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[bookmark: _Toc149849793]New Restaurant Concept & Menu for “A Milestone Celebration Event”
This brief provides the prominent highlights of a new restaurant proposed to be opened in the Hotel Trinity's Hotel Chain. The brief write-up contains quick yet effective discussions about the restaurant’s concept, the audience it will target, and the reason behind choosing the items on the menu. 

[bookmark: _Toc149587594][bookmark: _Toc149849794]Restaurant Concept
Hotel Trinity has been among the leading 4-star hotels in Wells. The hotel boasts across the foods and beverages industry with its premium offerings such as quality rooms equipped with free WiFi, Free breakfasts, a pool, a business centre, room services, and laundry services. Alongside this, the addition of a restaurant covering French, British, and Italian offerings is needed. However, there is a significant growth rate of new businesses in the food and beverages industry (Cousins, 2020).
The addition of this restaurant is based on the belief that it will amplify the overall business of Hotel Trinity. Also, it will make the entire group of the hotel prominent among the new and former customers (Zutshi, 2019). Planning, organising, directing, and controlling food and widespread beverage options are the foundational pillars of food and beverage management (Davis, 2018). Therefore, this restaurant would also follow these approaches promptly and take its progress to new heights.

[bookmark: _Toc149587595][bookmark: _Toc149849795]Target Audience
Businesses in the food and beverage industry keep altering their service operations and management styles (Johnston, 2012). As a result, the entire food and beverage industry is becoming quite competitive. Therefore, this restaurant will also adopt and implement thoughtful strategies to pick the right and accurate segment of the audience, which resonates with the actual vision of the restaurant. 
Since Hotel Trinity frequently operates in the areas of Ireland, the UK, Europe, the US and beyond this new restaurant will target the audience from these places. However, targeting the corporate-class individuals staying at the hotel for business meetings and occasions would be the best decision. The engagement of these individuals in the food and beverage businesses is always found as high (Motarjemi, 2014). Therefore, a menu for a milestone celebration event will resonate with them.

[bookmark: _Toc149587596][bookmark: _Toc149849796]Reasoning Behind Menu Choices.
The reason behind the selection of Italian, French and British category dishes as the prominent items of the menu is the diverse targeted audience. Hotel Trinity frequently deals with the Irish, French, Britain, and European people. Therefore, including the French, Italian, and British choices in the menu of this new hotel is a wise decision, which will not only help to resonate with these individuals but will also make this restaurant the solution for those who are seeking different cultural dishes in one place. 
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[bookmark: _Toc149849798]Trinity Restaurant Menu
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                       HOTEL TRINITY Appetizers Milestone Celebration Reception Menu Port of Lancaster Smoked Prawns Shell on smoked prawns | Sautéed in garlic & pernod butter (Non - Vegan) Cumberland Chipolatas, Chorizo & Smoked Bacon Pan - Fried With Garlic And Onion | Parsley Butter (Non - Vegan) Main Course Chargrill Lancashire Beef Fillet French beans wrapped in streaky bacon | Tomato Provencale | Tempura enoki mushroom | Choron sauce (Non - Vegan) Grilled Fish with Artichoke Caponata Crisp, Ripe Italian White paired with Celery ribs + onion + tomato sauce + marinated artichoke hearts drained and chopped. (Non - Vegan) Mushroom Wellington Fillet of Beef + pâté Spread + wrapped in puff pastry – baked & served in slices (Vegan) Chargrill British Wagyu Sirloin Steak French beans wrapped in streaky bacon | Tomato Provençale | Tempura enoki mushroom | Choron sauce (Non - Vegan) Braised Chicken all’Arrabbiata Suggested parings: Soft Polenta, Herbal Monastrell from Spain. (Non - Vegan) Corned Beef Hash Beef Brisket + Salt Brine + Mix of Spices (bay leafs , peppercorn, mustard seed,.) (Non - Vegan) Side Dishes Handcut Frites Parmesan shavings + Truffle oil. (Vegan) Vignarola Artichokes + Fava Beans + Peas + Romaine Lettuce. (Vegan) Petit Pois À La Francaise Baby onions, bacon, garlic, baby gem lettuce and cream sauce. (Non - Vegan) Triple - Cooked Chips Potatoes + Palm Oil + Deep Fat Fryer + Sea Salt. (Vegan) Zucchine a scapece Golden Fried Sliced Summer Zucchini + Vinegar Marinade + Garlic + Olive Oil + Mint. (Vegan) Green Peppercorn Sauce Taste the deliciously mixed heavy cream with brandy, red wine, and green peppercorns. (Non - Vegan) £8 £7 £42 £40 £38 £25 £49 £45 £6 £6 £8 £9 £3 £4        Preferences  Vegetarian : Mushroom Wellington, Seasonal Greens Stir Fry, Welsh Onion Cake, Cavolfiori Gratinati , and Strawberry Fool .  Vegan : Marinated Olives, Chopped Italian Salad, Potato Focaccia Rolls, Handcut Frites, Peperonata , Zucchine a scapece , Vignarola , and Clapshot . Allergies or Restrictions Please inform your server of any specific allergies or dietary restrictions, and we will do our best to accommodate your needs .
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@] HOTEL TRINITY ®

Milestone Celebration

Reception Menu

Desserts
Fruit Soufflé £20

Butter + Caster Sugar + Fruit purée +
Corn Flour + Egg whit€Non-Vegan)

Classic Tiramisu £15
Classic Italian Dessert with mascarpone +
marsala +savoiardi+ biscuits soaked in
coffee and tia maria. (Non-Vegan)

Strawberry Fool £20

Vanilla bean paste, heavy cream, fresh
strawberries. (Vegan)

Beverages Options

Pistachio Soufflé With £22

Pistachio Ice Cream
A matching pistachio ice cream for
gloriously nutty dessert(Non-Vegan)

Warm Molten Chocolate £18

and Salted Caramel Tarts
baked mix of dark chocolate + double
cream + unsalted butter + egg yolks
and whites, and Caster sugar(Non-
Vegan)

Knickerbocker Glory £29

Vanilla ice cream, crushed pineapple,
heavy whipping.(Non-Vegan)

Revitalise your quality times with our best quality British Beverages, giving
you a reliving essence of traditional and Classic Britain

FRENCH DRINKS
Absinthe £8

French liqueur- wormwood herb + anise,
star anise, fennel, coriander, and licorice
root

ITALIAN DRINKS
Aperol Spritz £8

Club sodaaperol, ice, orange slice

BRITISH BEVERAGES
Martini £8

A classic British cocktail consisting of gin
and vermouth, stirred or shaken with ice,
and strained into a chilled cocktail glass,
garnished with an olive or lemon twist.

Pineau £8

A mix of Cognac and grape juice,

Limoncello £8

Limoncello, vodka, simple syrup,
sparkling wine, soda

Sloe Gin Fizz £8
A refreshing British cocktail made with
sloe gin, lemon juice, simple syrup, and
soda water, served over ice and garnished
with a lemon twist.

< ))[te etgria s I\/lushroom Wellington,Seasonal Greens Stir Fry, Welsh Onion Cake, Cavolfiori Gratinatj and :
|

wDoerry-oo.
2

scapece, Vignarolg and Clapshot.
Allergies or Restrictions

Please inform your serverof any specific allergiesor dietaryrestrictions,and we will do our best to accommodate

yourneeds

%  Vegan: MarinatedOlives,ChoppeditalianSalad, PotatoFocaccia Rolls, Handcut Frites,Peperonatg Zucchinea |
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                       HOTEL TRINITY Milestone Celebration Reception Menu Desserts Fruit Soufflé Butter + Caster Sugar + Fruit purée + Corn Flour + Egg white. (Non - Vegan) Classic Tiramisu Classic Italian Dessert with mascarpone + marsala + savoiardi + biscuits soaked in coffee and tia maria . (Non - Vegan) Strawberry Fool Vanilla bean paste, heavy cream, fresh strawberries. (Vegan) Pistachio Soufflé With Pistachio Ice Cream A matching pistachio ice cream for gloriously nutty dessert. (Non - Vegan) Warm Molten Chocolate and Salted Caramel Tarts baked mix of dark chocolate + double cream + unsalted butter + egg yolks and whites, and Caster sugar. (Non - Vegan) Knickerbocker Glory Vanilla ice cream, crushed pineapple, heavy whipping. (Non - Vegan) Beverages Options Absinthe French liqueur - wormwood herb + anise, star anise, fennel, coriander, and licorice root Aperol Spritz Club soda, aperol , ice, orange slice Pineau A mix of Cognac and grape juice, Limoncello Limoncello, vodka, simple syrup, sparkling wine, soda Martini A classic British cocktail consisting of gin and vermouth, stirred or shaken with ice, and strained into a chilled cocktail glass, garnished with an olive or lemon twist. Sloe Gin Fizz A refreshing British cocktail made with sloe gin, lemon juice, simple syrup, and soda water, served over ice and garnished with a lemon twist. FRENCH DRINKS ITALIAN DRINKS BRITISH BEVERAGES £8 £8 £8 £8 £8 £8 £20 £15 £20 £22 £18 £29 Revitalise your quality times with our best quality British Beverages, giving you a reliving essence of traditional and Classic Britain  Preferences  Vegetarian : Mushroom Wellington, Seasonal Greens Stir Fry, Welsh Onion Cake, Cavolfiori Gratinati , and Strawberry Fool .  Vegan : Marinated Olives, Chopped Italian Salad, Potato Focaccia Rolls, Handcut Frites, Peperonata , Zucchine a scapece , Vignarola , and Clapshot . Allergies or Restrictions Please inform your server of any specific allergies or dietary restrictions, and we will do our best to accommodate your needs .      
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@] HOTEL TRINITY ®

Milestone Celebration

Reception Menu

Appetizers

Port of Lancaster Smoked £8

Prawns
Shell on smoked prawns | Sautéed in
garlic &pernodbutter (Non-Vegan)

Main Course

Chargrill Lancashire Beef £42

Fillet

French beans wrapped in streaky bacon |
Tomato Provencale | Tempura enoki
mushroom |Choronsauce (Non-Vegan)

Grilled Fish with Artichoke£38

Caponata

Crisp, Ripe Italian White paired with
Celery ribs + onion + tomato sauce +
marinated artichoke hearts drained and
chopped. (Non-Vegan)

Mushroom Wellington £49
Fillet of Beef + paté Spread + wrapped in

puff pastry— baked & served in slices

(Vegan)

Side Dishes

HandcutFrites

Parmesan shavings + Truffle oil( Vegan)

Vignarola £8
Artichokes + Fava Beans + Peas +
Romaine Lettuce. (Vegan)

Zucchinea scapece £3
Golden Fried Sliced Summer Zucchini +
Vinegar Marinade + Garlic + Olive Oil +
Mint. (Vegan)

Cumberland Chipolatas,£7

Chorizo & Smoked Bacon
Pan-Fried With Garlic And Onion |
Parsley Butter (Non-Vegan)

Chargrill British Wagyu £40

Sirloin Steak

French beans wrapped in streaky bacon |
Tomato Provengale | Tempura enoki
mushroom |Choronsauce (Non-Vegan)

Braised Chicken £25

all’Arrabbiata

Suggested parings:

Soft Polenta, HerbalMonastrell from
Spain. (Non-Vegan)

Corned Beef Hash £45
Beef Brisket + Salt Brine + Mix of Spices
(bay leafs, peppercorn, mustard seed,.)
(Non-Vegan)

Petit Pois A L&rancaise £6

Baby onions, bacon, garlic, baby gem
lettuce and cream sauce. (Non-Vegan)

Triple-Cooked Chips £9
Potatoes + Palm Oil + Deep Fat Fryer +
Sea Salt. (Vegan)

Green Peppercorn Sauce g4
Taste the deliciously mixed heavy cream

with brandy, red wine, and green
peppercorns.(Non-Vegan)
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