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[bookmark: _Toc136578238]        Restaurant Concept
The restaurant concept for the Hotel Trinity is based on China Bistro, which specializes in authentic Chinese Cuisine. The concept revolves around providing a delectable menu with a vibrant atmosphere, which would assist the guest in indulging in an immersive dining experience by showcasing the rich and beautiful culinary heritage of China (Gupta 2020). In addition to this, the idea of Chinese Cuisine emerged due to the rising popularity of Chinese food in the UK. According to Statista (2022), Chinese cuisine was the most popular type of takeaway Cuisine in Britain's suggesting it to be a perfect choice for the restaurant concept. 
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Figure 1: Leading Cuisine Choice in the UK 
(Source: Statista 2022)
 
[bookmark: _Toc136578239]          Target Audience
The target audience for Chinese Cuisine is diverse as it aims to attract local residents, hotel guests as well as tourists. The concept would appeal to the target audience via the art of Chinese cuisine, which would work to tantalize the taste buds and would elevate the dining experience (Lee 2022). Whether the individuals are looking for a celebration gathering, a lunch or a romantic dinner, the Chinese Bistro will cater to their culinary preferences and will serve well in accordance with the occasion. The food will cater to the needs of both young and older individuals. According to Ibbetson (2021), individuals aged 25-49 and 50-64 prefer Chinese food the most. This highlights the target audience for the restaurant.
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Figure 2: Popular Food for Brits 
(Source: Ibbetson 2021)

[bookmark: _Toc136578240]Reasoning Behind the Menu Choices
The menu choices for the China Bistro have been carefully selected with the purpose of offering a diverse selection of dishes which seek to embed the essence of Chinese cuisine. The menu also features a balance between regional specialities and Chinese dishes to offer a comprehensive representation of the culinary tradition of the country. However, from the iconic starters to the mouthwatering main courses, each dish is prepared with traditional cooking techniques and authentic ingredients. Additionally, the menu also caters to the needs of dietary preferences by adding vegan options to ensure that all guests leave with the utmost dining experience. There are also gluten-free dishes which are marked by the symbol "GF", which accommodates and aligns well with dietary needs (Boukid and Gagaoua, 2022). Thus, the menu choice evokes a sense of Chinese culinary exploration with delicate flavours with a delightful conclusion with the serving of desserts and beverages. Hence, a complete choice of comforting food is provided to the guests. 
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