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[bookmark: _Toc137127382]PART 1: Restaurant Concept
[bookmark: _Toc137127383]Restaurant Concept of Hotel Trinity Hotel Chain
Hotel Trinity is a group of luxurious hotels that seeks to give each of its visitors a remarkable and unforgettable dining experience (MakeMyTrip, 2023). The Hotel Trinity chain's restaurant concept is built around the idea of modern elegance paired with a farm-to-table philosophy that offers a fusion of foreign cuisines and local products. The idea caters to both hotel guests and the local community, embracing sustainability, culinary creativity, and customized service. 
[bookmark: _Toc137127384]Target audience
The target audience of the Hotel Trinity restaurant is broad, including both locals searching for an upmarket yet welcoming restaurant and hotel guests wanting a fine dining experience. Both business tourists and sophisticated food fans looking for a unique gastronomic experience are targeted for attraction.
[bookmark: _Toc137127385]Reasoning behind menu choices
The menu options at the Hotel Trinity restaurant concept are thoughtfully chosen to reflect the blend of international and regional cuisines, with a focus on seasonality and sustainable sourcing. The following important factors influence the menu selections:
[bookmark: _Toc137127386]Ingredients that are seasonal and local
In addition to providing the freshest ingredients, Hotel Trinity supports regional farmers and suppliers. The meal makes use of seasonal ingredients for the best flavours and sustainability. 
[bookmark: _Toc137127387]Creativity in food
The cuisine showcases a blend of international tastes by fusing regional ingredients with culinary trends from throughout the world. The restaurant concept seeks to offer a distinctive and unforgettable eating experience by mixing traditional foods with contemporary techniques and unexpected flavour combinations.
[bookmark: _Toc137127388]Dietary individualization and diversity
The Hotel Trinity understands the value of accommodating different dietary needs and limitations. For those with dietary restrictions like gluten-free, vegetarianism, or veganism, the menu has a variety of options. 
[bookmark: _Toc137127389]Places a focus on sustainability
Environmental awareness and sustainability are highly valued at Hotel Trinity. The menu options stress sustainably produced seafood, meats that have been raised responsibly, and organic products to demonstrate this dedication. 
[bookmark: _Toc137127390]Exquisite presentation and service
From the presentation of the meals to the level of service, the restaurant concept at Hotel Trinity places an emphasis on attention to detail. Each plate is painstakingly designed to be aesthetically pleasing and to highlight the culinary talent. 
[bookmark: _Toc137127391]Beverage program
The restaurant concept at Hotel Trinity offers a sizable beverage menu that includes a carefully curated wine list, creative cocktails, and a variety of artisanal drinks. The beverage selections provide visitors a variety of options to suit their interests and are intended to compliment the meal and enhance the overall dining experience.

[bookmark: _Toc137127392]
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HOTEL TRINITY

STARTER 
Roast tomato & basil soup | €35
Ham hock & pea terrine | €41
Club salad | €10
Dusted calamari | €32                
[image: ]     [image: ]                                                       








MAIN
Cottage pie | € 7
Chicken fajita pasta | €40
Persian Aubergines | € 2
Sausage and roasted vegetable couscous | € 18
[image: price of Chicken fajita pasta in uk from tasty.co]  [image: ]
DESEERTS       
Madeira Cake | € 6
Battenberg Cake | € 3
Brandy Snaps | € 12
[image: Madeira cake recipe - BBC Food]  [image: Battenberg Cake – sketch London] 

WINES     
Moet & Chandon | €40
White Merlot | €25
Veuve Clicquot Brut | € 52
Barbaresco | €30 
[image: Moet & Chandon Brut Champagne Delivery Kenya | Buy Champagne Online Nairobi]       [image: Produttori del Barbaresco, a Barbaresco history - Grandi Bottiglie]  [image: Sutter Home White Merlot NV 187 ml.]           










CORKTAILS
The Bramble | € 26
Piña Colada | €40 
The John Collins | € 20
Strawberry Daiquiri | € 30
The Espresso Martini | €16
[image: price of The Bramble in uk from didsburygin.com]    [image: ]   [image: price of Piña Colada  in uk from cocktailsathomeuk.com]

WHISKEY
Glenfiddich | €34
Benriach | €42
Balvenie | €55
Johnny Walker | €45
[image: Best Food Pairings with Scotch Whisky- The Wharf Blog]     [image: Coastal-Salty Whiskies from Coastal Scotland | Whisky Galore]
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