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Part 1: Restaurant concept
Flavours of the Earth is the suggested restaurant idea for the new hotel in the Hotel Trinity Hotel Chain. The restaurant encourages sustainable methods as a farm-to-table enterprise and honors locally produced, seasonally appropriate products. People who like eating and appreciate fresh tastes, high-quality products, and ecologically friendly dining experiences make up the concept's target market. Finding local and seasonal ingredients is a developing trend in the food and beverage sector, claim Cousins (2020) and Davis et al. (2018). The restaurant seeks to promote local business while supplying diners with the freshest and most tasty products by collaborating with neighborhood farmers, fisherman, and craftsmen (Cousins, 2020). This strategy fits with the growing consumer desire for ethical and sustainable eating alternatives (Cousins et al., 2011). The food served at "Flavors of the Earth" will be a combination of regional and international cuisines, with an emphasis on seasonality and sustainability. Starters will include dishes like locally caught fish ceviche with vivid citrus tastes and roasted beet salad with goat cheese mousse and candied walnuts. A vegan-friendly roasted vegetable tray with quinoa and tahini dressing or pan-seared organic chicken breast with root vegetable puree and braised greens are two options for the main course. Indulgent delights like a warm apple crumble with handmade vanilla bean ice cream or a vegan dark chocolate mousse with fresh berries will be offered on the dessert menu. With regards to libations, "Flavors of the Earth" will provide a wide range of regional wines, craft beers, and artisanal cocktails that go well with the tastes of the food. According to Foskett et al. (2021), non-alcoholic choices such house-made fruit-infused waters, herbal teas, and mocktails will also be offered. In order to ensure that the prices represent the quality and sustainability of the components, the pricing strategy will be based on elements such as ingredient costs and competition pricing. According to Zutshi (2019), the menu will include choices for patrons with various dietary needs, such as vegetarian, gluten-free, and lactose-free cuisine. With an emphasis on healthful ingredients and balanced meals, the nutritional value of the dishes will be taken into account to be in line with current health and wellness trends. The menu will have a visually attractive layout and design with earthy tones and natural pictures to provide a consistent brand image and concept. It will be simple for visitors to traverse thanks to clear areas for appetizers, entrées, desserts, and beverages. According to Wood (2013), high-quality food photography will be used to improve the eating experience and draw customers.
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Hotel Trinity

Menu

Starters

•

Mediterranean Bruschetta - £8.50

•

Vegetable Spring Rolls - £7.50

•

Caprese Salad - £9.50

•

Spicy Tofu Lettuce Wraps - £10.50

Mains

•

Thai Basil Chicken - £18.50

•

Grilled Salmon with Mango Salsa -

£22.50

•

Vegetable Pad Thai - £16.50

•

Quinoa Stuffed Bell Peppers - £15.50

Desserts

•

Chocolate Lava Cake - £9.50

•

Mango Coconut Panna Cotta - £8.50

•

Mixed Berry Parfait - £7.50

•

Vegan Chocolate Avocado Mousse -

£8.50
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Hotel Trinity Menu

Soft Drinks

•

Coca-Cola - £3.50

•

Sprite - £3.50

•

Ginger Ale - £4.00

•

Tonic Water - £4.00

Whisky

•

Glenfiddich 12 Year Old - £12.00 (per glass)

•

Jameson Irish Whiskey - £10.00 (per glass)

•

Macallan 18 Year Old - £25.00 (per glass)

•

Johnnie Walker Blue Label - £30.00 (per glass)

Wines

•Chardonnay - £9.00 (per glass) / £40.00 (per bottle)​

•Merlot - £10.00 (per glass) / £45.00 (per bottle)​

•Rosé - £8.50 (per glass) / £38.00 (per bottle)​

•Sauvignon Blanc - . £9.50 per glass / £42.00 per bottle)
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