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1. [bookmark: _gjdgxs]Part 1: Restaurant Concept
1.1. [bookmark: _30j0zll]Restaurant Concept
The latest and new addition to the menu of Trinity Hotel is the healthy meal options for the people who are looking for healthy food options rather than the regular food menu, which is easily available at every other restaurant around (Klouvidaki et al., 2023). The new addition in the menu includes the dishes from different cuisines around the world such as Italian, Thai, Mexican and Japanese and Chinese, in order to provide variety within the menu at hotel trinity.  The latest shift in consumer demand is that they are demanding healthy food options within the menu as people are more health conscious than ever before because of the increased accessibility and availability. This option menu has been added to the dining options on the huge consumer’s demands(Ali et al., 2021). As the restaurants are consumer-centric and aim to provide consumers with service quality, Trinity Hotel has introduced these options to achieve service quality. As customers now can have their desired item on the menu, they are likely to be more loyal, and this new addition is likely to attract new customers as well because the demand for healthy food options on the menu has increased over time (De Boerand Aiking2019). Further, the dishes introduced are in both the categories vegetarian and non-vegetarian and the variety of options on the menu are provided to attract more and different customers, shaving different food demands. The new menu is a mix-up menu from different countries and different cultures that will be provided to customers only at Hotel Trinity. 
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Figure 1 Leading Ethnic Cuisines in the UK
Source: Statista (2023)
1.2. [bookmark: _1fob9te]Target Audience
The targeted audience is the people that belong to the market segment to whom the brand is targeting with the products and services, and that is providing added value to the customers (Kitunen et al., 2019). The market segment that the brand Trinity is targeting includes people who are health-conscious and are looking for healthy options within the restaurant's food menu for dining purposes (Wood 2018). The brand targets mostly young and older people who are aged between 20-60 years old. 
1.3. [bookmark: _3znysh7]The Reasoning Behind Menu Choices
The sole reasons behind choosing specific items for the menu are the consumers' changes in references and focus towards the healthy food option in the restaurant menu(Tran et al., 2020). The increased demand from the consumer side has enabled the hotel to introduce healthy food options in the dining area (Li et al., 2020). According to Bagur-Femenías et al. (2019), Consumers are the most important for the service sector brands as they are consumer-centric, and in order to achieve service quality and remain within the market competition, it is important to provide the customers with the demanded dishes before any other in order to have the first mover advantage and to attract new consumers for the hotel trinity ((Han 2021,Nilashi et al., 2021). Various healthy menu options have been added to the menu. 
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Desserts

Oat Apple Christ £13.99

(Brown Sugar, Oats, All Purpose Flour, Apples, Butter, White Sugar, And
Ground Cinnamon)

Cornflake Tart £15.99

(Plain/ All Purpose Flour, Cornflakes, Strawberry, Golden Syrup,
Custard)

PLEASE LET US KNOW BEFROE END IF YOU ARE ALERGIC TO ANY INGREDIENTS USED SO WE CAN
PROVIDE THE BEST SERVICE.
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Beverages

Pure Celery
(Celery, Green Apple, Lemon, Ginger)
Small Glass (70 ML) £9.99
Middle Glass (140 ML) £15.99
Large Class (210 ML) £20.99
Orange Ginger
(Orange, Ginger, Carrot, Lemon Juice)
Small Glass (70 ML) £10.99
Middle Glass (140 ML) £16.99
Large Class (210 ML) £2499

PLEASE LET US KNOW BEFROE END IF YOU ARE ALERGIC TO ANY INGREDIENTS USED SO WE CAN PROVIDE
THE BEST SERVICE.
THE PRICES ARE INCLUSIVE OF ALL TAYES
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Hotel Trinity Menu
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The restaurant aims to provide
customers with the healthy food
options. The new dishes from the
different cultures have been introduced
in the Hotel Trinity.
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Appetizer

Green Salad£10.99

(Tomatoes, Crisp Lettuce, Croutons, Cucumber And Onions)
A Healthy And Portion Filled Option For The Vegetarian Customers

Fruit Salad £15.99

(ivwi, Apple, Strawberry, Berries And Dry Fruits With Fresh Cream
And No Added Sugar)

Salad That Includes The Seasonal Fruits Of Customer Choice

Tom Yum Soup £19.99

(Prawns, Garlic, Red Chili, Lemongrass, Kaffir Lime Leaves,
Lemongrass, Galangal, Onion, Tomato, Coriander, Fish Sauce,
Mushrooms, Sugar And Lime Syrup)

A Thai Soup Option For The Healthy Food Lovers

Burrito Bowl £16.99

(Chicken, Rice, Beans, Salsa And Guacamole)
‘ A Healthy, Delicious Bowl Full Of Proteins

PLEASE LET US KNOW BEFROE END IF TOU ARE ALERGIC TO ANY INGREDIENTS USED SO WE CAN
PROVIDE THE BEST SERVICE.
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Main
Course

Pasta Fagili£25.99

(Pasta, Tomatoes, Broth, Ttalian Sausage, Vinegar, Cheese, Beans,
Onions, Parsley, Seasoning, Tomato Sauce, Carrots, Garlic, Garlic And
Pasta)

Fajitas £30.99

(Grilled Meat Usually Beef Or Chicken, Tomatoes, Onions, Garlic, And
Tortillas)
Tortillas Made Out Of Corn Rather Than Flour

Grilled Fish £39.99

(Fish, Salt, Olive Oil, Garlic, Dried Basil Leaves, Black Pepper, Parsley
And Lemon Juice)

Sushi £45.99

(Short Grain White Rice, Vinegar, White Sugar, Salt, Seawood Sheets,
Crab Meat, Avocado, Cucumber, And Ginger)

PLEASE LET US KNOW BEFROE END IF YOU ARE ALERGIC TO ANY INGREDIENTS USED SO WE CAN PROVIDE
THE BEST SERVICE.





