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· Trinity Hotel Fast Casual Restaurant Concept •


Restaurant Concept 
The new restaurant concept of choice to be introduced to the Hotel Trinity Hotel Chain is the fast casual restaurant concept. This is a new and trendy restaurant concept that combines fast food and casual dining effectively offering the convenience of fast food without the full service of fine dining (Dixon, et al., 2018). The concept has many features of fast-food restaurants such that it serves food made to order and disposable packaging while at the same time offering a more inviting sit-down ambiance with upscale food. The menu is often made up of better quality ingredients that can be found at most fast food establishments. The introduction of this restaurant concept at Trinity Hotel is based on the findings of a study by Mathur and Gupta (2019) that highlighted the importance of dining atmospherics and food quality perception on customer perceived value consumption emotions and re-patronage intentions in fast-casual restaurants.
Target Audience 
The new restaurant concept for Trinity Hotel will target the business lunch customers considering the hotel’s location at the City Centre. The customer profile is married, working and between the ages of 35 years and 45 years. These are basically millennial customers and may have kids but are eating without them due to work commitments. Furthermore, the target consumers are looking for healthier food options and care about food quality. A UK food consumption report published by RAND highlighted the fact that millennials are eating more healthier ethnic cuisines than ever before with over 70% of them indicating that they were more likely to eat at a restaurant offering locally sourced food (d'Angelo, et al., 2020). This is effectively the market that the new restaurant concept will be targeting with its menu items. 
Reasoning Behind Menu Choices
The menu items are divided into soups, salads, potatoes and pasta, sandwiches, desserts, drinks and an opportunity for the customer to build their own sandwiches. The menu choices for the new restaurant concept are founded on a devotion to organic food whereby the restaurant will commit to ensuring that at least a third of its ingredients are organic. Furthermore, the menu choices are based on the need to ensure creativity and promote customer autonomy in selecting what they want to eat while at the restaurant. Customers will also have portion-control options including reduced sizes of items and access to nutritional info of the food options. 
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BROCCOLI CHEES £4
Broccoli, and Chees

320/430 cal
CHECKEN NOODLE

oups

£4.5

Chicken and Noodles
200/260 cals
SPICY SEAFOOD GUMBO £4

seafood, spices
250/300 cals

CHICKEN CLUB SALAD £17

(1100/590 cal) Grilled, 100% antibiotic-free
chicken breast, grape tomatoes, sliced
avocado, cheddar, Asiago, bacon on
mixed salad greens, ranch.

MIXED NUTS SALAD £15
(770/430 cal) Grilled, 100% antibiotic-free
chicken breast, organic field greens,

grapes, feta, nuts, dried cranberries,
raisins, pumpkin seeds, strawberries,

GARDEN FRESH SALAD £12

Choose from dozens of fresh, wholesome
ingredients, including select organics.

Pastas

CHICKEN ALFREDO £19

(1240/760 cal) Grilled, 100% antibiotic-
free chicken breast, penne, Alfredo
sauce, Asiago, herb focaccia.

PENNE & MEATBALLS

£18.99

(1150/750 cal) Penne, meatballs, marinara,

Asiago, herb fococcm

sandwiches
TRINITY CHICK £95

(650 cal) Family-recipe
chicken salad with almonds
and pineapple, leafy lettuce,
tomato, toasted croissant.

THE KARMELA £19.99

(670 cal) Three meats -
salami, pepperoni, ham -
melted provolone, spicy
piquillo pepper relish, mayo,
toasted sourdough.

TURKEY SANDWICH

(650 cal) Family-recipe
chicken salad with
almonds and pineapple,
leafy lettuce, tomato,
toasted croissant.

Drinks

Fountain Drinks

Fresh-Brewed Unsweet Tea
Fresh-Brewed Sweet Tea
Fresh-Brewed Black Currant Tea
Bottled Water

Desserts

£35

Fresh-Baked Incredible Cookie
Gluten-Free Dessert
Fudge-Nut Brownie
Strawberry Shortcake
Cheesecake




