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Overview of Trinity
This is a four-star hotel that has over 20 years of experience working the tour operators and travel agents that has operations not only in the UK but also in the USA, and beyond (Walker, J.R.,2017). This four-star hotel focuses on bringing a wealth of knowledge, expertise, and vital contacts that focus on targeting group business for the partner hotels. 
Its service agreement is quite straight forward that insists on having a fixed fee to provide the hotel with representation as there are no additional costs but the annual fee covers ongoing sales calls and telesales, representation, contracts, inclusion, secured features, promotional features, and offers, twice yearly report of inquiries, and so on. 
Concept of Trinity restaurant
This privately-owned restaurant has its distinct self-set mission that was to serve great food considering seasonal, inspirational, and above all, delicious food items (Cousins, J.A. et al., 2020). That is why the restaurant aims at providing the guests with an ever-green gastronomic experience that could be a fine, cheerful lunch. The guests can have a magnificent dinner that can help them celebrate their special occasions. 
Target audiences
The target market of this four-star hotel consists of people who already frequent the hotel’s property. Trinity Hotel and Resort is located at Blackhorse, London, UK. London is a good tourist attraction because it has different famous and recognizable sights in the world from its top deck (Foskett, D. et al., 2021). London is also known for some famous food and now, the hotels in this city have been serving different global food items to the customers. Its modern status as a global culinary capital is unassailable. 
So, the target customers may have different backgrounds and look for better four-star hotel services in London, UK. Young and health-conscious customers will get the highest priority. Besides, backpackers, retirees, families, solo travelers, couples, vacationers, and adventurers are the main customers of Trinity Hotel. 
Reasons for selecting the menu
The starter menu requires a variety of items that envisage healthy food items refreshing the mind. There is a combination of low-budget and an option for exploring sea-beach food items (Boussard, S., 2021). Like, soup, salmon fish, Wookey, blue cheese, and arancini balls. 
The main course also focuses on presenting nutritious and tasty food items. 
Deserts and beverages can make the moment of the guest mesmerized. Many guests can customize their food platters and for them, sides are ensured.  

 
[bookmark: _Toc136518202]Part 2: Menu Design

[image: ]



[image: ]



[bookmark: _Toc136518203]References
Boussard, S. (2021) Food and beverage management in luxury hotels. New York, United State of America: Business Expert Press, LLC. 
Brown, D.R. (2019) The restaurant manager’s handbook: How to set up, operate, and manage a financially successful food service operation. Ocala, FL: Atlantic Publishing Group, Inc. 
Cousins, J.A. et al. (2011) Food and beverage management: For The Hospitality, Tourism and Event Industries. 3rd edn. Wolvercote, Oxford: Goodfellow Publishers Limited. 
Cousins, J.A. et al. (2020) Food and beverage service. 9th edn. London: Hodder Education. 
Davis, B. et al. (2018) Food and beverage management. 6th edn. London: Routledge. 
Foskett, D. et al. (2021) The theory of hospitality and catering. London, England: Dynamic Learning. 
Johnston, R. et al. (2012) Service Operations Management: Improving Service Delivery. 4th edn. Harlow, England: Pearson. 
Motarjemi, Y. and Lelieveld, H. (2014) Service operations management : improving service delivery. IllIllustrated edition. Amsterdam: Academic Press. 
Walker, J.R. (2017) Introduction to hospitality. Harlow, England: Pearson. 
Wills, D. et al. (2019) Five of the UK’s best new hotels for foodies: Reviewed, The Guardian. Available at: https://www.theguardian.com/travel/2019/dec/11/five-best-new-uk-hotels-foodies-reviewed (Accessed: 29 May 2023). 
Wood, R.C. (2013) Key concepts in hospitality management. Los Angeles: SAGE. 
Zutshi, A. (2019) ‘How to develop well-informed and assured teams to embed food safety compliance in the UK catering and Hospitality Industry’, Perspectives in Public Health, 139(6), pp. 294–295. doi:10.1177/1757913919872783.
2

image1.png
Starter
ChickeniThai Soup 25

Homemade Cicken'Thal soup wih croutors,
bread ol and butter swil

Crispy Salmon a0

Crispy saimon with  carrot puree and a cl

‘Wookey Hole Cave 5
Maulton Welsh rarebit served on toasted Erioche,
moed leat saad, and onon marmaisde
(vegetaran)

Blue cheese 695

Blue cheese wih garic mushrooms and toasted
onon croue

als 695
Aranci balls with cispy bacon and fesh tomato

saisa (Clispy fsotto bals  stufled  wih
cheese(vegetarian)

Arancini

Main Course
Saimon Fillst 200
Sicad saiman fsh with femon and e
Grilld Sea Bass Filet 300
Creamed chive new potato ad hot tataresauce.
Mushroom Park £1225

Sikes of aver-roasted lamb, on a bed of spring
onion mash potato, topped wih 3 mushroom

Winted lamb. cr245

Sies of ovenoasted lmb, on a_bed of
omeade mashed potato and topped vith 2 mint

Chicken Parmigiana 1875

Pan-ried breaded chicken escalope with garic on
a spicy tomato with mozzarela cheese.





image2.png
Deserts
Devon Crab Cakes
Pudding with brandy sauce
Chocalate Brownie
Strawberry Chessecake

Wine
Redwine  £19.25
Rosewine  £250
sparking wine £27.9 [N

Sides
Homemade Harrisa Hummus.
Bowl of mixed olives.
Tomato and Basil
Cream o vegetables.
Leek and Potato

595
390
@15

550
2295
410
535
a7

Beverages
Chssi Cold Water Prawn Cocktal
Prawn coctal

CoppucinofEspresso

Delue Hot Chocolate

Chocalste Tt Nartni

Passion Cocktal

Chocalate-covered strawberyshooters
Lomon g0t

095
£130
550
290
ens
345
e1a1
25





