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New Restaurant Concept for Trinity Hotel Chain
Part 1 : Restaurant Concept
	At the core of Trinity Hotel Chain’s commitment to exceptional quality lies its green initiatives, a vision to maintain sustainability standards. Considering this, we are thrilled to introduce a new restaurant concept named ‘Green Haven Bistro’ to our hotel chain. Trinity City Hotel is not only about giving customers a fine-dining experience or decent living experience but rather it is a culinary journey blended with eco-friendly services, promising to be a destination in itself (The Trinity City Hotel, n.d.). Here is given the essence of this restaurant concept, details about the target audience, and reasoning behind the menu choices:

Green Haven Bistro
	Sustainability is the new norm in the hospitality industry. The new concept ‘Green Haven Bistro’ is all about giving exclusive dining experience to consumers while maintaining eco-friendly practices. The choice of introducing green initiatives to a hotel chain will not only bring a positive outcome on the environment but also attract consumers that are eco-conscious about everything they do (Khachatryan, 2023). Located in the heart of Dublin, the restaurant will be designed with all the natural and recyclable materials, creating an earthy ambience that reflects the hotel’s commitment to sustainability. 

Target Audience
	The target audience for this restaurant concept will be eco-conscious and environment friendly customers, vegans, and vegetarian, probably anyone looking for a guilt-free experience (Kowalewski, 2023). Green Haven Bistro will seek individuals who enjoy food while making responsible choices, respects and benefits the farmers and producers, and do efforts to reduce carbon prints. It will be a place for the families, friends, colleagues, and professionals who are interested in enjoying their food while knowing that they are contributing towards a sustainable future. 


Reasoning behind Menu Choices
	The restaurant concept ‘Green Haven Bistro’ seeks to offer a plant-based menu that encourages the taste of natural flavors to a next level. The reason for considering this menu is to ensure they are nutritionally balanced, apart from delicious. Sustainable food helps in reducing waste and damage of natural resources (Lewis, 2021). By extracting ingredients locally, the purpose is to reduce environmental concerns and access the freshest products available. This concept is committed to zero-waste initiatives and therefore, all beverage options and menu choices that it offers are eco-friendly. The major reason behind using this menu philosophy is that it saves nature, mankind, and promotes better climatic conditions (Jain, 2022). It is also cost-effective and encourages a healthier lifestyle among the consumers. 

Part 2: Menu Design
Crafting a Memorable Dining Experience Menu for a Special Occasion
Concept
	For this special occasion, we are dedicated to not only offer a dining experience but a memory that will stay in the hearts of our guests for forever. The concept of this menu circles around the modern European cuisine, combining with a touch of French culinary tradition and a vibrant Italian flavor. The dishes will be served in a plated style that will reflect visual artistry and taste of each course (Berman, 2017). The guest experience will be enhanced with a bottle of champagne and acoustic music in a garden setting, under the shade of stars. 

Menu Items
Appetizers
1. Mélange de Mer: A wild seafood combination of fresh oysters, juicy shrimps, and delicate crab seasoned with black pepper, zesty lemon and olive oil.
2. Mushroom Duxelle Puff Pastry: Delicate puff pastry with mushroom fillings and a drizzle of truffle aioli.
3. Frittelle di Zucchine: A mixture of zucchini, chickpeas, and quinoa patties topped with thyme and a drizzle of ranch. 
4. Angeli a Cavallo: Grilled and skewered oysters wrapped in bacon served with a drizzle of lemon juice that gives extra flavor. 

Main Course
1. Pollo Arrosto allo Zafferano: Exclusive saffron roast chicken filled with dry fruits, herbs, and our signature sauce for dipping on the side. 
2. Filet Mignon au Poivre: Premium beef tenderloin cooked in olive oil and salted butter, served with a side of cream sauce, and roasted potatoes. 
3. Lasagna al Sedano Rapa: Lasagna sheets covered in the earthly flavor of celeriac sauce and topped with an egg yolk and a sprinkle of parmesan. 
4. Salsicce e Pure di Patate: A traditional dish consisting of seasoned sausages and mashed potatoes, paired with peas and gravy. 

Side Dishes
1. Grilled Asparagus: Seasoned asparagus with black pepper and salt grilled with a drizzle of olive oil. 
2. Pommes Anna: Thinly sliced potatoes seasoned with black pepper and salt baked to perfection.
3. Crab Salad: Light and refreshing salad leaves, mixture of brown rice and crab meat, topped with a drizzle of white sauce.
4. Yorkshire Pudding: Popular British dish typically served with roasts, made from a creamy batter of flour, eggs, milk, and it is meat-based pudding. 

Desserts
1. Banoffee Pie: A heavenly combination of bananas, biscuits, and cream topped with a drizzle of chocolate sauce.
2. Opera Cake: Layered almond cake with a sponge texture, soaked in coffee syrup, layered in ganache, and topped with buttercream. 
3. Tiramisu: A classic Italian dessert made from acidic cream cheese and ladyfingers dipped in coffee syrup, and dusted with cocoa powder. 
4. Apple Pie with Gelato: Steaming hot Apple pie with a crispy pastry top paired with Gelato ice-cream on the side for the best combination. 

Beverages
1. Soft-drinks: A collection of soft-drinks including Coke, Sprite, Diet Coke, Pepsi, Fanta, and Green Cola.
2. Cocktails: Handcrafted cocktails like Lavender Martini and Basil Smash, customized choices.
3. Wine Pairing: A wide selection of wine available in the bar that can be paired with any meal course. 
4. Earl Grey Tea: A traditional black tea combined with bergamot oil that gives an aromatic flavor and refreshes the taste buds. 

Pricing Strategy
	The pricing of any restaurant depends on the type of dishes and service it offers (McCarthy, 2015). For this special occasion, we offer two packages. One is the platinum package that charges £120 per person and includes a full-course meal paired with wine and customized cocktails. The second one is the gold package that charges £95 per person and include a meal paired with wine only. Both bundles include a welcome glass of champagne and live music

Menu Design
	Menu design of a restaurant reflects its marketing plan. It reflects all about a brand’s identity, ambience, and taste (Dennis, 2017). The menu will be presented in the form of a booklet that will have the cover page filled with pastel blues and greens that is reflecting the garden setting of the hotel. The name of the hotel will be written in the middle of the cover page. The font style and size of the whole menu will be kept formal but elegant. 

Menu Description
	In a restaurant, menu description decides what will be ordered by the consumers (Grigg, 2023). The description given with each menu item will be crafted in a way to attract consumer’s attention within a glimpse. The details will include the strong taste, fresh ingredients, blended flavors, passion and hard efforts behind each dish, all that is required to take guests on an exclusive culinary experience. 

Sustainability and Seasonality
	In the current world, businesses try their best to minimize their impact on the environment to ensure sustainability (Murphy, 2021). On this special occasion, we are committed to sustainability standards by sourcing our ingredients locally and responsible from the farms. The menu items greatly align with environmental rules and regulations, thus making us the perfect eco-conscious option among food enthusiasts. 
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