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Part 1: Restaurant Concept 
The Hotel Trinity Hotel Chain has gained clients across the UK and enjoys a significant market share. The hotel understands that it has to serve a large and diverse client base and cater to all its customers' needs. However, the hotel recognizes that an important segment of the population remains underserved; the UK has many South Americans who deserve a restaurant that appreciates their culture and food preferences. For instance, over 145,000 South Americans live in London alone, with thousands of others spread across the UK (Trust for London 2023). In line with this, Hotel Trinity Hotel Chain aims to introduce a new South American authentic cuisine to meet the needs of this large and growing population and any other client who wishes to experiment with exceptional food items. South American cuisine will serve as an example of a restaurant concept dedicated to meeting the culinary needs of an important market segment while inviting non-South American clients to sample the exceptional offer.
The Hotel Trinity Hotel Chain appreciates the need for effective targeting to translate the concept into a commercial success. In line with this, the hotel chain will target young South American couples residing in the UK, considered a significant segment of society (Gomez-Bravo & Climent-Espino 2021). The hotel recognises that these vital society members must be adequately served and deserve a better offer. The motivation to select young South American couples stems from the realisation that they do not have sufficient time to prepare meals in their homes and are constantly travelling to meet their job requirements. They lead a fast life and deserve to access restaurant services that understand their immediate needs. The Hotel Trinity Hotel Chain wants to convey that one can feel at home even if they are thousands of miles away and that food unites people and, when away from home, creates an opportunity to relive memories back home. 
[bookmark: _Hlk135275996]The need for uniqueness and sophistication will inspire the menu choices. The menu will utilise foundational ingredients common across Latin America, such as corn, beans, squash, rice, pepper, and tomatoes. Besides, the menu will have beef empanadas, saffron chicken, rice pudding, and plenty of fruits and vegetables (Shirke 2022). In line with this, the menu will be richly diverse to serve as the fundamental means of the restaurant’s presentation, communicating what it stands for and underlying its commitment to the target audience. Clients who choose to dine at the Hotel Trinity Hotel Chain will have memories long after they exit the premises. 
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