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[bookmark: _Toc137196078]Introduction
Business world runs on value proposition. The value proposition is the concept based on how a business is going to do well in future. Trinity hotel is one of the most famous hotels in the business (Shamim et al, 2019). The main prospect of the hotel is to expand in different segments and to gain customers accordingly. The main target of the customer is to find out what new restaurants can offer and what value proposition one might get. This report will be divided into two concepts: the restaurant concept in which restaurants serve Chinese cuisine and the targeted customer will also be discussed here in details. The second part will be focusing on sustainability along with how the menu has been designed to satisfy customer needs. The overall prospect of the customer will also be analysed in this report. 
[bookmark: _Toc137196080]Concept of The Restaurant 
The restaurant that is going to be given in this report is Yum Cha District. It is mainly serving Chinese food under Hotel Trinity. In today's cutthroat restaurant industry, even Chinese eateries need to use customer retention strategies. Quality food, decor, promotion, and service help diners return to a Chinese eatery repeatedly (Albadri, 2016).
People are attracted to Chinese cuisine because of its high quality and authenticity. Traditional flavors and high-quality ingredients should be highlighted in Chinese restaurants. Experienced Chinese chefs prepare dishes in accordance with traditional methods, offering diners a genuine taste of China. Consistency in flavor and quality is essential for generating positive buzz and repeat business.
[bookmark: _Toc137196081]Audiences That Need to Be Targeted 
The key to keeping customers is providing outstanding service. Restaurant staff should help customers make menu selections. When people are kind, attentive, and quick, dining becomes a pleasure. Building relationships and trust with customers over time requires attending to their unique needs and remembering their preferences (Bica, 2020).
To succeed in today’s market, maintaining a strong online presence is essential. It is vital that the restaurant has a user-friendly website that highlights the cuisine, ambiance, and contact information. More customers may be attracted to the restaurant's website, events, and promotions thanks to the restaurant's active social media presence. If you want to keep up with your customers' ever-changing appetites, you need to provide online ordering and delivery.
[bookmark: _Toc137196082]Menu Choices Reasoning
To draw in customers, you need to set yourself out. To attract customers, a Chinese restaurant could provide both traditional and innovative food (Elston, 2018). Some examples of Chinese cuisine include regional specialties and fusion dishes that mix Chinese and other flavors. Guests are encouraged to try something new by offering seasonal and limited time offers.
Customers are drawn to a business that has an inviting atmosphere. The restaurant's design should be warm and inviting while also paying homage to Chinese culture. It is possible to create a cultural tone with the use of color, traditional artwork, lanterns, and Chinese calligraphy. Cozy seating and enough chairs for large and small parties are must-haves (Hand and Middleditch, 2014).
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[bookmark: _Toc137196084]Conclusion
The value proposition is the engine that propels the world of business. The value proposition is the primary notion that will determine how successful a firm will be in the years to come. It is widely acknowledged that the Trinity hotel is among the most renowned establishments in the hotel business. The hotel's principal purpose is to increase its client base by targeting a range of market subgroups and growing into new areas. This will allow the hotel to attract a greater number of customers. The client's major goal is to find out what the new restaurant has to offer and the value proposition that can be achieved by visiting the establishment. The information in this report is going to be broken down into two distinct categories. The restaurant will include Chinese cuisine and will be themed after the concept of a Chinese restaurant. In this part of the article, we have also gone deeply into the customer that is the focus of our attention. A study of the customers in terms of their overall potential has also been conducted as part of this research project.
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HOTEL TRINITY

Menu Specialised in Chinese

# Appetisers - Cold

oL

B1 {414 Sichuan Smacked Cucumber (v) » £7.80

B2 T Hand-Tom Aubergine with Chopped Salted Fresh Chilli (v) £8.80
Vabvrgine ices wpped with horemade spicy secame sawcr and Gl

B3 L. AT Refreshing Fungus (v) » £7.80
Back fungus with fresh coriander, gartic, chilli and Sichean popper

B4 N4 N Man & Wife Offal Slices £10.80
A selection: of siiced beef. offal, tripe and tongue dressed in @ light spicy peanut sance and chilh oid

BS T4} 70 Beef Tripe with Mixed Peppers ) £8.80
Beef tripe mix with Sichuan chilli pepper and peppercom

B6 #Lil 5% H Spicy Pig's Ear in Red Chilli Oil ) £9.80
Sliced pig’s ears with fresh garlic drizzled witk Stchuan Il ed dreseing

B7 151 Com-Fed Chicken with Special Homemade Saucey  £12.80
Steumad corn-foud Cliichen loppad with murinades spicy yesame sance and bamboo siwoof slices

B8 |1 Sichuan Mouth Watering Chicken ) £11.80

Tender picces of siced corn-fed chicken served with shradded buimboo shoots with a tinghng spicy

Peaddl v

B9 &% % Com-Fed Chicken with Spring Onion £11.80
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HOTEL TRINITY

Menu Specialised in Chinese

t, %, % Beef, Lamb and Dry Wok

o %" L o—"r

L1 Aromatic Deep Fried Beef with Cumin » £12.80
Beef slices with mixed peppers in a rick, spicy cimin infused sauce

A #4-H Classic Sichuan Boiled Beef in Sizzling Chilli Oil Jy  £14.80
Thick cuts of tender bolled bevf in hot Sichuan il beas sasce and feosi chillies,

gurrished with gariic dam, Chinese cabbage and bean sprowu,

JMLTSEL I Stir Fried Beef with Asparagus in

Black Pepper Sauce ) £14.80
2.#1°F Black Bean Beef » £12.80
#1997} Curry Beef ) £12.80
J.22F ‘Guan Gong' Beef ) £12.80
%11 Sichuan Stir Fried Beef £12.80
1174 “-)+ Braised Beef with Potato in Chinese Cumy Sauce (e nivan £12.80
TH4#M*% Sichuan Crispy Shredded Beef ) £12.80

A Sichuan Style of cooking, where the Ingredients are continuously cooked wuntd! they have dred

out before adding spices and flavowr. Dry fried beef sivers in a sticky sweet cilli coating

E10 #£L474-% Braised Beef Brisket with Dried Tofu Strips and Turnip »£12.80

E11 &i915°1" Beef with Sichuan Pickles, Need'e Mushrooms and

A typacal Sickuan style of cooving. Beef flank dow cooked vrith bearcurd waffle unty! tender

in a salty, sovoury, modium hot chilli boan sauce

Wild Pepper in Soup £14.80
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HOTEL TRINITY

—— DESSERT MENU ——

Chocolate fondant, vanilla ice cream
Almond and pear crumble, creme Chantilly
Lemon tart

Raspberry créme brulee

European cheese plate, fig jom

Ice cream selection
vanilla, pistachio, honeycomb, strawberry, raspberry sorbet

DESSERT WINE
Palazzina’ Moscato Passito, ltaly 7 .00

Bordeaux, Classic Sauternes, France

SHERRY & PORT

Fernando de Castilla Classic Manzanilla Sherry, Spain 15%
Pedro Ximenez Classic Sweet Sherry, Spain 15%

Krohn Senador Tawny Port, Porfugal 20%

An sptonal 12.5% servics charge will be odded o yeur bil
Ronnie Scot's Jozz Club, 47 Frith Stret, Scho, London WID 4HT  ronnissccftsco.uk  Tel 0207 439 0747

10.00
10.00
10.00
10.00
12.00
10.00

20.00

28.50

7.50
7.50
7.50




