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Restaurant concept
The restaurant is based in Hythe, close to the seaside. It is a private ownership for commercial operations purely.
The restaurant concept is founded on quick service. It is a mix between fast food and sit in. The concept is giving the customer the opportunity to chose the from eating in or take away. The choice of the concept is given just by the choice given to the customers to use the restaurant as a fast stop take away or a sit in with family or friends in a nice atmosphere. 
Identifying the target audience was based on the market needs and choice criteria such as products, prices as well as individual goal set, needs and values.
Geographic target represents the neighbourhood area of the restaurant for take away and urban, rural areas around for dining in. 
The demographic target is represented by families, professionals, singles. The target includes professionals age 20 to 65, both male and female passionate about their work and interested in a quick and delicious meal as well as families looking for an affordable meal in and groups of young people 14 to 20 during half terms. Another target group is including the seasonal tourists, single, married, with children or tourists’ groups.
It is serving both low- and high-income population based on attractive prices and service offered. The concept itself is being able to serve a high range of audience. Fish and chips are popular in UK and most of the fish and chips restaurants are serving only take away. By adding dining in the target is becoming wider as it is attracting people looking for an affordable meal.
The sit in is also offering free wi-fi and it cover the need of being with peers.
The menu style, groups and categories has been chosen as being specific to the restaurant geographical position. The menu items are fitting the restaurant specific and the design is created in order to capture the consumer attention.
The menu style is limited and in line with the restaurant style, kitchen size and desired serving time. The menu has four groups including appetizers, mains, desserts and drinks. It incorporates local produced items.
The allergens reminder is added to the menu and information can be provided by staff following the allergen management.
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