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Restaurant concept
A concept of a restaurant reflects the overall idea of a restaurant. It is involved with cuisine, music, services and menu design (Baraban and Durocher, 2014). The concept of a restaurant should be inspired by something which will attract all customers. Like- heritage, family background or personal conception. It also can be inspired by time, customer interest, handicrafts, cultures and rituals. Here is the concept of a new Trinity City Hotel restaurant:
Menu- Welcome drinks, different appetizers, main courses, fast food items, desserts and drinks will be designed in local and international cuisine in the menu. 
Dining Style- The dining style has to be family style, friend zone style, couple style, or solo style high quality, formal service and wall decor, lighting and a good atmosphere (Wilmot, 2014).
Food preparation- The restaurant will have kitchen facilities to cook food. 
Service- Friendly service will provide prompt seating, taking orders, answering questions and handling them.
Specialization- Different cuisine has to be included in a restaurant, which will provide traditional dishes (Ottenbacher and Harrington, 2015). Vegetarian, non-vegetarian, gluten-free and allergenic free food will be served (Pulkkinen et al., 2016). 
Different spots- The restaurant will have different spots like, Clubbing, Coffee shops, Bakery, Entertainment spots, and Fast food spots which will give fast quality service and also give a relaxed atmosphere (Sim, 2017).
Takeout and delivery- the restaurant will have takeaway and home delivery service for customers to enjoy their food at home.
A restaurant can target its audience by giving services to all ages, all gender, all communities and all sectors of people (Walker and Lundberg, 2017). It is also important to find out the interest, income and lifestyles of people where the restaurant is located (Walker, 2013). Posting videos of the restaurant, photos of food, and updated news about offers and discounts also help to target the audience (Walker, 2019). 
The new Trinity City Hotel restaurant targets people from all age groups and budgets, including families and young kids. It serves a wide range of items from vegan to non-vegan. The main reason behind our menu choice is variety because it engages with different cultures of people. Diversity has to be shown in the restaurant menu. Also, seasonal fresh food has to choose from the menu for customers who like to test seasonal food. The menu has to be different for vegan and non-vegetarian people. Because nowadays people prefer vegan food in restaurants. Different and innovative items should include in the menu to attract customers (Winsted, 2020). The budget menu will design for all classes of people and the budget has to be affordable for all (Walker, 2021).
A restaurant concept has to be budget-friendly, well-located area, target all customers and mainly which can be executed perfectly. 
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MENU


	Roasted stuffed mushrooms
12£
Trim the stems and the mushrooms. Chop it nicely. Put pen on medium heat. Add some oil. Then cook onion, stirring and add a mushroom stem.

Brie and caramelized pear tart
15£
Butter and flour in the bowl of a food processor then add egg yolk and water, and process until dough.

Baked spring rolls
12£
Noodles, water chestnut, wombat, carrot, bean sprouts, shallot, mushroom coriander, ginger, fish sauce, sugar and white pepper mix them all together.

Asian-style oysters
14£
Oysters on each plate, drizzle with the dressing and Garnish with curled onion and chili.

Argentinian beef empanadas
25£
Add onion, add garlic, cumin, paprika, cayenne pepper and cinnamon, add beef and mix them together.

Bacon and cheese croquettes
15£
Mash the potato, place it in a large saucepan, and add egg yolk, onion, bacon, and 1/4 cup flour.

Traditional Mexican Street Tacos
12£
These street tacos are easy to make, packed with flavor, and look great too! These little dynamites are tasty as an appetizer or quick meal.
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Polpette (Italian Meatballs)
15£
These tasty Italian meatballs (polpette) start off in the oven, and finish by simmering in a simple tomato sauce. We love them as a main dish, with a side of sautéed zucchini and a salad.

Family-Friendly Fish Pie
16£
Poach the fish in milk, then top it with a creamy parsley sauce and cheesy mashed potato for a comforting classic.

Stout-Braised Lamb Shanks
22£
This hearty Irish lamb shank stew is perfect if you feel like having something a little different on St. Patrick's Day.
Deep-Fried Turkey
18£
The item is very popular in turkey recipe made with Creole seasoning. Out side of this meat is crispy and inseide super juicy.

Mexican Rice
13£
This dish is very popular in mexico. And they used to have this in dinner.
Quick Chinese-Style Vermicelli (Rice Noodles)
18£
These Chinese-style rice vermicelli noodles make a quick and delicious meal.
Green Onion Garlic Naan Bread
8£
naan are made, they must be stacked and wrapped in a kitchen towel to keep them soft and supple.
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10£
Perfectly crisp-tender sautéed broccolini is a quick and easy side dish that pairs well with any protein. Add in your favorite seasonings, if desired.
Air Fryer Buffalo Cauliflower
22£
These cauliflower florets are the ideal way to get your veggies, but not sacrifice that saucy flavor you love with buffalo wings.
Coconut Creamed Spinach
14£
Mellow, silky, and melt-in-your mouth tasty, this coconut creamed spinach is a definite crowd pleaser.
Roasted Celeriac Soup
12£
This smooth and creamy soup uses the often forgotten about root veggie celeriac (celery root). It has the texture of a potato.
Sweet Potato Wedges with Rosemary-Orange Brown Butter
15£
Hints of natural sweetness make this veggie side a perfect partner for your favorite recipes.
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BAKE ITEM

Pizza 	                 18£
Burger	                 15£
Chicken nuggets	  12£
French fries	          12£
Chees and macaroni  16£
Grilled cheese	          17£

TEA/
COFFEE

Italian bread	    15£
Cookies	           10£
Doughnuts           12£
Grain bread	    13£
Rolls	                   10£

Hot cider		       16£
Caffeine- free teas  12£           
Chai tea	     	          8£
Matcha tea	          5£
Hot chocolate		12£
Vanilla flavour cold coffee                     13£
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Lemonade 	                       8£
Cold stinger 	            8£
Dragon fruit juice	           10£
Apple cocktail	          10£
Vanilla milkshake 	             7£
Banana-peanut
smoothie 	                     13£


Chocolate cheesecake	             10£
Choux pastry	                       12£
Chocolate rum pie	                       14£
Gluten free cookie bars	             15£
Chocolate mousse	             10£
Cherry dessert 	                       10£
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