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[bookmark: _heading=h.1fob9te]PART 1: Restaurant Concept
[bookmark: _heading=h.3znysh7]The restaurant is going to represent Gourmet foods of rich quality which will be capable of satisfying the target customers. The restaurant will offer a variety of foods by conveying traditional food concepts in the UK. The timing of this restaurant will be fixed between 8.00 am to 22.00 pm as it will offer breakfast, lunch and dinner according to the needs of customers. The menu will offer traditional tastes with a variety of Meals that will be represented in the form of gourmet food to enhance the customer food experience with classic foods. “Home Delivery System” has become a trending factor in the current restaurant and food industry, especially after the COVID-191 scenario (Forbes, 2022a). considering this trend, the customers will get gourmet favourites in delivery and takeaway service to fulfil the customer needs as per their different food preferences. Online payment-related challenges can be addressed by the use of various kinds of payment options such as card payment and other alternatives to make it easier for consumers (Forbes, 2019). Different payment options will be available for the purchase of delicious foods due to its strong and flexible partnerships with Uber Eats, Hungry House, and food hub. Moreover, the menu will offer “Alcoholic Beverages” and “Non-Alcoholic Beverages” by considering the different preferences of customers. As per Owusu and Agyemang (2021), “Behavioural, psychographic and demographic segmentations”  have a direct impact on the management of consumer loyalty. Hence, the restaurant will segment its target customers by considering geographic, demographic, behavioural and psychographic segments for better consumer loyalty. In demographic segments, male and female customers between the age group 18 to 60 years old will be targeted by Cloud 79 Gourmet. The income group between medium to high will be targeted by the restaurant. In the geographic segment, urban areas will be targeted which will be one of the most crowded places to ensure higher customer spending. The customers who are habituated to taking food from the nearby restaurants will be the target of the restaurant in the behavioural segment. According to Osawe et al. (2023), “food preferences” and consumer’s food habits are rapidly changing which are directly influencing the food market. Hence, customers who mostly prefer classic foods and gourmet foods will be the target of the restaurant in the psychographic segment. Moreover, the customers who prefer to have experimental foods will also be targeted. 
[bookmark: _heading=h.2et92p0]PART 2: Menu design   2.1 “The look of the menu” 
[bookmark: _heading=h.tyjcwt][image: ]
[bookmark: _heading=h.3dy6vkm]2.2 “A limited number of dishes”
[bookmark: _heading=h.1t3h5sf]Breakfast
· [bookmark: _heading=h.4d34og8]Buckwheat Pancakes 
· French toast 
· The Scrambler
· Gravy and biscuits 
· Eggs Benedict 
· Oatmeal
· Cream tea
· Sausage
· Bakewell Tarts
· Boiled eggs 
· Crumpets
· Stuffed mushroom 
· Cereals 
· Bacon
· Continental Breakfast
· Smoked Salmon 
· Fried eggs
· Baked beans
[bookmark: _heading=h.2s8eyo1]Meals
· Shepherd's Pie
· Beef Wellington
· Sunday Roast
· Steak and Kidney Pie
· Bangers and Mash
· Cottage Pie
· Pasta 
· Yorkshire pudding
· Mash and pie
· “Humble Cheese Sandwich”
[bookmark: _heading=h.17dp8vu]Dinner
· Roasted Chicken 
· Seafood platter
· Classic pudding 
· Roasted veggies 
· Balti Curry
· Spaghetti Bolognese
· Stew and Dumplings
· Bangers and Mash 
· Fish pie
· Shepherd’s pie
· Toad in the hole
·  Roasted lemon chicken 
· Sunday roast dinners
· “Cold Meat and salad”  
· Baked stuffed Haddock
· Cauliflower carousel
· Grilled sausage 
· Macaroni pudding 
· Mulligatawny soup 
· Bread and butter pudding 
[bookmark: _heading=h.3rdcrjn]Alcoholic Beverages
Wine
· Blossom Hill
· Casillero del Diablo
· Moët & Chandon
· Yellow Tail
· Jacob's Creek
Whiskey
· Islay Single Malt Scotch Whisky
· Glenmorangie Signet
· BALVENIE DoubleWood 17-Year-Old
· Jack Daniels
· Johnnie Walker Double Black
Beer 
· Budweiser
· Carling 
· Corona
· Guinness Stout
· Heineken
· Tsingtao
· Coors Light
[bookmark: _heading=h.26in1rg]Non-Alcoholic Beverages
· Coca-cola
· Redbull
· Mojito
· Chocolate shake
· Brownie drinks 
[bookmark: _heading=h.lnxbz9]2.3 “Minimum of 2 wine pairings with specific dishes”
In terms of customer demands and ensuring the best customer satisfaction the hotel Trinity needs to prepare dishes and combo menus that tastes better and healthy. According to Diaz-Beltran et al. (2023), consumers’ preferences are shifting towards the healthier foods at the restaurants which is increasing concern for the restaurants. The more the customers can be provided with healthy food choices the more the customer's engagement with the restaurant will be developed. A simple demonstration of meal pairings has been mentioned below. 
· Seafood and Casillero del Diablo
· Baked stuffed Haddock with Blossom Hill
[bookmark: _heading=h.35nkun2]2.4 “A suitable price-point that reflects the location and offering” 
The aspects of food pricing need to be fixed accordingly to the specific locations and customer demands. Here the chosen locations are Camden, Croydon, and Brent Bexley.
	Food items 
	Price

	[bookmark: _heading=h.1ksv4uv]Buckwheat Pancakes 
	£ 2.65

	French toast 
	£ 2.36

	The Scrambler
	£ 3.3

	Gravy and biscuits 
	£ 2.6

	Eggs Benedict 
	£ 3.40

	Boiled eggs 
	0.70 Cent

	Sausage
	£ 2.2

	Bakewell Tarts
	£ 2.6

	Crumpets
	£ 2.8

	Cream tea
	£ 1.4

	Stuffed mushroom 
	£ 2.6

	Cereals 
	£ 2.9

	Bacon
	£ 4.00

	Continental Breakfast
	£ 8.6

	Smoked Salmon 
	£ 12.60

	Fried eggs
	£ 1.2

	Baked beans
	£ 2.3

	Oatmeal
	£ 2.4

	“Humble Cheese Sandwich”
	£ 1.80

	[bookmark: _heading=h.44sinio]Beef Wellington
	£ 5.8

	Sunday Roast
	£6.00

	Shepherd's Pie
	£3.2

	Steak and Kidney Pie
	£11.86

	Bangers and Mash
	£6.55

	Cottage Pie
	£4.30

	Pasta 
	£ 2.8 

	Yorkshire pudding
	£2.50

	Mash and pie
	£ 1.86

	Classic pudding 
	£13.00

	Cauliflower (Casserole)
	£  6.8.

	Baked stuffed Haddock
	£ 14.78

	Sunday roast dinners
	£  25.8

	“Cold Meat and salad”  
	£  12.00

	Roasted lemon chicken 
	£ 8.30

	Toad in the hole
	£ 7.89

	Shepherd’s pie
	£ 3.20

	Fish pie
	£5.80

	Bangers and Mash 
	£ 6.55

	Stew and Dumplings
	£ 14.00

	Spaghetti Bolognese
	£ 10.65

	Roasted Chicken 
	£ 8.80

	Seafood (Platter)
	£ 13.56

	Balti Curry
	£ 4.50

	Roasted veggies 
	£ 3.8  

	Bread and butter pudding 
	£ 5.5.2

	Grilled sausage 
	£ 8.70 

	Macaroni pudding 
	£  8.70

	Mulligatawny soup 
	£ 6.60


 Table 1: Food Pricing accordingly to the locations 
[bookmark: _heading=h.2jxsxqh](Source: Self-developed)
[bookmark: _heading=h.z337ya]2.5 "What information is needed on a menu (Allergens statement, vegetarian/vegan symbol etc., food hygiene statement, calories per dish). Some of these are legal requirements whilst others are recommended / optional”
Fried eggs
Fried eggs generally consist of 92 calories, 7.04g Fat, 6.27g Protein and 0.4g Carbs (Fatsecret, 2023a). These quantities will be maintained by the restaurant. 
Roasted chicken
The roasted chicken consists of 82 calories, 1.78g Fat and 15.51 Protein (Fatsecret, 2023b). Cloud 79 Gourmet will follow these quantities in its roasted chicken.  

[bookmark: _heading=h.3j2qqm3]2.6 “Time availability – when is the menu available?”
[bookmark: _heading=h.1y810tw]Combo offers such as Seafood and Casillero del Diablo and Baked Stuffed Haddock with Blossom Hill will be available only for dinners from 18.00 pm to 22.00 pm. 
[bookmark: _heading=h.4i7ojhp]2.7 “Contact details – how do they place an order? Telephone? JustEat or UberEats etc. / specific website” 
The aspects of order placement are another important thing that needs to be managed in proper ways (Mehrolia et al. 2021). It is important for the company to select the best possible options available for them to handle online orders and deliveries. After the pandemic situation a sense of social distancing interpreting the society. In this context, hotel Trinity can place its food items on the online food delivery application. On the other hand, the company can also develop their own online store to serve their customers. In this context, the delivery partners such as Uber Eats, Hungry house, and food hub, can be the delivery partners for Hotel Trinity 
[bookmark: _heading=h.2xcytpi]2.8 "Instructions if a collection is an option – where does the guest need to go to collect? What are the collection guidelines considering Covid-19?" 	
[bookmark: _heading=h.1ci93xb]The restaurant, Cloud 79 Gourmet is concerned about their guests well-being and thus will be following all the safety guidelines of Covid 19. The restaurant management will be arranging for a separate desk for takeaways. All the employees will be wearing masks and maintaining proper hygiene. The customers also have to wear masks and have to maintain social distancing while standing in the queue.    
[bookmark: _heading=h.3whwml4]2.9 "Contactless delivery? If this is an option, then you won't be accepting cash"
[bookmark: _heading=h.2bn6wsx]Following the Covid-19 safety protocol, Cloud 79 Gourmet will accept only online payments. The restaurant will be providing a unique QR code to the customers which will be available at their tables and they will be able to view the menu as well as place orders. During payment separate QR codes will be provided to the customers for their payments and all the systems will be updated and controlled by our IT team.  
[bookmark: _heading=h.qsh70q]2.10 "Payment Options – what are they?”
[bookmark: _heading=h.ti2ewggrc2ca]In order to fulfil the changing needs of consumers, restaurant brands are implementing “online ordering, delivery and contactless services” with the benefits of advanced payment processes (Forbes, 2022b). Considering the fact, Cloud 79 Gourmet will be accepting both cash and card payments from their customers. But considering the contemporary situation to minimise physical contact, online payments through Gpay, Apple Pay, Paypal or any other online mode will be given preferences. The restaurant will be providing an extra 10% discount for online payments.
[bookmark: _heading=h.1pxezwc]2.11 "Beverages – be sure to state the measurements along with descriptive text that helps to describe and sell the items" 
[bookmark: _heading=h.49x2ik5]Alcoholic Beverages
[bookmark: _heading=h.2p2csry]Wine
· [bookmark: _heading=h.147n2zr]Jacob's Creek - Available as both white and red wine varieties bubbling with aromas of grapes, dark cherry and plum with notes of mocha spice. The taste is medium sweet and goes best with citrus, pear or tropical fruits.  The alcohol content ranges from 13.9% - 14%.
· [bookmark: _heading=h.3o7alnk]Blossom Hill - A soft, mellow red wine with sweet berry flavours containing 13% alcohol. Leaves a velvety soft and fruity taste in the mouth.
· [bookmark: _heading=h.23ckvvd]Yellow Tail -  A silky smooth texture, made entirely of grapes. Tastes like rich cherry and plum fruity along with a hint of mocha, vanilla, strawberries and spice. The alcohol content ranges between 13% - 15% on average.
[bookmark: _heading=h.ihv636]Whiskey
· [bookmark: _heading=h.32hioqz]Jack Daniels - A rare combination of 80% corn, 12% barley and 8% rye leaving a sweet taste in the taste buds due to the use of no.1 sweet corn and natural iron-free cave spring water. The A-one whiskey has an alcohol percentage of 40%.
· [bookmark: _heading=h.1hmsyys]Johnnie Walker - A perfect blend of wheat and malt each matured for at least 12 years in Oak casks. Its taste is a combination of fruits, nuts and toffee that leaves a smooth taste in the mouth with an alcohol percentage of 40%.
· [bookmark: _heading=h.41mghml]Glenmorangie Signet - A 15-year-old excellence made of 100% malted barley with high chocolate malt. Its taste is a perfect combination of cocoa, butterscotch, citrus peels and tropical fruits leaving a lovely wave of sweetness in the mouth. The alcohol content is about 46% with no chill filtration.
[bookmark: _heading=h.2grqrue]Beers
· [bookmark: _heading=h.vx1227]Corona - A perfect combination of malt, corn, hops, yeast and antioxidants with an alcohol content of 4.5%
· [bookmark: _heading=h.3fwokq0]Budweiser - A rare and tasty combination of barley malt, rice, water, hops and yeast with an alcohol content of 5%.
· [bookmark: _heading=h.1v1yuxt]Carling -  A perfect combination of Canadian barley malts and selected aroma and bittering hops, traditionally bottom-fermented containing  3.7% - 4% of alcohol.	
[bookmark: _heading=h.4f1mdlm]2.12 "Menu planning fundamentals – Consider the menu engineering Typsy tutorials. Have you hidden your pricing? Have you included descriptive language to help sell your menu items? Have you considered the local element?" 
[bookmark: _heading=h.2u6wntf]The Restaurant has planned the menu keeping in mind its first priority which is our customers. Cloud 79 Gourmet has kept the prices of their menu affordable to reach the maximum number of customers. To maintain that, Cloud 79 will be considering local markets and farmers for their raw material supply. This will lower the transportation cost and the restaurant can focus more on their delicacies. The menu will have a clear description of the food items so that the customers can get a clear idea of what they are ordering and can order according to their tastes and preferences. Customer satisfaction illustrates good customer experience and helps in business growth (Ilias and Shamsudin, 2020). Cloud 79 Gourmet always keeps their customer satisfaction in mind and there will be no hidden prices of the items. The menu will have all the price information mentioned in the menu to attain customer satisfaction. 
[bookmark: _heading=h.19c6y18]

[bookmark: _heading=h.3tbugp1]Reference list 
Diaz-Beltran, M., Almanza, B., Byrd, K., Behnke, C. and Nelson, D., 2023. Visual Cues and Optimal Defaults in Fast-Food Combo Meals Benefit Health-Concerned Consumers—A Randomized Scenario-Based Experiment. Journal of the Academy of Nutrition and Dietetics, 123(1), pp.52-64.
Fatsecret, 2023a. Fried Egg [Online]. Available from: <https://www.fatsecret.co.uk/calories-nutrition/generic/fried-egg> [Accessed on: 26th May 2023].
Fatsecret, 2023b. Chicken Breast Meat (Roasted, Cooked) [Online]. Available from: <https://www.fatsecret.co.uk/calories-nutrition/generic/chicken-breast-meat-(roasted-cooked)?portionid=57180&portionamount=50.000> [Accessed on: 27th May 2023].
Forbes, 2019. Why Businesses Need Diverse Payment Options. Available at: <https://www.forbes.com/sites/ilkerkoksal/2019/08/31/why-businesses-need-diverse-payment-options/?sh=4edd0e597ebd> [Accessed on: 28th May 2023].
Forbes, 2022a. Trends Affecting The Restaurant Industry In 2022. Available at: <https://www.forbes.com/sites/garyocchiogrosso/2022/03/16/trends-affecting-the-restaurant-industry-in-2022/?sh=5e65367f51e2> [Accessed on: 28th May 2023].
Forbes, 2022b. Payment Processing Is Evolving: What Does It Mean For Restaurants? Available at: <https://www.forbes.com/sites/forbestechcouncil/2022/04/18/payment-processing-is-evolving-what-does-it-mean-for-restaurants/?sh=32f305c46b34>  [Accessed on: 28th May 2023].
Ilias, S. and Shamsudin, M.F., 2020. Customer satisfaction and business growth. Journal of Undergraduate Social Science and Technology, 2(2).
Mehrolia, S., Alagarsamy, S. and Solaikutty, V.M., 2021. Customers response to online food delivery services during COVID‐19 outbreak using binary logistic regression. International journal of consumer studies, 45(3), pp.396-408.
Osawe, O.W., Grilli, G. and Curtis, J., 2023. Examining food preferences in the face of environmental pressures. Journal of Agriculture and Food Research, 11, p.100476.
Owusu, A. and Agyemang, G., 2021. Impact of Market Segmentation Strategies on Customer Loyalty: The Mediating Role of Positioning Effectiveness of Interior Design Industries within the Kumasi Metropolis. European Business & Management, 7(1), pp.1-14.
2

image1.png
Shepherd's Ple
Buckwheat Pancakes 265
Beet Wellington 580 + Blossom Hill 20
French toast 236
Sunday Roast 6.00 « Casiliero del Disblo 798
The scrambler 330
Steak and Kidney Ple nss + Mo#t & Chandon oz
Gravy and biscuits 260
Bangers and Mash 655 + Yellow Tail 899
E09s Benedict 340
cottage pie 430 + Jacobs Creek 54
Oatmes 250
Pasta 230 Whiskey
Cream tea 140
Yorkshire pudding 250 « lslay Single Malt Scotch Whisky 322
sausage 220
Mash and pie 186 + Glenmorangie Signet ass
Bake Well Tarts 260
“Humble Cheese Sandwich™ 160 + BALVEMIE DoubleWood 17-Year-Old 566
Boiled eggs 070
+ JackDaniels a7
Crumpets 280
+ Johnnie Walker Double Black see
‘Stuffed Mushroom 260
Beer
Cereals 2%
+ Budweiser 245
Bacon %00
- Carlh 267
e P Roasted Chicken 830 ing
afood platter + Corona 365
(T IE T Seafood platt 156
—r + Guinness Stout 376
G o Classic pudding 775
osted veggles * Meineken 268
Baked beans 23 Roasted veggh 380
Balti curry 450 + Tsingtao 187
Spaghetti Bolognese 10,65 + CoorsLight 250
Stew and Dumplings .00 Non-Alcoholic Beverages
Bangers and Mash 6ss + Coeacola 268
Fish ple 530 + Redbull 299
Shepherds pie 320 - Mojito 345
Toad in the Hole 289 + Chocolate shake 350
Roasted lemon chicken w78 + Brownie drinks 56
Sunday roast dinners 25.00
“Cold Meat and salad” 1200
Baked stuffed Haddock w78
PITp—— ss0
Grilled sausage

- Seafood and.

Casillero del
Diablo

- Baked Stuffed

Haddock with

Blossom Hill

Whiskey

Beers

v Uber Eats
v Hungry House
v Food nub.

Ordering Process

options
QR codes

Calorie Level
Payment Options

- G-pay. S B! oS3

- Apple Pay,
- PayPal





