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[bookmark: _Toc136976975]Part 1: Restaurant Concept 
[bookmark: _7a3xnavatitr][bookmark: _Toc136976976]Restaurant concept
This Trinity restaurant will focus on fresh and high-quality maintained nutritious food such as Potato & Broccoli croquettes, Pea & Mint soup, Spinach gnocchi and others. This specific restaurant may follow quality food within a budget for attracting consumers. Trinity is going to execute their foods by maintaining a certain calorie level and they are producing vegan foods to attract numerous consumers.  As per the views of Cooper et al. (2022), sustainable food consumption, as well as production, is increasing in this health-conscious era. Hence this hotel can set its concept for executing vegan foods for increasing its consumer demands and profitability. Most consumers follow the veganism food culture (Cousins, 2020; Siebertz et al. 2022). Hence, this hotel is trying to arrange its food with maintaining sustainability.
[bookmark: _kfik7lfctpfc][bookmark: _Toc136976977]Target audience
	STP
	Description 

	Segmentation 
	Demographic- This Trinity hotel may target 18-49 consumers in the UK, who belong to the Medium to high-income group. Most UK people are usually consuming vegan foods as 2.7 per cent of people are vegans in this country (Statista, 2023a). Therefore, Trinity can follow the age group and attract them with their menu. 
Geographic- This particular restaurant may target the local people because they are mainly vegan people due to their health issues (Thebrookpub, 2023). Hence, this restaurant can execute its foods after exploring the consumer's demands in the local market.
Psychographic- Most of the consumers are consuming vegan foods just because they are health conscious and suffering from different kinds of issues (Cbinsights, 2023). Therefore, this particular company can execute their foods by exploring the food habits of the UK people.  
Behavioural- Most of the people are focusing on the high price of vegan foods in the UK (Statista, 2023b). Hence this particular hotel may follow the rules for increasing their consumer engagement and profitability as well. 

	Targeting
	This hotel may target consumers who are consuming vegan foods in the UK and belongs to the 18-49 age group. 

	Positioning map 
	[image: ]
Figure 1: Perceptual Map
(Source: Self Developed)


Table 1: STP analysis
(Source: Self-developed)
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This Trinity is going to serve vegan foods and beverages in this era because most of the UK Civilisation. Most people are vegan in the UK country because they are suffering from heart disease, obesity, and digestion issues, which can be prevented by consuming vegan foods (Statista, 2023b). Hence, this hotel is focused on that particular menu for attracting vegan people. These all menus are going to prepare with maintaining a certain calorie and fat for the people who want to consume healthy foods. 
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Veg Starters
· Salt-baked beetroot with pickled onions
· Potato & Broccoli croquettes
· Crispy chilli Baby corn
· Veg sandwich with extra cheese
· Smoked Salmon
Soups
· Mushroom soup
· Broccoli soup
· Pea & Mint soup
Mains
· Spinach gnocchi
· Mushroom curry
· Vegetable stew
· Wild mushroom & Ricotta rice
· Spicy cauliflower rice
· Chickpea fajitas
Desserts
· Vegan Victoria Sponge
· Blackberry fool
· Doughnuts
· Pan cookie
Salads
· Honey mushroom salad
· Bean salad with olive
· Butternut Hummus
Alcoholic Beverages
Wine
· Jacob’s Creek
· Moet & Chandon Imperial
· Martini
Beer
· Brewdog
· Camden Town
· Beavertown
· Greene King
Whiskey
· Johnnie Walker
· Jim Beam
· Jack Daniel
Non-alcoholic beverages
· English Breakfast tea
· Ginger Ale
· Lucozade
· Vimto
[bookmark: _skk170o7fc5e][bookmark: _Toc136976981]“Minimum of 2 wine pairings with specific dishes” 
In order to obtain a huge consumer base, the management of Hotel Trinity should focus on providing combo dishes with alcoholic beverages. Two combos the company could serve such as:
1. Potato & Broccoli croquettes, Crispy chilli Baby corn with Martini.
2. Wild mushroom & Ricotta rice, Smoked Salmon with Jack Daniel. 
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Considering the market demand of South Wales, Hotel Trinity should follow the “Occupancy-based pricing” strategy for the items listed below. 
	Food items
	Price

	Salt-baked beetroot with pickled onions
	£5.00

	Potato & Broccoli croquettes
	£1.60

	Crispy chilli baby corn
	£1.69

	Veg sandwich with extra cheese
	£1.50

	Smoked Salmon
	£6.62

	Mushroom soup
	£1.40

	Broccoli soup
	£1.85

	Pea & Mint soup
	£1.25

	Spinach gnocchi
	£2.00

	Mushroom curry
	£6.45

	Vegetable stew
	£1.65

	Wild mushroom & Ricotta rice
	£5.00

	Spicy cauliflower rice
	£1.00

	Chickpea fajitas
	£20.00

	Vegan Victoria Sponge
	£3.75

	Blackberry fool
	£3.74

	Doughnuts
	£10.00

	Pan cookie
	£17.00

	Honey mushroom salad
	£40.00

	Bean salad with olive
	£18.00

	Butternut Hummus
	£10.00

	Jacob’s Creek
	£40.34

	Moet & Chandon Imperial
	£15.00

	Martini
	£9.00

	Brewdog
	£42.00

	Camden Town
	£90.00

	Beavertown
	£7.5

	Greene King
	£58.00

	Johnnie Walker
	£20.00

	Jim Beam
	£27.00

	Jack Daniel
	£32.14

	English Breakfast tea
	£10.00

	Ginger Ale
	£6.00

	Lucozade
	£1.00

	Vimto
	£3.00

	Potato & Broccoli croquettes, Crispy chilli babycorn with Martini
	£54.00

	Wild mushroom & Ricotta rice, Smoked Salmon with Jack Daniel
	£30.00


Table 2: Price of the food items
(Source: Self-developed)
“How the pricing strategy will affect the restaurant's target audience”
The demand for vegan products in the European market is high rising, whereas the demand for meat products has declined (AHDB, 2023). Following the “Occupancy-based pricing” strategy Hotel Trinity can set different price points for the same products. Within this pricing strategy, the price of the products varies based on the demand & supply of the products in the competitive market (Insights, 2019). This strategy will help marketers to set price points according to the demand for vegan products in the market in the modern business era. 
[bookmark: _wo0x4rk3rfi7][bookmark: _Toc136976983]Nutrition and Special Dietary Requirements 
	Category 
	Food items
	Nutritional Content

	Vegetarian

	· Potato & Broccoli croquettes
	Vitamin A and B

	
	· Crispy chilli baby corn
	Sugar, Dietary Fiber, Vitamin D, Calcium, Iron, and Potassium.  

	
	· Veg sandwich with extra cheese
	Vitamin D, Calcium, Iron, potassium, Sugars, Dietary Fiber, Saturated Fat, Trans Fat, Polyunsaturated Fat, and Monounsaturated Fat.  

	
	· Vegetable stew
	Vitamin D, Calcium, Iron, potassium, Sugars, Dietary Fiber, Saturated Fat, Trans Fat, Polyunsaturated Fat, and Monounsaturated Fat.  

	
	· Broccoli soup 
	Potassium, Sugars, Dietary Fiber, Saturated Fat, Trans Fat, Polyunsaturated Fat, and Monounsaturated Fat.  

	
	· Pea & Mint soup
	Saturated Fat, Trans Fat, Dietary Fiber, Sugar, Carbohydrates, and Protein.

	
	· Spicy cauliflower rice
	Saturated Fat, Trans Fat, Dietary Fiber, Sugars, Vitamin D, Calcium, Iron, and potassium. 

	Gluten-free
	· Pan cookie
	Sodium, Potassium, Dietary Fiber, Vitamin A, Vitamin C, Calcium, Iron, Polyunsaturated and unsaturated fats and protein. 

	
	· Doughnuts
	Generic plain glazed, Generic chocolate glazed, doughnuts chocolate glazed, cake glazed doughnut holes and yeast glazed doughnut holes. 

	
	· Vegan Victoria Sponge
	Sodium, dietary fibre, protein. 

	
	· Mushroom soup
	Saturated fat, trans fat and polyunsaturated fat.

	
	· Chickpea fajitas
	Sodium, cholesterol, fat, dietary fibre. 

	
	· Wild mushroom & Ricotta rice
	Saturates, carbs, fibre, salt, fat and protein.

	Lactose-free
	· Blackberry fool
	Sodium, cholesterol, dietary fibre and sugars. 

	
	· Spinach gnocchi
	Saturated fat, cholesterol, sodium, sugars and protein. 

	
	· Honey mushroom salad
	Saturated fat, cholesterol, sodium, sugars and protein.

	
	· Bean salad with olive
	Saturated fat, cholesterol, sodium, sugars and protein.

	
	· Butternut Hummus
	Saturated fat, cholesterol, sodium, sugars and protein.

	
	· Smoked Salmon
	Selenium, Vitamin D, carbohydrates, protein and fat. 


Table 3: Nutrition and dietary requirements of food items
(Source: Self-developed)
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Sustainability in menu planning & design reflects the business decisions formulated by the organisers regarding the selection of the items including foods and beverages (Davis et al. 2018). This food & beverage selection creates a huge impact on the environmental footprint of a country. Apart from this, the delivery of regional and seasonal offerings helps the restaurants to design the seasonal recipes and lower the food's carbon footprint. In order to maintain sustainability in the food menu, Trinity is planning to use plant-based ingredients like mushrooms, legumes and nuts. These ingredients will make the food items irresistible for vegan people and non-vegan people too. Among all the items there will be several products that will be prepared with mushrooms like mushroom curry, mushroom soup, wild mushroom & ricotta rice and many more items. Besides sustainability, the restaurant business of Hotel Trinity is keeping the focus on its seasonal offerings in the menu. It is important for the company to introduce seasonal offerings in a periodical manner as it helps to engage the employees and customers (Nucci et al. 2021). Sustainability practices within business operations would help the company to raise the brand value and formulate brand loyalty by engaging more customers toward the food & beverages service. In order to raise customer engagement, the company need to design the menu based on consumer preferences and modern business and environmental trends. The use of seasonal ingredients in menu planning can promote healthy eating habits among people by encouraging them to eat particular foods in particular seasons. Awareness about seasonal fruits and veggies needs to be raised among people to incorporate those seasonal fruits and veggies into their diet plans. Seasonal eating has been identified as the improvement of the balanced diet people by providing proper nutrition to the body. The seasonal menu can also grow interest among both existing and new customers by providing a sustainable diet to them. In this way, the company can maintain both seasonality and sustainability in its vegan menu. 
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