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Part 1
[bookmark: _Toc150375698]Restaurant Concept
"Anniversary Bliss in Every Bite" is the theme of the "Celebrate & Savor" restaurant of Hotel Trinity, which is a 4-star hotel. Diners are transported to the very centre of France at this little restaurant, which celebrates the best of French food. Celebrate & Savor wants its customers to feel valued and welcomed as they celebrate significant life milestones (Jafari et al., 2023). By providing delicious, creative, and visually appealing dishes that are both classic and inventive, the restaurant will embody the spirit of French cuisine. Here, the art of enjoying life and French cuisine blend together sweetly, making every meal a unique occasion.
[bookmark: _Toc150375699]Target Audience
To appeal to diverse customers, Celebrate & Savor will be designed to be both hospitable and flexible. The restaurant will be perfect for couples celebrating significant life events like engagements and wedding anniversaries because of its romantic ambience. It is a terrific place for romantic meetings and joyous events because of the delicious meals and cosy setting. The restaurant will welcome anybody who enjoys delicious cuisine and beverages (Guy, 2023). Because of its convenient position within Hotel Trinity, Celebrate & Savor will be a wonderful choice for corporate dinners, networking events, and business meetings. The sophisticated but relaxed ambience is ideal for both social and professional events. Authentic French food is available to visitors to the vibrant city without requiring them to leave the comforts of Hotel Trinity. 
[bookmark: _Toc150375700]Reasoning Behind the Menu Choice
Celebrate & Savor is essentially a meticulously prepared French supper (Cruz et al., 2022; Hellegers, 2022). The food served here will be selected to embody the best of French cooking. The menu will feature both classic and creative French cuisine, such as Chicken Piccata, Fettuccine Alfredo, etc. These meals are chosen to provide a taste of France to the customers. French cuisine is known around the world for its complexity and elegance (Shepherd et al., 2023; Caballero et al., 2023), and Celebrate & Savor aims to provide guests with an authentic experience that transports them to the heart of the country. The extensive wine list, which offers a variety of French wines and encourages customers to learn more about the wine culture, goes well with the meal (Vandeweerd et al., 2022; Kudashkina et al., 2022)). More than simply a slogan, "Anniversary Bliss in Every Bite!!!" is an initiative to make every visit to Celebrate & Savor, a location where the art of French cooking and the art of living life to the fullest, a memorable and pleasurable experience (Giang, 2023; Antonelli et al., 2022).
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Eggplant Parmigiana  £20.50

Fresheggptnt loyered with mozzarels and
tomato s, baed with ssuce, hees, b,
o yo o tasteofperfction.

Chicken Piccata £1850

Tenderized recets hat are lacd with resh

Lo and boiled i i wing, saross ith

o ogis e o pf o,
Fettuccine Alfredo £19.50

[T —

andbutr, sroes it ic s s and

spicy liuide.

OsseBuce  £2000

A cross cut sl shanks braised it gremlats,
served with risott gl s o saffon

riott.

sl i totell s f you hwe any alergise o distary requiements.
Wl e o delicious and istary meel according to your taste and preforences.
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Side Dishes
Broscoletti Strassinat £15.50

Eresh Broccleti s toasted with aice o,
chii fakes, and gartc aste. Cooked with
bitte green and flavorfut flakes and pinch of
aromatic sartc

Teuffle Mashed Potatoes £12.50

Prepared with butter, parmesan chees, white
truffe o, serves with creamy mashed
‘potatoes and extra cream.

Roasted Garlic Asparagus  £11.50

Asparagus roats it sal, i of,pepper,
and it of minced garkc, baked in oven
ntllight brown and then presents at your
e

sl i totell s f you hwe any allergise o distary requiemants.
Wl e o delicious and istary meel according to your taste and preforences.
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Deserts

Sfoghiatelle  £13.50

Tastes lte sweet and slght sicy,filed with
ricott chees, spread with a lemon zsstand
whits cinnamon to gioe spicy and suweet
notes.

Cannoli. £1050

Crispy pastry iled with ricotta, sugar, and
pinch of vanill extract, seroes with chocolate
chips and choice rust, add sweetness fo your

meal.

Tiramisu £12.50

A rich layered cake made with ladyfinger
cookies, chses, eggs, masala wins, cocon

powoder, and instant espresso.

— —

s

Wl e o delicious and istary meel according to your taste and preforences.
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Reverages

Spritz
Aperel Sprit, Hugo Spriz, Azerng
Spritz, Campari Spritz,

Wine

Special Chiant wine with chiled ce

Bellini

‘Peach and grossceo flavors availbe
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Appetizers

Bruschetta £7.50

A slice o bread that basked with garlic and
saucss,loadsd with extra topping of

tomatoes, sa, and virgin aloe oi.

Asancini £10.50

Detcious bals that are prepared for you
with isotto and sice you a classi tast,
Ioaded and stuffed with pecorino and
ereadcrums.

CapreseSalad  £9.50

Eresh and mixed salad with serves with
mozzarella cheese, basi, and tomatoes.

Fesl i totll s fyou hawe any allergiss o ditary rirements

Wl e o delicios and distary meel according to your taste and prefeences





