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[bookmark: _Toc147348801]Introduction 
[bookmark: _GoBack]This report is mainly about the Hotel Trinity, which is a four-city centre hotel, which is part of Trinity Hotel chain, It is located in the United Kingdom. Hence, the basic restaurant concept, target audience and reasoning will be provided in order to showcase the later part of this assignment, which is the menu. 
[bookmark: _Toc147348802]Restaurant concept 
The central restaurant concept is based on seafood in regard to the dining experience with sea taste in it (Tian et al., 2022; Tian et al., 2021). Therefore, the restaurant caters to seafood lovers and nature lovers and an immersive dining experience. Hence, the hotel tries to aim at delivering a dining experience when luxury meets with natural beauty in taste and area. Therefore, it will help to create unforgettable moments marked by seafood culinary and coastal charm. The restaurant concept mainly highlights the importance of the sea and seafood as people are engaging in seafood as their primary dish to incorporate in daily life (Zhang, 2018; Kang et al., 2018; Donlan et al., 2022). 
[bookmark: _Toc147348803]Target audience 
The primary target audience of this specific restaurant is couples, seafood enthusiasts, tourists and locals. Therefore, the goal is to create a seafood haven for the audience, which appeals highly in value and ambience in regard to food. As a result, couples are seeking romantic dinners, enthusiasts who want seafood and travellers looking for a local coastal taste in one place. Further, nature and sustainability will be parallel to each other. The general audience can be couples, individuals and small groups of people who want to enjoy the dining experience at the restaurant (Boguslavsky et al., 2016; Barclay and Miller, 2018; Carroll and Kovács, 2021).  
[bookmark: _Toc147348804]Reasoning 
The main reasoning behind this idea is to combine the idea of the ocean view and focus on the sustainably sourced seafood. Hence, it mainly sees the rising demand for the sea in order to showcase the culinary practices in order to provide a dining experience in a natural and serene setting. This restaurant idea mainly taps behind the idea of coastal locations and seafood by offering a menu that provides homage to the ocean. The primary commitment is to source fresh and sustainably caught seafood in order to provide a dining experience where luxury meets natural beauty and food (Wu et al., 2022; Mahardikaa, and Suprianaa, 2020). 
[bookmark: _Toc147348805]Conclusion 
In regard to this report, the main hotel idea is given, which is the provision of a seafood restaurant with a seafood menu that lures audiences to those who love the sea and want a dining experience in order to showcase the dining experience where luxury meets natural beauty and food. Further, the target audience is couples, seafood enthusiast, tourists and locals.
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Seaside Platter £15

Crab cakes, shrimp.
cocktail and lobster bisque

Grilled Octopus
Salad £15

Served with grilled
octopus, mixed greens and
[ —

Fish and Chips £22

Served with fried crispy fish with
French frics and mayo dip

Steamed Oysters £25

Served with steamed oysters and sauce

Seafood Linguine £28

Linguine pasta with prawns, shrimps or lobster of choice in
garlic sauce

Pan Seared Salmon £23
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Vegetable Risotto

Creamy rice cooked with seasonal vegetables and truffle oil

Vegan Coastal Plate ~ £28

Plate with tomatoes, mushrooms, quinoa and roasted
vegetables

Molten Lava Cake £12
Chocolate Cake £10

Apple Caramel Delight £13
Ice-cream £9

Any flavor
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Potato Fries £10

Steamed Scallops £12

Brussel Sprouts £7

Vegan Platter £15

Of your choice
Full Seafood Platter
£20

Of your choice





image1.png
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David





image2.png
Programme: BA International Hotel Management
Module: Food & Beverage Operations
Module code: BMIH4002 Contribution to

Assignment Title: Assignment 2 Menu Engineering (Practical Task)




image3.png
2

v

Introduction
Restaurant concept
Target audience
Reasoning
Conclusion

References

Table of Contents




image4.png
e Trinity

hotel tnmtg II

CELEBRATE
ANNIVERSARY

AS WE SERVE

WITH TRINITY

GET 30% DISCOUNT ON
SEAFOOD SPECIAL

Please note that food prepared in our restaurant may contain
the folowing ingredients: mik, eggs, whezt, peans, and tree
nuts. f you have afood alergy, please notiy your server.
Thank you





