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ASSIGNMENT 2
PART 1
Restaurant Concept
Hotel Trinity is a four-star hotel located in the United Kingdom. They have decorated their hotel on a theme called "Flavors of Heritage" as a new concept in one of their hotels. The hotel will feature a variety of dishes from British history, and in addition to this, a variety of decorations will be used to highlight British history. For those who love history, this hotel is going to be a favorite place. The dishes here are designed according to the needs of the customers and reflect history and tradition. Apart from enjoying these dishes, customers will get a touch of tradition in this hotel. We expect the business concept to be very popular with customers.
Target Audience
"Flavors of Heritage" caters to individuals who appreciate cultural heritage in its entirety and want a true gourmet experience. This approach appeals to foodies, history buffs, and people who value the preservation of old recipes. Visitors are drawn in by the "Flavors of Heritage" concept's attention to presenting the flavors and culinary skills that have been passed down through the years.
Menu Concept
The "Flavors of Heritage" menu takes you on a fascinating journey of the British gourmet tapestry. Each dish is meticulously crafted to showcase the essence of British cuisine, with inspiration drawn from regional specialties and time-honored traditions. The menu features a delectable blend of classic flavors while remaining true to the traditions of traditional cuisine.
Reasoning Behind Menu Choices
Classic Starters: The appetizers "Flavors of Heritage" introduce guests to the richness and complexity of British flavors. From a substantial Scotch broth made with slow-cooked lamb and barley to a delicate smoked salmon and watercress salad, each meal reflects the unique tastes of many regions.
Timeless Mains: The "Flavors of Heritage" main courses pay tribute to the iconic dishes that have come to symbolize British cuisine. Visitors can enjoy classic flavors that have stood the test of time in everything from a delicious Sunday roast with all the trimmings to a hearty and full steak and ale pie.
Traditional Desserts: The "Flavors of Heritage" sweets provide a sweet ending rooted in British culinary traditions. Visitors can indulge in warm treacle pie with clotted cream, or a comfortable bread and butter pudding loaded with fragrant spices.
Visitors are invited to discover the true tastes and culinary resources of the United Kingdom via "Flavors of Heritage." The concept honors the romanticism of traditional recipes while also offering a fresh take on well-known meals. Because of its unwavering commitment to preserving culinary tradition, "Flavors of Heritage" provides a dining experience that represents the rich tapestry of British food and allows guests to create a better connection with their cultural roots.
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                                                                    2 5 £ Beer - battered fish is served with hand - cut chips, mushy peas, and tartar sauce. Fish and chips 2 1 £ Beef fillet wrapped in puff pastry with a rich red wine and mushroom duxelles sauce. Beef Welli ngto n         8  £ A delicious combination of whipped cream, juicy berries, and crumbled meringue. The Eton Flop  7  £ Baked apples with a buttery crumb topping and served with custard or vanilla sauce. Crum apple        1 3 £ Roasted bell peppers are packed with a flavorful combination of spinach, feta cheese, breadcrumbs, and herbs and served over buttered new potatoes. Stuff ed bell pepp ers with feta 1 5 £ A delicious pie with wild mushrooms, caramelized onions, and ale in a buttery puff pastry shell. Pie with Beer         1  2  £ This nutrient - dense salad combines quinoa, roasted  seasonal vegetables, cherry tomatoes. Salad with quinoa  1  3  £ Fresh salmon fillet with herbs, lemon zest, and gluten -  free breadcrumbs, served with sautéed asparagus.  Salmon with herb crust        2 0 £ Tender slices of beef are slow - cooked with potatoes, carrots, onions, and a rich Guinness sauce atop bread . Guinn ess  paired with meat stew 2 1 £ Grilled chicken breast is served over a bed of fresh romaine lettuce, cucumber , gluten - free croutons, and Caesar dressing. Caesa  r salad with chicke n         5  £ A selection of cask ales from throughout  the country that reflect the varied scents and flavors of British beer. Gen uine Ale  5  £ A classic British cocktail composed with gin, tonic water, and a touch of citrus. Gin and tonic        1 0 £ Melted cheese,  Worcestershire sauce, and  mustard served on toasted bread.  Scottish Rarebit 1 2 £ A deep - fried egg with sausage wrapped within, served with handmade piccalilli. The Scotch Egg


