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Part 1: Restaurant concept
The concept of any hospitality business, such as restaurants, will be determined by the target audience. The target consumer’s tastes and preferences will inform the development of the restaurant theme, style, and even more so the composition of the menu. This write-up will explain the preferred restaurant concept, target audience, and the reasoning behind the menu choices.
Background 
As noted in the findings by Guess et al. (2023), there is a rising demand for plant-based food products within the UK and beyond, driven by consumer trends towards low sugar, low-calorie food products. This is reflected in the data by Statistica (2023), which shows that plant-based food market value in the UK reached $36 million in 2020, with this figure expecting to hit $63 million by 2026.
[image: ]
Plant-based food market value in the UK: Statistica (2023)
These figures are backed up by data from the Vegetarian Society (2023), which shows that over 4.5% of the UK population have a vegetarian of vegan diet as of 2019, with latest figures showing over 3 million vegetarian and vegans in the UK. Consumers in UK spend in the regions of £600 million on meat-free food items, with the plant-based alternative market in the UK and EU projected to reach £6.6 billion in 2025, up from £3.9 billion in 2019 (Vegetarian society, 2023).
The envisioned restaurant concept
With the aforementioned plant-based food market in UK, as well as a considerably strong growth projection in the demand and value of this market, the envisioned restaurant concept is a plant-based eatery, serving vegetarian and vegan diets to its customers. This will include meat-alternatives, plant-based milk alternatives, fruit smoothies and beverages among other innovative plant-based food products. This menu will target consumers between the age of 11-40 years, with London School of Hygiene and Tropical Medicine (2021) identifying this group as the largest consumers of non-meat products, with women also being more likely to take up plant-based diets.
The restaurant will have a green theme, with an outdoor and plant-filled décor to advance the natural ambience. This will go along well with the organic menu composition and servings. The menu choices, along with the proposed concept, is informed by market gap as evidenced by the projected increase in demand for plant-based diets in UK. This growth trend will mean that space exists in the market which could be exploited by the business.



References
Guess, N., Klatt, K., Wei, D., Williamson, E., Ulgenalp, I., Trinidade, O., ... and Mills, C. (2023). A Cross-Sectional Analysis of Products Marketed as Plant-Based Across the United States, United Kingdom, and Canada Using Online Nutrition Information. Current Developments in Nutrition, 7(3), 100059.
[bookmark: _Hlk137206711]London School of Hygiene and Tropical Medicine (2021). Plant-based alternative food consumption may have doubled in UK over ten years suggests first analysis of its kind [Available at: https://www.lshtm.ac.uk/newsevents/news/2021/plant-based-alternative-food-consumption-may-have-doubled-uk-over-ten-years#:~:text=The%20team%20found%20that%20the%20proportion%20of%20people,and%20among%20those%20that%20reported%20low%20meat%20consumption. [Accessed 9th June 2023]
Statistica (2023). Plant-based food market value in the United Kingdom in 2020 and 2026, by type(in million U.S. dollars) [Online] Available at: https://www.statista.com/statistics/1284641/plant-based-food-market-in-the-united-kingdom-by-type/ [Accessed 9th June 2023]
Vegetarian society (2023). Facts and figures [Online] Available at: https://vegsoc.org/facts-and-figures/ [Accessed 9th June 2023]


[image: ]
[image: ]
image1.png
Plant-based food market value in the United Kingdom
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