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[bookmark: _heading=h.gjdgxs][bookmark: _heading=h.30j0zll]In this report, a new restaurant chain has been decided to open which is a part of the Trinity hotel chain, situated in the United Kingdom. The restaurant has set a special menu which is a fusion of Indian and Chinese cuisine . There will be an elaborate list of items.
[bookmark: _heading=h.1fob9te]The restaurant specializes in offering a unique fusion of cuisine of Indian and Chinese which would help in satiating the taste buds of the visitors of the restaurant. This restaurant is dedicated to providing quality food to the visitors. The restaurant has experienced chefs who are skilled enough in cooking Indian and Chinese cuisine (Jiang et al. 2021). The chefs would try to provide authentic taste to the visitors of the restaurant. The fusion of both of these two popular cuisines would give a different experience to the Customers that they have never experienced before (Ng et al. 2021). All the signature spices are brought down from India and China so that the taste is authentic (Zhang et al. 2019). The restaurant would also curate the dishes as per the choices and preferences of the customers in such a manner so that they can help build the reputation of the restaurant (Slack et al. 2021).
[bookmark: _heading=h.3znysh7]The restaurant attracts customers who are interested in trying something new and extraordinary. The Menu is set in such a manner that customers can be helpful enough for both vegan and non-vegetarian Customers. The vast course of the menu can be enticing enough to attract a large number of Customers from the UK. Since the Customers of the UK have a preference for eating continental cuisine, the menu is thus set in such a way that there are items that are less spicy which is up to the preferences of the Continental cuisine eater (Carpentieri et al. 2021). Since the prices of the dishes are moderately lower this can be easier for Customers of all strata to try out the dishes in the restaurant.
[bookmark: _heading=h.2et92p0][bookmark: _heading=h.tyjcwt][bookmark: _heading=h.17dp8vu]The menu is selected by incorporating a variety of vegetables, meat items, and eggs. The menu has been formed with a wide scale of research that can be applied to meeting the demands of Customers with various food preferences (Weriza et al. 2021). The menu has different courses of meals from starters, main courses, side dishes, and desserts to beverages. The real spices of China are introduced (Stano,2019). The dishes are made up of intricate spices that give the real flavor of both India and China. The skilled chefs of India and China have done good research and experimented with the dishes to give a fusion taste of these two cuisines (Ensaff,2021). The regional dishes of India are incorporated to give a rich taste (Ghosh,2022). Indian menu is rich in flavor of spices (Mandal and Tsai, 2020)
All the items on the menu were selected after researching the preferences of the guests and then curated into the menu book for grandly celebrating . The restaurant is a part of the Trinity hotel chain, in the UK.
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