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[bookmark: _Toc148990445]PART 1: Restaurant Concept
[bookmark: _Toc148990446]1.1 Introduction
Menu engineering is a method for analysing a restaurant's menu prices by looking at performance data and food expenses to determine which items to highlight and how much to charge for them (Noone and Cachia, 2020). The new restaurant named “The Meatery” is a steak-based restaurant concept that will be introduced to the Hotel Trinity Hotel Chain.
[bookmark: _Toc148990447]1.2 Concept of the Restaurant
“The Meatery” is more than simply a restaurant; it's a culinary experience where the finest ingredients and expert preparation are honoured. Located in the middle of the action, it attracts individuals who are looking for a fine dining experience in the UK. The concept is to provide high-quality steaks in a four-star restaurant-like environment and transport guests to a luxurious world.
[bookmark: _Toc148990448]1.3 Target Audience
A target audience consists of individuals who fit a certain profile based on their characteristics and habits (Dibb and Simkin, 2018). The restaurant's customers are varied and sophisticated. To better target its products and services, it has recognised the following groups of consumers:
Meat Enthusiasts
People who understand the skill required to prepare a superb steak, who only want the best ingredients and a meticulous approach to cooking.
Fine Dining Patrons
Customers who like a sophisticated atmosphere and meticulous service. They like not just the cuisine but the whole experience as well.
Celebrators and Special Occasions
Guests who want to celebrate special occasions in their lives by eating at a restaurant they'll remember and recommend.
Business Professionals
Executives and businesspeople who want to impress their clients or potential partners over lunch, negotiations, or social gatherings.
Tourists and Travelers
Travellers from across the world visit a culinary hotspot to sample its best.
Families for Special Occasions
Those who want to share delicious meals and kind hospitality with their family and friends to make memories that will last a lifetime.
Corporate Events and Private Parties
The restaurant is perfect for businesses and private parties looking for a classy setting for their events.
[bookmark: _Toc148990449]1.4 Menu Rationalization
The menu was carefully crafted following extensive research into the market and the offerings of competing restaurants.  By studying the most well-liked meals, it has come up with its own unique selling points. Although steaks are the restaurant's speciality, it offers a wide variety of options to please a wide range of customers. Each and every piece of meat, from the tender Rib-eye to the buttery Fillet Mignon, is meticulously selected and perfectly cooked. To balance off the meal, a variety of sides and sweets have been included. These vary from crisp seasonal salads to rich, indulgent pastries.
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The menu of “The Meatery” Restaurant
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W Owr Favorites!

APPETIZER
Nachos (3209) ®@® @

Crispy nachos topped with salsa, cheese
sauce, jalapefio, guacamole & chicken

Chilli Nachos (3009) ® ®®®
Crispy nachos topped with beef chill cheese
sauce, jalapefio, guacamole & sour cream
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BURGERS

10.00 £ W The Wagyu Burger (3009) @@ @
Two homemade wagyu beef patty served in
gluten free vegan charcoal bun with fresh
onion and fried egg

Lamb Burger (3009) ®®®®
Homemade lamb patty served with fresh
cucumber

24.00 £

10.00 £
13.00 £

‘wBuffalo Chicken Tenders (300g) ® @@ @ 10.00 £

Crispy Chicken Tenders coated in buffalo
sauce, served with a blue cheese dip

Spicy Vegan Wings (300g) DO ®®

Crispy vegan wings coated in buffalo sauce

Mac n Cheese Bites (3009) @ ®® @
Deep fried mac n cheese bites served with a
sweet chill dip

Some products in our menu may contain allergens. If you are in-
t, before ordering any dish from
our menu, consult the list of ingredients contained in the dishes

tolerant/allergic to an ingre

and/or ask the restaurant staff.

Allergens

® Cereals containing gluten
®© &

® Milk (including lactose)
@ Muts
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Chicken Burger (3009) ®@®® 1.00 £
Fried chicken fillet marinated in homemade
sauce topped with turkey bacon and jalapefio

10.00 £
Veggi Burger (200g) ® @@ ®
Veggie patty served with fresh avocado

10.00 £
10.00 £

KIDS MENU
for ages 3-12

Kid 1 (200/250g)

STEAKS
Meat Lovers (750g)

Black Angus Rib Eye (250g)
Black Angus Sirloin (250g)
Black Angus Fillet (250g)
Lamb Delight (250g)

SPECIAL CUTS
24ct Gold Steak (250g)

Wagyu Sirlion (250g)
@ T-Bone (5000)

Surf n Turf 300g/150g)

8.00 £

Lamb cheeseburger served with fries

Kid 2 (200/200g)

8.00 £

Chicken popcorn served with fresh cucumber

and fries

Kid 3 (200/250g)

8.00 £

Chicken fillet cheeseburger served with fries

SIDES
95.00£ Disco Chips 350
33.00£ Sweet Potato Fries 4.00 £
29.00 £ Cheese & Bacon  5.45 £
37.00£  opion Rings 5.00 £
2100£  Green Salad 2.85¢
Slaw 4.00 £
60.00 £
Jogpg Mashed Potatoes  3.85 ¢
ss.00¢ TexasToast 465
60.00¢ Mexican Rice a25¢
DESSERTS
Cheesecake (150g) 10.00 £
Mango Mousse (150g) ~ 10.00 £
Caramel Pudding (150g) 9-00 £
Any Ice Cream (150g)  5.00 £
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DRINKS MENU

WINE

RED WINE

Beefsteak Club Malbec (750 ml) 999 £
Paul Jaboulet Ainé ‘Paralléle 45’ Organic Coétes du Rhéne (750 ml) 14.99 £
Chateau Montelena Cabernet Sauvignon (750 ml) 81.50 £
WHITE WINE

Definition White Burgundy (750 ml) 16.25 £

Cline ‘Nancy’s Vines’ Viognier (750 ml) 18.75 £

Nyetimber ‘Classic Cuvée’ Brut (750 ml) 36.25 £

COCKTAILS SOFT DRINKS HOT DRINKS

Dry Martini 7.50 £ Green Cola 3.75 £ English Breakfast 395 £
Old fashioned 7-50 £ pjat Coke 3.75 £ Doubleshot Espresso 3.95 £
Manhattan 7.50 £ san Pellegrino 3.75 £ Cappuccino 395 £
Bloody Mary 7.50 £ Limonata Latte 3.95€£

ALCOHOL-FREE DRINKS
THE NEW OLD FASHIONED  6.50 £

Crafted with barley tea, angostura bitters, sugar cube,
orange slice and maraschino cherry.

PINEAPPLE COOLER 6.50 £

Crafted with lime juice, pineapple juice and ginger
syrup.

VIRGIN MANHATTAN 6.50 £
Crafted with nonalcoholic whiskey, cranberry juice,

maraschino cherry juice, lemon juice, angostura bitters
and orange peel garnish.
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HOUSE DRINKS

Freshly made lemonade (400 ml) 5.75 £

Freshly made orange juice (400 ml) 5.75 £

a/~

o/




