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Part 1: Restaurant concept

"Harvest & Hearth: Farm-to-Table Dining Experience"

Harvest & Hearth is an innovative farm-to-table restaurant concept that will be introduced to the Hotel Trinity Chain. The aim of this concept is to provide guests with a unique dining experience that celebrates the freshest seasonal ingredients sourced directly from local farms and producers. The restaurant will combine the rustic charm of a farmhouse with a contemporary and inviting ambiance, creating a warm and welcoming atmosphere for guests to enjoy.

[bookmark: _Toc135413414]Target Audience:
The target audience for Harvest & Hearth will be both hotel guests and local residents who appreciate high-quality, sustainable dining experiences (Davis, 2018). This concept aims to appeal to individuals who are conscious of their food choices and value the connection between farm and plate. 

[bookmark: _Toc135413415]Reasoning behind the Menu Choices:
The menu at Harvest & Hearth will feature a diverse selection of dishes inspired by the seasonality and abundance of the local region. The emphasis will be on showcasing the natural flavours of the ingredients through simple and creative preparations. Here are the key considerations behind the menu choices:

1. Seasonal Ingredients: The menu will change regularly to align with the seasons, ensuring that only the freshest and most flavourful ingredients are used (Firth, 2022) This approach guarantees that guests can experience the best produce each season has to offer while supporting local farmers and reducing the carbon footprint associated with long-distance transportation.

2. Local Sourcing: A strong focus will be placed on partnering with local farmers, ranchers, and artisans to obtain the highest quality ingredients (Johnston, 2012). This not only supports the local economy but also ensures that the ingredients are ethically and sustainably produced.

3. Menu Variety: The menu will cater to a range of dietary preferences and restrictions, including vegetarian, vegan, and gluten-free options (Motarjemi & Lelieveld, 2014). By offering a variety of choices, Harvest & Hearth aims to accommodate the diverse needs of its guests and provide inclusive dining experiences for all.

4. Culinary Innovation: The menu will showcase innovative and creative culinary techniques that enhance the natural flavours of the ingredients (Zutshi, 2019). Chefs will experiment with unique flavour combinations and cooking methods to elevate traditional dishes and surprise guests with new taste sensations.

5. Artisanal Beverages: In addition to the food menu, Harvest & Hearth will offer a thoughtfully curated selection of local and craft beverages. This will include locally brewed beers, small-batch wines, and specialty cocktails made with locally sourced spirits and fresh ingredients.
The overarching goal of the menu choices at Harvest & Hearth is to create a dining experience that not only tantalizes the taste buds but also promotes sustainable practices and supports the local community. By showcasing the best of the region's seasonal produce and emphasizing the importance of responsible sourcing, this restaurant concept will provide guests with a memorable and meaningful dining experience that celebrates the essence of farm-to-table cuisine.
[bookmark: _Toc135413416]Part 2: Menu design
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HARVEST & HEARTH: FARM-TO-TABLE DINING
EXPERIENCE
, —fOp%
CATERING MENU

4

STARTER

1. SEASONAL VEGETABLE CRUDITE WITH HOUSE-MADE DIPS -
£8.50
2. LOCAL ARTISAN CHEESE BOARD WITH HOMEMADE PRESERVES
=~ £12 00
3. FARM-FRESH SALAD WITH SEASONAL GREENS, ROASTED
BEETS, GOAT CHEESE, AND CITRUS VINAIGRETTE - £9.50
4. ROASTED CAULIFLOWER SOUP WITH TOASTED PUMPKIN
SEEDS - £7.00

MAIN

1. PAN-SEARED LOCAL FISH WITH LEMON HERB BUTTER, SERVED
WITH SEASONAL VEGETABLES AND QUINOA PILAF - £18.50
2. GRILLED ORGANIC CHICKEN BREAST WITH HERBED PAN JUS,
ACCOMPANIED BY SAUTEED GREENS AND SWEET POTATO MASH -
£16.50
3. VEGAN CHICKPEA AND VEGETABLE CURRY WITH FRAGRANT
BASMATI RICE - £14.00

DESSERT

1. SEASONAL FRUIT CRUMBLE WITH ALMOND-OAT TOPPING,

SERVED WITH VANILLA BEAN ICE CREAM - £8.00
2. DARK CHOCOLATE MOUSSE WITH RASPBERRY COMPOTE AND
PISTACHIO CRUMBS - £8.50

3. VEGAN COCONUT PANNA COTTA WITH PASSION FRUIT

COULIS AND TOASTED COCONUT FLAKES - £7.50
4. WARM APPLE GALETTE WITH CARAMEL SAUCE AND
CINNAMON WHIPPED CREAM - £8.50

BEVERAGES

1. LOCALLY ROASTED ORGANIC COFFEE AND TEA SELECTION
= 28500
2. FRESHLY SQUEEZED JUICES (ORANGE, GRAPEFRUIT, OR
MIXED BERRIES) - £4.50
3. CRAFT BEERS FROM LOCAL BREWERIES - £5.00

~
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