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King Charles Coronation Menu
Trinity Restaurant, Langland Bay

Starter – Salmon fishcake, with rocket and spring onion
Main - Welsh lamb with asparagus, carrots, and new potatoes
Dessert – Rhubarb pie with custard
Glass of Welsh Pinot Noir
Set Menu - £65 Per Person

Sustainable Menu for the Kings Coronation

I am putting together a sustainable Coronation Menu. The venue is the Trinity Restaurant, based in Langland Bay, near Swansea in Wales. The menu that I have created for 80 people will be served alongside the restaurant's usual menu. Langland Bay is a beautiful family friendly beach that attracts tourists and local visitors throughout the year. It is a holiday resort set along Gower peninsula, (Stuff,G 12.6.23). The location is good, the stunning views of the beach-front restaurant will be an excellent advantage to drive customers in. It is a busy tourist area, there will be an advantage to the business when people passing by stop for food. It will be a great and relaxing in-restaurant experience, looking out at the beach whilst dining. The menu will be on the restaurant website and social media for potential customers view and book table if required, or they can walk in on the day. The use of advertising online is great for those who otherwise would not have known. All the products are in season, with sustainability in mind to reduce carbon footprint. All the ingredients will be locally sourced. Carbon footprint is reduced due to less air miles if produce is sourced from local farmers rather than from New Zealand or elsewhere, (Fontes, W, 12.6.23).
Ethical consideration is important, so that we do not cause damage to the environment now with air miles, which would impact our future generation and it is good for the local economy. Using seasonal produces are not only good for the environment but also cheaper. It is good for the business profit margin, and beneficial to the customers as it is better value for money and is fresh therefore, the quality is better, and it tastes better. It becomes a topic to talk about to the customers. With brilliant customer service, communication to the customers, about sustainability, will keep guests excited. The steps the business is taking to help the environment, is a worthy cause and they would want to pick this business over another than does not show as much interest on the topic. They will feel they are playing a part in it, by supporting it. Business can be lost through local competition if innovative ways are not used to keep customers excited and interested.
Reducing wastage is important to increase profit margin of the business as it will make more money if all the produce bought, is used up. Less waste will be sent the landfill and will be more sustainable. The restaurant must be more profitable, will be able to keep it running, to make an income for the owners and all the members of the staff who get income from it, including the restaurant suppliers.
The plan is to support the local farmers; therefore, all the produces will be locally sourced and safer food. The fewer steps that are taken in getting the food from farm to your table, means less time spent in transportation, it is fresher and less chance of picking up bacteria or contamination, (Benefits of supporting local farmers 13.6.23). 
Supporting the local farmers, means supporting the local economy and in doing so, we are also reducing food miles. The money that is spent on local businesses will go towards investment in the local community. This creates a cycle of support within the local area.

Cost of menu
I have looked at the cost of all the produce that will be used for the menu. I have taken into consideration how much other local businesses are charging their customers, and reading the reviews on those places, it gives me an indication on how much guests will be willing to pay, (TripAdvisor 12.6.23). It is a tourist spot therefore it will be busy with tourists and there will be increased local visitors due to the time of the year when people would visit beaches more often.

Coronation Menu £65, per person
Starter – Salmon fishcake, with rocket and spring onion
On the menu would be Welsh lamb with asparagus, carrots, new potatoes.
Dessert – Rhubarb pie with custard.
Wine – Welsh Pinot Noir

King Charles III campaign for Environmental Issues
King Charles III has always campaigned for environmental issues such as, organic farming, conservation and eco causes. At the age of 21, in 1970, he first publicly spoke about climate concerns. He transformed his Gloucestershire estate into an organic farm in the 1980s. Highgrove House gardens are known around the world now for their sustainability and biodiversity. He has for years published his carbon footprints, including unofficial business travel. (Frost, R 21-05-23).
These are topics that the King is deeply passionate about, and in line with his values and his Coronation menu should reflect that.

Seasonal Produce
The fruits and vegetables that are in season, and just harvested, have more flavour and taste better. They are fresh and nutritional. Food that needs to be shipped out to markets on long journeys, are harvested before its peak to make them last for longer, therefore they lose some vitamins, minerals, and antioxidants. (Godfreys.co 09-05-23). Not only are seasonal fruit and vegetable tastier, but they are also cheaper in costs as they are readily available. It is excellent for the environment, as it is lower in carbon footprint and more sustainable, (Bda UK 21-05-23).

Banc Organics grow fresh, nutritious vegetables without the use of any pesticides or herbicides at ethical standards, (Banc organics 21-05-23). Biodiversity is being protected for the future generations as it is our responsibility to act now to be able to protect it for the future. They care about the area they live in therefore support and work with other local farmers. They provide work for South Wales and contribute to the local economy. (Events.Swan.ac.uk 21-05-23).

Welsh suppliers

Suppliers for the Coronation Menu
Swansea Fish supplier
Gwrhyd mountain meats
Banc Organics – Fruit and vegetable
Wine – Welsh Cuvee Pinot Noir

For starters we will use locally sourced Salmon, with rocket and spring onion. Swansea Fish will supply the fresh local salmon.
Welsh produced lamb will be used for the main course. GWRHYD mountain meats, based in Swansea will supply the lamb “fresh from the farm to your plate’ just as their website states, (gwrhydmountainmeats 02.06.23).
Banc Organics will supply the fruit and vegetables.
Welsh Pinot Noir is produced in Wales. The delicate and fruity taste of the wine will go well with the main lamb course. There are many varieties of grapes grown in Wales, that grows well in this cooler, Welsh climate, (Eat Welsh lamb and Welsh beef 02.06.23).
This wine is locally sourced and produced in South Wales , yet it is no less than any pinot from around the world. 
Welsh Pinot Noir, from the White Castle vineyard was handed a gold medal in 2018, at the Decanter World Wine awards. It has been quoted as “deliciously fresh and lovely’ (The drinks business 23.05.23)
A few Wales vineyards have joined a project to look at how solutions can be found to improve the efficiency of the vineyards and to reduce the use of chemicals. (Gregory, R. 23.05.23).
The use of a few suppliers would be beneficial in case of unreliability. The business can continue if we are let down by a few items rather than all the produce for the full menu.

Kitchen management and allergen
The head chef will plan and order the right amount of produce for the 80 guests, so there should be no shortages and the least amount of wastage. As the menu is already set, it will make it easier to plan. The less amount of wastage the better the sustainability and profitability of the business.
Kitchen staff are trained on allergens. Allergen can cost lives, so it is vital that all staff know how to handle and store these ingredients. They should be labelled and stored away with lids on. None of these 14 allergens should be handled incorrectly and should be kept away from the rest of the ingredients to avoid any cross contamination, (Food.gov.uk 12.6.23).
There are legislations for food businesses that must be complied with. All the food must be safely prepared in good condition in the kitchen with necessary cleaning and disinfectant products. Good hygiene must be always practiced and there must be pest control in place, (Food standard agency 13.6.23).
If customers require a special diet, then it will be accommodated. Upon customer request, the menu can be improvised into a vegetarian one with the use of seasonal vegetables.
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King Charles Coronation Menu
Trinity Restaurant

Starter - Salmon fishcake; Wit Focket and spring onion
Main - Welsh lamb with asparagus, carrots, and new potatoes
Dessert - Rhubarb pie with custard
Glass of Welsh Pinot Noir
Set Menu - £65 Per Person





