appetisers for fitness enthusiasts to sample the restaurant's planned menu of healthful fare. Most significantly, the menu options would also vary in kind, allowing the entire expansion to be quantified numerically, much like the other Trinity Hotel branches. 
5. Conclusion
The overall section discusses the restaurant's concept and how it deals with the clients and also discusses the targeted audience to maintain the growth trend of the company. The ambience and variety of menus help to enhance the customer ratio in the UK market. 


PART 2: MENU DESIGN 
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Hotel Trinity

Service Options: Dine-in/ Takeaway/ Delivery

Address: 48, Oxford Street, London, England

Service Hour Details:

Open on all days from 11.00 AMin the morning to 11.00 PMhours at 

night except on Mondays when the hotel will close at 10.00 PM / 

Twenty-four-seven 

Starter

•

Leek potato soup,     

£14

Sauté leeks, onions, and potatoes. Add broth, 

simmer, blend. Season with salt, pepper, and 

cream for a creamy leek potato soup

•

Black pudding fritters   £19

Slice black pudding, coat in paprika-seasoned 

batter, fry till golden, serve with zesty dipping 

sauce.

•

Ham and cheese  £18

Make a ham and cheese sandwich by layering 

ham and cheese between slices of bread, then 

grill or toast until melted

.

Main courses

•

Chilli Con Carne, £ 20

Brown ground beef, sauté onions, add chilipowder,

cumin, tomatoes, kidney beans, and broth. Simmer

andserve over rice.

•

Spaghetti Bolognese £ 21

Brown ground beef. Add onions, garlic, tomatoes,

and seasoning. Simmer. Serve over cooked

spaghetti.Garnish with Parmesan andbasil.

•

Lasagne £ 23

Layer lasagne noodles, meat sauce, ricotta

cheese mixture, and mozzarella. Repeat. Bake

until bubbly. Serve with garlic bread. Enjoy!

•

spinach & ricotta gnocchi

£25

Boil store-bought spinach and ricotta gnocchi,

then sauté in a pan with olive oil, garlic,

spinach, andParmesan cheese. Serve hot.

Side dishes

•

Mushy Peas £ 18

To make mushy peas, boil green peas, then

mash them with butter, mint, salt, and

pepperfor aflavorfulside dish.

•

Cauliflower Cheese, £ 39

Cauliflower cheese can go watery if the

cauliflower is overcooked. Overcooked

cauliflower releases water

,

•

Apple Sauce £ 20

Peel, core, and chop apples. Simmer with

sugar, cinnamon, and water until soft. Blend

to a smooth sauce.
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Hotel Trinity

Service Options: Dine-in/ Takeaway/ Delivery

Address: 48, Oxford Street, London, England

Service Hour Details:



Open on all days from 11.00 AM in the morning to 11.00 PM hours at night except on Mondays when the hotel will close at 10.00 PM/ Twenty-four-seven 

Starter

Leek potato soup,     £14

Sauté leeks, onions, and potatoes. Add broth, simmer, blend. Season with salt, pepper, and cream for a creamy leek potato soup

Black pudding fritters   £19

Slice black pudding, coat in paprika-seasoned batter, fry till golden, serve with zesty dipping sauce.

Ham and cheese    £18

Make a ham and cheese sandwich by layering ham and cheese between slices of bread, then grill or toast until melted.

Main courses

Chilli Con Carne, £  20

Brown ground beef, sauté onions, add chili powder, cumin, tomatoes, kidney beans, and broth. Simmer and serve over rice.

Spaghetti Bolognese £ 21

Brown ground beef. Add onions, garlic, tomatoes, and seasoning. Simmer. Serve over cooked spaghetti. Garnish with Parmesan and basil.

Lasagne £ 23

Layer lasagne noodles, meat sauce, ricotta cheese mixture, and mozzarella. Repeat. Bake until bubbly. Serve with garlic bread. Enjoy!

spinach & ricotta gnocchi £25

Boil store-bought spinach and ricotta gnocchi, then sauté in a pan with olive oil, garlic, spinach, and Parmesan cheese. Serve hot.

Side dishes

Mushy Peas    £  18

To make mushy peas, boil green peas, then mash them with butter, mint, salt, and pepper for a flavorful side dish.

Cauliflower Cheese, £ 39

Cauliflower cheese can go watery if the cauliflower is overcooked. Overcooked cauliflower releases water, 

Apple Sauce £ 20

Peel, core, and chop apples. Simmer with sugar, cinnamon, and water until soft. Blend to a smooth sauce.
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Desserts

•

Victoria Sponge Cake £18

Cream butter and sugar. Add eggs, flour, and

baking powder. Bake two cake layers. Sandwich

withjam and cream

•

Lemon Drizzle Cake £ 32

Combine flour, baking powder, and salt in a

small bowl; add to lemon sugar.

•

Yorkshire Pudding £40

Tastes very much like a popover, except it's

usually cooked in meat drippings rather than

butter.

Beverage options

•

Chocolate shakes £25

Chocolate is made up of cocoa that contains

frightening chemicals that help turn down the

risk rate ofhaving heartdisease

.

•

Milkshakes £15

A milkshake (sometimes simply called a shake)

is a sweet beverage made by blending milk, ice

cream, andflavorings or sweeteners

•

Soft drink £ 40

Variety of dietary preferences

•

Bean Inari £23

Inari is deep-fried tofu (abura-age) sliced

thin. The word comes from Inari shrines,

where thefox has aplace ofhonor.

•

Wakame Salad £13

Seaweed salad, or goma wakame in Japanese, is

made with undariapinnatifida, an edible seaweed

usedwidely in Japanese cuisine.
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Desserts

Victoria Sponge Cake £18

Cream butter and sugar. Add eggs, flour, and baking powder. Bake two cake layers. Sandwich with jam and cream

Lemon Drizzle Cake £ 32

Combine flour, baking powder, and salt in a small bowl; add to lemon sugar.

Yorkshire Pudding £40

 Tastes very much like a popover, except it's usually cooked in meat drippings rather than butter.

Beverage options

Chocolate shakes £25

Chocolate is made up of cocoa that contains frightening chemicals that help turn down the risk rate of having heart disease.

Milkshakes £15

A milkshake (sometimes simply called a shake) is a sweet beverage made by blending milk, ice cream, and flavorings or sweeteners

Soft drink £ 40

Variety of dietary preferences

 Bean Inari £23

Inari is deep-fried tofu (abura-age) sliced thin. The word comes from Inari shrines, where the fox has a place of honor.

Wakame Salad £13

Seaweed salad, or goma wakame in Japanese, is made with undaria pinnatifida, an edible seaweed used widely in Japanese cuisine.
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