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PART 1: Restaurant Concept 
[bookmark: _y9jr8zl9e21w][bookmark: _Toc136691605]Restaurant concept
The Trinity hotel chain will offer a lunch pack for the couple with varieties of tasteful dishes that will attract them. The ambiance of the restaurant will be the major concern for the restaurant management as the background of the interiors needs to be photogenic of Instagram worthy that influences the young couple (Davis et al. 2018). The music brand will be hired for regular services and a romantic song will be continuing playing in the background. 
Moreover, celebrating anniversaries, proposal planning, and valentine’s celebrations will be discounted with lots of gifts from the Trinity hotel chain. Additionally, the restaurant management has decided to customize the menu to the choices of loved ones (Motarjemi,  and Lelieveld, 2014). Providing the quality of the food will help to create an image for the guest and the recommended couple will be 10% of the discount in the total payable bill. 


[bookmark: _3snblt6ps0i1][bookmark: _Toc136691606]Target audience
Couples, newly married couples, teenage couples, and old age couples are the target audience of this restaurant. The restaurant's lunch menu has been selected for all age groups especially, 20 to 50 age who can consume beef, chicken, and wine (Cousins, 2020). Keep in mind the interest of the loving couple moreover, who need protein, vitamins, carbohydrates, natural fat, and minerals in their body to be healthy and strong. 
The taste of food has also a concern of the Trinity hotel chain as young people or adult couples will be attracted to tasteful dishes offered by the restaurants (Zutshi, 2019). Social media presence, campaigning, and blog writing will promote the concept of the “Love Lunch Pack” which helps to increase the booking rate of the table in the Tirnity hotel chain. 



[bookmark: _xlaucs1h9n1w][bookmark: _Toc136691607]The reason behind menu choices 
Banana cake contains 110 calories, 1 g protein, 0 g fat, 3 g fiber, and 28 g carbohydrates from one ripe banana (Hsph.harvard.edu, 2023). It will be a nourishing meal for all who will come to the Trinity Hotel. Carrots contain 1.7 g of dietary fiber and 5.8 g of carbohydrates, which are good for maintaining cholesterol balance and keeping the heart healthy (Johnston, 2012). Due to its high vitamin B12 content, salmon is rich in potassium, iron, and vitamin D, which maintain bone strength, prevent muscle wasting, and help the body heal from other external conditions (Brown et al. 2013). Apple which is the other main ingredient of the menu provides 1g protein, 25g natural carbohydrates with 3g fibre. Chicken breast serves 165 calories with 31g protein and it means 80 % of calories that comes from the protein and 20 % of it contain fat which is needed for an adult body. 

[bookmark: _uvd49flkqfsi][bookmark: _Toc136691608]PART 2: Menu Design 
“Love Lunch Pack”
Food and Beverage Selection: 
Apple Pizza with honey and chocolate syrup 
Egg cheeses sandwich with chesses sauces 
Broccoli & stilton soup with extra cream 
Smoked salmon with some lettuce and lemon 
Roasted chicken with barbeque sauce and honey
Beef Wellington and Green Beans with Garlic
Banana cake with Blueberries and honey 
Apple pie with custard 
Kiwi Ice cream with customised fruits
Chocó lava ice cream with chocolate sauces 
Mimosa (dry sparkling wine, orange juice, and a splash of Grand Marnier) 
Buck fast Tonic Wine (blend of white grape juice, grapefruit, Jamaican sparkling water and natural flavours) 
Pimm's (mix of gin, quinine, and a spice blend) 
English Cider (bittersweet and bitter sharp types of apples, or “spitters”)

Pricing Strategy:
Apple Pizza with honey and chocolate syrup - £10.87
Egg cheeses sandwich with chesses sauces - £ 9.34
Broccoli & stilton soup with extra cream -£ 6.89
Smoked salmon with some lettuce and lemon - £ 7.00
Roasted chicken with barbeque sauce and honey- £ 8.89
Beef Wellington and Green Beans with Garlic- £ 7.78
Banana cake with Blueberries and honey - £ 4.56
Apple pie with custard - £ 3.67
Kiwi Ice cream with customised fruits - £ 2.89
Chocó lava ice cream with chocolate sauces - £ 3.34
Mimosa (dry sparkling wine, orange juice, and a splash of Grand Marnier) - £ 4.45
Buck fast Tonic Wine (blend of white grape juice, grapefruit, Jamaican sparkling water and natural flavours) - £ 12.00
Pimm's (mix of gin, quinine, and a spice blend) - £ 12.67
English Cider (bittersweet and bitter sharp types of apples, or “spitters”)- £ 13.23
The Trinity hotel chain uses a "Dynamic Pricing" strategy where the prices of the dishes or services depend on the competition, demand, and other components that affect the target audiences (Cousins et al. 2011).  However, the target audience of the breakfast menu will have no difficulty paying for the dish. It is believed that the spread of different offers will help it win more customers than its competitors in the UK. The prices of the preparations are chosen to determine the competitive chances of survival in a competitive market. 

Nutrition and Special Dietary Requirements:
In the designed menu, Turnberry Hotel chain serves Apple Pizza, Apple pie,  Roasted chicken with barbeque sauce, Broccoli & stilton soup, Kiwi Ice cream, and Smoked salmon which are full of dietary values as meat and vegetable containing protein, a vitamin for adult audiences as the theme has selected “Love Lunch Pack”  (Foskett et al. 2021).  The recommended dishes are gluten and lactose-free as most of the menu contains healthy fruit, vegetables, and meat. 
Menu Layout and Design:
Vegetarian: 
	
Apple Pizza with honey and chocolate 
syrup 
(90 cal)
	 £10.87 [image: ]

	Egg cheeses sandwich with chesses sauces 
(40 cal)
	 £ 9.34

	Broccoli & stilton soup with extra cream 
(55 cal)
	£ 6.89


 Gluten free 
	Smoked salmon with some lettuce and lemon 
(67 cal) [image: ]
	 £ 7.00

	Roasted chicken with barbeque sauce and honey
(49 cal)
	 £ 8.89

	Beef Wellington and Green Beans with Garlic
(100 cal)
	 £ 7.78

	Banana cake with Blueberries and honey 
(78 cal)
	 £ 4.56

	Apple pie with custard 
(80 cal) 
	 £ 3.67 [image: ]

	Kiwi Ice cream with customised fruits 
(35 cal)
	 £ 2.89

	Chocó lava ice cream with chocolate sauces 
(105 cal)
[image: ]
	 £ 3.34


 Lactose free 
	Mimosa (dry sparkling wine, orange juice, and a splash of Grand Marnier) 
(70 cal)
	 £ 4.45

	Buck fast Tonic Wine (blend of white grape juice, grapefruit, Jamaican sparkling water and natural flavours) 
(55 cal) 
	 £ 12.00 [image: ]

	Pimm's (mix of gin, quinine, and a spice blend) 
(56 cal)
	 £ 12.67

	English Cider (bittersweet and bitter sharp types of apples, or “spitters”)
(50 cal)
	 £ 13.23






	Mimosa (dry sparkling wine, orange juice, and a splash of Grand Marnier) 
(70 cal)

	Buck fast Tonic Wine (blend of white grape juice, grapefruit, Jamaican sparkling water and natural flavours) 
(55 cal) 

	Pimm's (mix of gin, quinine, and a spice blend) 
(56 cal)

	English Cider (bittersweet and bitter sharp types of apples, or “spitters”)
(50 cal)



	MENU
Vegetarian 
Apple Pizza with honey and chocolate syrup - £10.87
Egg cheeses sandwich with chesses sauces - £ 9.34[image: ]
Broccoli & stilton soup with extra cream -£ 6.89
Gluten free 
Smoked salmon with some lettuce and lemon - £ 7.00
Roasted chicken with barbeque sauce and honey- £ 8.89
Beef Wellington and Green Beans with Garlic- £ 7.78
Banana cake with Blueberries and honey - £ 4.56
Apple pie with custard - £ 3.67
Kiwi Ice cream with customised fruits - £ 2.89
Chocó lava ice cream with chocolate sauces - £ 3.34

Lactose free 
Mimosa (dry sparkling wine, orange juice, and a splash of Grand Marnier) - £ 4.45
Buck fast Tonic Wine (blend of white grape juice, grapefruit, Jamaican sparkling water and natural flavours) - £ 12.00
Pimm's (mix of gin, quinine, and a spice blend) - £ 12.67
English Cider (bittersweet and bitter sharp types of apples, or “spitters”)- £ 13.23


[image: ]




Sustainability and Seasonality:
Bananas and apples contain more nutritions values as it is mentioned in part 1. Additionally, it can be niotrice3d that apples, bananas, and kiwis are mainly used to decide the dishes (Boussard, 2021). Chicken and beef will provide a higher level of protein for the adult as it requires strengthening muscle, bone, and hormones. Hence, the restaurant chain will also follow the “Health and Safety at Work Act 1974” act for kitchen and table premises (Food.gov.uk, 2023). However, newly married couples will be interested in this dynamic menu thus it will keep the sustainability of the trinity restaurant in the UK.
[bookmark: _a4zg5z2z8ok5]
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