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[bookmark: _Hlk150180632][bookmark: _Hlk150180378]Introduction: 
The study is going to make a report on the launch of a new restaurant in the UK (Cardiff) market under the chain of Hotel Trinity Hotel. This new restaurant business is going to open with a new concept. The study is going to make a discussion upon the atmosphere, theme, target audience, pricing strategies, and many others of the new restaurant hotel business. Along with that, the report also highlights the reasons for choosing the choices of menu. 
The new restaurant with this new concept of offering all kinds of dishes in a single place and a great dining experience. The new restaurant is going to offer a mix type of food as well as other kinds of cruising to the consumers (Foskett et al. 2021). Other than that, the new restaurant is going to target the consumers on a demographic basis and build a different identity for the brand which encompasses a logo, visual elements, as well as clothes, and colour schemes.        
 In the demographic segmentation, this new restaurant under the Trinity Hotel Chain targets both genders such as males and females, and the ages between 22-55 years. The restaurant also targets people looking for healthier foods (Lord et al. 2023).     
 This new restaurant is going to target people who have a high or middle-income level and the working professionals. This restaurant is going to target individuals who look for all types of food options in a single place and healthier options.         
 This new restaurant is going to position itself with the commitment to offer hight quality for health-conscious consumers. The company is going to position itself by offering an affordable price rate for the menus  (Mazaheri and Yilmazer, 2023). The company by positioning in this way takes the attention of the consumers.
The new business organisation in the choice of the menu, has different types of reasons to include different kinds of food items. The first reason for building the menu choices in this new business is to serve healthier food options to people who are looking for healthy food items (Öğretmenoğlu et al. 2023). Through this offering, the new company can build a differentiation in this competition. The new restaurant is going to make a flexible kind of nature to give flexibility to the consumers in their dining experience. The new restaurant wants to offer all the high and good quality ingredients in their food items to promote the healthier food options available for the consumers in the market (Pichot and Bonetto, 2023). So, the new restaurant business is going to catch the eyeballs of the customers in this competitive market.    
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I choose this prices in base of a research done from 80% of the Hotel Restaurant from Cardiff City and I choose to low the prices down a bit to be affordable for all the customers.
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[bookmark: _Hlk149774243]BRUNCH
£8.75 EGGS BENEDICT served with roast ham and perfectly poached eggs with hollandaise on an English breakfast muffin (contains: Eggs, Milk, Soya, Cereals with Gluten) may contain sesame seeds. 
£12.95 FULL ENGLISH contain 2 Cumberland sausage, 2 slice of bacon, grilled tomato, field mushroom, baked beans and sourdough toast with fried or poached eggs (contain: Eggs, Milk, Sulphur Dioxide/Sulphites, Cereals with Gluten) may contain Celery, Mustard, Soya.
£8.95 SMASHED AVOCADO AND FIELD MUSHROOM |VG V on sourdough suitable for Vegan, Vegetarian (contains: Sulphur Dioxide/Sulphites, Cereals with Gluten) may contain Celery, Mustard, Sesame Seeds, Tree Nuts.

KIDS MENU
                                                
         
                     (All main meals are £6.95 complete with a mini salad and a dessert)
MAINS (CHOOSE ONE OPTION)        
 BREADED CHICKEN FINGERS served with fries a mini salad and peas (Gluten free.)
CURLY CUMBERLAND SAUSAGE with mash a mini salad peas or broccoli (contain: Milk).
                                      DESSERTS (CHOOSE ONE OPTION)
WARM CHOCOLATE BROWNIE V with Biscoff, Curly Wurley sauce and vanilla ice cream suitable for Vegetarian (contains: Eggs, Milk) gluten free.
SEASIDE JELLY AND SANDCASTLE ICE CREAM with a choice of vanilla, strawberry or chocolate (contains: Eggs, Milk) gluten free.
NUTTY BANANA SPLIT VG V with non-dairy vanilla ice cream suitable for: Vegan, Vegetarian (contains: Peanuts).For those who are allergic on peanuts we can serve without.

RESTAURANT HOTEL TRINITY
MENU 
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£7.85 Calamari served with crème fraiche and sweet chilli dip (contains: Celery, Milk, Fish, Mollusc, Soya).
£8.25 Cumberland scotch egg served with mustard (contains: Eggs, Milk, Mustard, Sulphur Dioxide/Sulphites) may contain: Celery. For those with allergies at: mustard we can serve without mustard.
£9.50 Camembert whole melted camembert baked in our sourdough loaf with sweet onion marmalade (contains: Milk).
£8.25 Houmous |VG V served with roast chickpeas and flatbread suitable for VEGAN and VEGETARIAN.
£8.25 BANG BANG CAULIFLOUR WING |VG V suitable for Vegan, Vegetarian (gluten free.)

NIBBLES & STARTERS

 


                       BURGERS
 All served with properly seasoned fries.



[bookmark: _Hlk149367206]£12.25 CRISPY CHICKEN BURGER served with cedar cheese, jalapeños, pickles and ranch (contains: Eggs, Milk).
£11.85 CHEESEBURGER served with pulled beef, cheddar cheese, crispy onions and spicy mayo (contains: Milk)
£10.95 ROAST CAULIFLOWER AND ONION BHAJI BURGER |VG V served with mango sauce suitable for Vegan, Vegetarian (Gluten free)








                                                       

£15.85 RIBEYE STEAK 8oz ribeye with chunky chips and a choice of peppercorn or bearnaise sauce for any allergy we can serve without sauce and replace with side of salad.
£10.75 FISH & CHIPS with peas and tartare sauce (Gluten free)
£10.85 SPICY COCONUT SWEET POTATO PIE |VG V with roast potatoes, sprouts,kale, 
Chante nay carrots and curry sauce suitable for Vegan, Vegetarian (Gluten free.)


































£10.75 FISH & CHIPS with mushy peas and tartare sauce (contains: Celery, Eggs, Fish, Mustard, Soya) may contain: Crustaceans, Lupin, Milk, Molluscs, Sesame Seeds, Sulphur Dioxide/Sulphites, Peanuts, Tree Nuts.
£10.85 SPICY COCONUT SWEET POTATO PIE |VG V with roast potatoes, sprouts, kale, Chante nay carrots and curry sauce suitable for Vegan, Vegetarian (contains: Celery, Mustard, Soya, Sulphur Dioxide/Sulphites) may contain: Cereals with Gluten.


CLASSICS
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£5.25 CRUNCHIE COOKIE DOUGH |V served with vanilla ice cream suitable for Vegetarian (contains: Eggs, Milk, Soya, Cereals with Gluten).
£5.85 STICKY TOFFEE PUDDING |V with toffee sauce and vanilla ice cream suitable for vegetarian (contains: Eggs, Milk).
£5.50 BANOFFEE SUNDAE |VG V caramelised banana, vanilla ice cream, Biscoff chocolate sauce and a Biscoff biscuit crumb suitable for: Vegan, Vegetarian (contains: Soya, Cereals with Gluten).

SIDES
DESERT
£1.50 GRILLED FLAT BREAD |VG V with Frank’s hot sauce, cool ranch and blue cheese suitable for Vegetarian (contains: Eggs, Milk, Soya).
£1.50 SWEET CHILLI FRIES |VG V fries mixed with spring onions, coriander and sweet chilli dressing suitable for Vegan, Vegetarian.
£1.25 HOUSE SALAD |VG V suitable for: Vegan, Vegetarian.


                                                             DRINKS / COCKTAILS
THE PLANT POT | £9.25 | V 
Explore a complex blend of Hendrick’s Gin, sage and rhubarb cordial, beetroot and a gentle chilli spice, shaken with cranberry and lemon juice.
CHERRY BLOSSOM MARTINI | £8.95 | VG V 
Roku Gin, Velvet Falernum, strawberry syrup, apple juice and foam.
POPPY & PINK GIN PUNCH | £8.95 | VG V 
Beefeater Pink Gin, poppy liqueur and raspberry.
BLACKBERRY ROSEMARY FIZZ | £8.95 | V 
Beefeater Gin, Portobello Road Sloe Gin, apple juice, lemon juice, rosemary and blackberry puree, topped with soda.
                                                         DRINKS / BEER / LAGER
PERONI CAPRI | £5.50 | VG V 
Italy, 4.6% 330ml suitable for Vegan, Vegetarian (contains: Cereals with Gluten)
ESTRELLA DAURA DAMM | £5.50 | VG V 
Spain, 5.4% 330ml suitable for Vegan, Vegetarian (contains: Cereals with Gluten)
CAMDEN HELLS | £5.50 | VG V 
UK, 4.6%, 330ml suitable for Vegan, Vegetarian (contains: Cereals with Gluten)
BIRRA MORETTI ZERO | £4.50 | VG V (NO ALCOHOL)
Italy, 0.0%, 330ml suitable for Vegan, Vegetarian (contains: Cereals with Gluten)
                                                     SPARKLING WINE
MOËT & CHANDON BRUT
Champagne, France 12% 125ML - £10.95 VG V & 750ML - £65.00 VG V
VEUVE CLIQUOT YELLOW LABEL 
Champagne, France 12% 750ML - £75.00 VG V
                                                 
                                                           WHITE WINE
VIN DE FRANCE BLANC
Les Boules, Pays d’Oc, France 12.5% LES BOULES BLANC 175ML - £6.50 & 250ML - £8.75 & 750ML - £24.95 
PINOT GRIGIO 
Found stone, Australia 12% 175ML - £7.75 & 250 ML - £10.25 & 750ML - £29.95
                 





DRINKS
























                                                         RED WINE
MERLOT 
Vellas, Chile 13% 175ML - £6.75 VG V & 250ML - £8.95 VG V & 750ML - £25.95 VG V
CABERNET SAUVIGNON
Baron Aurignac, France 12.5% 175ML - £6.95 & 250ML - £9.50 & 750ML - £26.50

                                                         ROSE WINE
PINOT GRIS ROSÉ
St Clair, Marlborough, New Zealand 13% 175ML - £8.25 & 250ML – £11.25 & 750ML - £32.50

























This is one of the great Hotel chains that provide a lot of dishes at an affordable price and owing to the staff's behaviour this hotel is very famous and in the minds of the people (Foskett et al. 2021). The menu of Hotel Trinity has nutrition full elements which provide the options to choose vegetarian and nonvegetarian. The food and beverage of this company attract the attention of the people. For example, in the starter this restaurant will provide Calamari and others that were taken before starting foods and its taste will attract the attention of the people (Boussard, 2021). The outlook of this hotel is very attractive not only from the inner side but the outer side. The menu of this hotel reflects simplicity because people want a very simple menu with essential menus Along with this, the internal environment of this hotel is very peaceful, and this has been specially designed to provide satisfaction to the customers. It will provide a unique experience for them (Davis et al. 2018). One of the essential things about this hotel menu is that this restaurant also includes seasonal food but that things only demonstrated through physical boards so that the people like to visit that place. The menu of this restaurant includes some drinks so that it can attract all kinds of people to the restaurant. The greeting and welcoming environment also attract the people. After that, the company sources ingredients from local farmers and also promote sustainability in the hotel. 
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