
Food and Beverage Operations






Student Name: Nicoleta Aurelia Monafu
Student ID: 2245344
Module Leader: Antoinette Milne
 


Table of Contents
Part 1: Restaurant Concept	3
Part 2: Menu Design	4
Reference	6
Reference	8



[bookmark: _Toc147766245]Part 1: Restaurant Concept 
Restaurant concept
The identity line of the restaurant business is a carefully crafted concept. The security of the restaurant business is a manageable task and I have chosen a business platform in the restaurant industry as “Refreshment Bite”. It is a new business idea that depends on carefully crafted management following the organizational goals. Refreshment Bite represents the interpretation of a timeless restaurant theme focusing on creating an atmosphere for welcoming customers following the patrons (Cousins, 2020). Refreshment Bite is connected with the prestigious Hotel Trinity Chain and follows the services provided by the organization. To create a smooth ambiance, the restaurant is decorated with lighting, well furnishings, a picturesque setting, etc. which things attract customer attention. For providing effective services, the restaurant management sector focuses on effective communication, time management, conflict resolution, empathy, and product knowledge. It gathers a lot of items on the menu and provides delicious food to attract customers. 
Target audience 
To become successful in the restaurant business, there needs to focus on customer variants. There may be a lot of customers in the restaurant business but there needs to focus on that customer who can be loyal and authentic for the organization to achieve the goals. The target customers of Refreshment Bite are different according to age, profession, gender, and behavior (Davis et al. 2018). The age of the customer needs to be about 10-60 years old and has enough ability to take services from this restaurant. The profession of a customer helps to identify authenticity and there may be a chance to be loyal to the restaurant and it should be various types of job holders. All genders like males and females can take food care from this restaurant. Then there needs to identify the customers who have the ability and behavior to take service from the restaurant. Travelers and tourists can be the target customers of the organization. 
The reasoning behind the menu choices 
Refreshment Bite has been meticulously curated to provide service to diners. It follows traditional and innovative interpretations of American Cuisine along with the experience of becoming successful in the business sector (Johnston, 2012). It follows to make expressive and unique restaurant designs with surprise dishes on menu items. The menu items are designated according to the customer preferences and desires in diner dishes following seasonal demands. The organization is responsible for delivering the items according to the customer's demands to make them satisfied with those food services. 
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The menu is a very important thing and it plays a crucial role in the advertising strategy of any eatery. The menu helps to reflect the character of the restaurant which is curated by the owner and the menu should be created with specific objectives in mind: increasing profits, streamlining operations, and adhering to a predetermined budget. To gain customer attention and remember the company's name, the menu helps to keep in customer's memory. 
The food and beverage selection thoughtfully mirrors its intended clientele. The menu attached both conventional and innovative interpretations of American cuisine. The dishes featured on the menu that welcoming to the customers and familiar while occasionally offering pleasant surprises (Motarjemi et al. 2014). The menu highlights the best combination of food and beverage like Avocado Toast with Poached Egg. This menu shows the current trend among food for enthusiasts. This dish creates ripe avocado, an impeccably poached egg, and artisanal toast garnished with salt and black pepper. Another great and cherished option is the Tomato Soup with Grilled Cheese, a pairing of comfort foods that consistently appeals to those seeking hearty and filling meals.
Refreshment Bite not only serves customer who loves meat but also offers several vegetarian and vegan who don't eat meat. Refreshment Bite offers various vegetarian and vegan such as the Vegan burger and the Roasted Vegetable Panini (Zutshi et al. 2019). This alternative ensures all the customers embrace the growing trend of plant-based eating and try to discover something to suit their preferences. 
Another menu strategy is the pricing strategy. The pricing strategy of the menu plays a crucial role for the competitors and it tries to catch the customer's attention. The objective is to offer diners a combination of favorable food that has competitive rates compared to other local dining establishments (Brown et al. 2013). Customers seek a comfortable range of prices that appears on the menu which they choose and find the best budget food. Some dishes command higher prices due to the elevated cost of ingredients and are difficult to prepare due to complexity.
Another thing for those specific customers who have dietary requirements like gluten-free, lactose-free, vegetarian, etc. (Foskett et al. 2021). The menu items recommend the most healthy food for life and the nutritional value of the meal to the customer. It helps to grab the attention of the customers.
Refreshment Bite's goals are sustainability and the use of seasonal ingredients, such as berries and sweet potatoes that are prominently reflected in its culinary choices.


Appetizer
Refreshment Bite



[image: ]Main Items
Chips and Dips                  £8
Soup                            £10
Chips and dips at Refreshment Bite offers a crispy and flavorful duo
Soup at Refreshment Bite offers a warm and comforting option. 
Relishes and crudite with vibrant flavors and crisp textures in Refreshment Bite restaurant. 
Relishes and Crudites        £15
Canape                             £15
It is variety of flavorful spreads, cheeses, meats, and other delectable ingredients 
Hors d’oeuvres are exquisite bite appetizer and it is delicious food item in this restaurant 
Hors D'oeuvres                 £10
A classic Cocktail for celebration and relaxation 
Cocktails                       £10
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Steak at Refreshment Bite is mouthwatering item. 
Steak                                      £15
Savory wraps at Refreshment Bite offers flavorful embraces of fresh ingredients 
Savory wraps          £10
Gourmet Sandwiches       £15
Gourmet Sandwiches at Refreshment Bite are culinary delight and featuring items. 


Diabetic-Friendly Fruit Salad at Refreshment Bite is natural sweet and essential for energy improvement
Diabetic-Friendly Fruit Salad   £8
The Paleo Power Bowl at Refreshment Bite is energizing dish. 
Paleo Power Bowl          £10
Vegan and Vegetarian at Refresh Bite provides the natural goodness of ingredients. 
Vegan and Vegetarian       £10
Special Dietary Requirements 
Freshly Squeezed Juices at Refreshment Bite are wholesome choice of the customers. 
Artisanal Coffee at Refreshment Bite provides rich and aromatic experience. 
Artisanal Coffee                £5
Freshly Squeezed Juices      £5
Fresh Fruit Smoothies at Refreshment Bite are a burst of natural vitality. 
Fresh Fruit Smoothies       £8
Beverages
Refreshment Bite
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