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Part 1

Restaurant concept 
A 4-star luxury Hotel Trinity is going to open in Manchester, in the coming autumn.  The future grand Trinity Hotel, will offers personalised offers for dishes and will offer international and traditional British cuisines. The restaurant will ensure customer satisfaction strategies by offering specific menu, including for special dietary, that shows the concern and importance about the honourable guests of restaurant.  Additionally, the feedback will be analysed from guests which will be effective for future improvement. 
Manchester is a modern cultured city where cultural diversity is taking place that generates diversity in foods and hospitability highly which supports the restaurant concept (Potivin 2021). 

Target consumer 
The GDP ( Gross Domestic Product) rate is 82661million GBP in 2020 which represents a high purchasing power of the citizen which can be favourable for restaurant (Clark 2023). Therefore, the restaurant will offer innovative foods for all age groups including families, travers, reputed business personalities, who are willing test something different in this luxurious hospitable atmosphere (Peng 2020).   
Reason for the Menu 
The increasing number of customers in the city develops the demand for innovative foods and luxurious hospitability (Nozawa et al. 2022). The honourable guests of a restaurant are looking for ambiance, hospitability and innovative foods with fascinating  and innovative taste including personalised foods that is the key reason behind the menu (Martin-Rios et al. 2020). Creation of a signature reputation by its luxurious hospitability is also a fundamental reason of the menu.   
Sustainability 

Sustainability is the modern trend of the nation which execute global reputation and high standard (UN.org. 2023). Regarding this, active actions will be incorporated to develop sustainable development goals.  The restaurant is ensuring to use clean energy, and will maintain heath wellbeing for each valuable customer (Lo, King, and Mackenzie 2020).

Challenges 

There are more than 650 restaurants in Manchester which can create competitiveness which may impact the cost structure of the Trinity Hotel (Restaurantsofmanchester. 2023). Additionally, skilled chef recruitment also can be an issue for the restaurant which may impact the food quality and the hotel’s image. 

Recommendations and Alternation Strategies 

The innovative food service by fusion and customization strategy will attract the new customers which will break the marketing competition (Filimonau et al. 2020). Additionally, serving authentic and international food will ensure customer loyalty and trust. Regarding this, training the staff about hospitability, serving style, and maintaining strategy about the food quality and offering attractive offers in special occasion and festival are major recommended strategy for the restaurant. 
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Figure: Restaurant Logo


Pricing strategy 
The pricing strategy of the Trinity Hotel will show the dishes are less costly which will also secure higher revenue (Zhong and Moon 2020). The competitive prices for food and combo offers is the fundamental strategy of the restaurants to attract the customers. Regarding this, the price range will be 29 GBP to 509 GBP in the future restaurant in Manchester, UK. 
This strategy will attract international and the British citizen of the city. Most of the international and British citizen are fond of culture and art which will be offered authentically through the authentic and fusion foods in the restaurant. 
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Food Menu
Starters
Greek Salad 29 GBP Mezze 29 GBP
(Cheese, Feta, organic Tomato, onion, cucumber, (Greek yogurt, Feta cheese, grapes, cherry
fresh olive, olive oil, lemon) tomato, carrot, pita bread)
Caesar Salad (Veg/Non-veg) 29 GBP Prawn pil pil 31 GBP

(Dijon mustard, romaine lettuce, Worcestershire sauce,

crouton, olive oil, mayonnaise, parmesan, garlic, Lettuce) (Prawn, tomato sauce, lemon, rsemerry )

Parma Ham Mulled Poached Pear Namas 31 GBP

31GBP
(Pears, white wine, pine, savory cabbage, nut, cottage (citrus and coconut cream, butter, Red snapper
cheese, zucchini) fillet)
Lemon chicken vol-au-vents(Veg/Non- Tom Yum Soup 31 GBP
[29)29/CEE (Thai, pearl onion, french beans, kaffir lime leaves,
(Cheese, rosemary, chicken, spicy scallops) nam prik, milk, oyster mushrooms)

Mains

Ragu alla bolognese (pasta, ground meat, wine, onion, garlic, tomato, milk, pancetta bacon) 33 GBP
Grilled chicken (chicken breast, garlic, lemon, salt, black pepper) 41 GBP
Sesame pork ribs (pork, garlic, lemon, salt, black pepper, sesame) 47 GBP
Smoked salmon (Salmon fillets, dill, salt, lemon) 31 GBP

Desserts

Creme Brule (cream, sugar, egg, vanilla, yolk, heavy cream) 37 GBP
Coffee Creme Caramel (coffee powder, vanilla beans, whipping cream, lemon zest) 27 GBP
Tiramisu (mascarpone, cream, egg, sugar, cocoa powder) 35 GBP
Blueberry Cheesecake (cheese, cream, lemon, egg, butter) 35 GBP
Choice of Ice Cream ( vanilla/mango/ berry/ strawberry) 27 GBP
Fresh Fruit Platter (pineapple, mango, watermelon, cantaloupe) 25 GBP
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Beverages
Wine spirits Soft drinks Cocktails
5% discount on two bottles ] Moiito £15
s X ngzgny%;S Fanta- orange/green £ 15 Moji{Tea £15
angria £ 47/bottle L cocacola £15 lced Tea £17
Kir Royale £ 47 /bottle Tequila £19 e=) ICR)
b i Margaritas £ 15 Tango £15 Lemonades £ 19
Wine Spritzer £ 47 /bottle Fresh Lime Soda £ 15
Tonic Water £ 15
Gingerale £15
Special offers
Combo offers
Greek Salad, Prawn pil pil, Ragl alla bolognese, Sesame pork ribs, Creme Brule, Sangria £ 135/ person- 5%
discount for two order
Lemon chicken vol-au-vents(Veg/Non-veg), Grilled chicken, Sesame pork ribs, Smoked salmon, Wine spritzer, coca
cola £135/ person- 10% discount on two orders
Tom Yum Soup, Pad Thai, Smoked salmon, Ragu alla bolognese, Blueberry Cheesecake,
Choice of Ice Cream, beer, Kir Royale, tango £ 135/ person- 10% discount on three orders
Chef's special menu of the dayChef's special of the day ( Be surprised by the chef's talent/idea)
Sweet fried saganaki + Lancetfish paella + Glazed Donut cake - £115
Personalized offers
For one- Breakfast/ Main course/ Desserts/ Beverages (wine/ soft drinks) —------=--===-=-------- £301
For two- Breakfast/ Main course/ Desserts/ Beverages (wine/ soft drinks/Cocktail)—---------- £439
GBFor three- Breakfast/ Main course/ Desserts/ Beverages (wine/spirits/ soft drinks)—----------- £509

Please inform us, in case of any special dietary or allergies, and we
assured you to serve a special separate menu.
Kids' menu is also available on your special request





