



 

Task 1:Restaurant concept
Welcome to Palm and pine, a vibrant and wide-ranging dining experience designed to delight food enthusiasts of all backgrounds. Our concept revolves around celebrating global flavours and embracing a diverse range of culinary traditions. At Palm and Pine our target audience is for anyone who appreciates bold and adventurous flavours, from young professionals seeking a unique dining experience to families looking for a memorable meal together. 
We aim to create a welcoming atmosphere where everyone feels at home, regardless of their dietary preferences or restrictions. When crafting our menu, we carefully considered the preferences of our target audience. We wanted to offer a variety of options that cater to different tastes and dietary needs. That's why we have a wide range of appetisers, main courses, desserts and beverages to choose from. Our menu choices are inspired by a combination of traditional and innovative culinary techniques. We believe in using fresh, locally sourced ingredients whenever possible to ensure the highest quality and support our local community. We also understand the importance of catering to different dietary preferences, which is why we have a dedicated selection of vegetarian options that are just as delicious and satisfying as our meat-based dishes.
 We also incorporate technology into our restaurant to enhance the dining experience. We use mobile assessment apps to streamline the ordering process, making it quick and convenient for our guests. We also leverage data analytics to gather feedback and continuously improve our offerings based on customer preferences. Also we embrace the concept of gamification by incorporating interactive elements into our dining experience. From interactive tabletops to virtual reality (VR) and augmented reality (AR) experiences, we aim to create a truly immersive and engaging atmosphere for our guests so they enjoy their time at Palm and Pine. Overall, our goal at Palm and Pine is to provide a memorable dining experience that combines exceptional flavours, innovative technology and a warm, welcoming ambiance to our guests . We want our guests to leave with a sense of culinary adventure and a desire to return for. 
In addition to our exceptional flavours, innovative technology, and welcoming ambiance, we also prioritise personalised service, sourcing local ingredients, and creating a sustainable dining experience. Our commitment to culinary excellence extends to every detail, from our carefully curated wine selection to our thoughtfully crafted desserts. We can't wait for you to indulge in the complete Palm and pine experience! 
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	Palm & Pine Dinner Menu 

£30 per person 
Select one dish from each course 
	First Course

Potato cakes
Fried potato cakes, apple jelly, sour cream

Arugula salad
Lemon, olive oil, garlic, Parmesan 

Second course 

Wagyu burger
Beef patty, triple cream brie, alfalfa sprouts, caramelized onions, aioli 

Truffle mushroom pasta
Hand-made pasta, black truffle, Parmesan 

Third course 

Caramel cheesecake
Caramelized banana, cream

Apple cobbler
Apples, cinnamon crumble, vanilla ice cream 

Drinks 

Soda
Lemonade
Mineral water
Coffee
Tea
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