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[bookmark: _Toc150554606]Part 1: Restaurant Concept 
[bookmark: _Toc150554607]Theme 
Trinity Hotel Chain intends to open a new restaurant concept. The new restaurant will be named as “The Saffron Crocus.” The idea of this new restaurant is to celebrate the vibrancy and strong flavours of Asian and Middle-Eastern cuisines. The menu at “The Saffron Crocus” will include a fusion menu with a variety of Indian, Persian and Arabic cuisines. An emphasis on the ambience and interior will be made to ensure that customers are able to enjoy an outstanding gastronomic experience. 
[bookmark: _Toc150554608]Target Audience 
"The Saffron Crocus" serves refined people with unusual tastes. Because they appreciate the depth and richness of Asian and Middle Eastern cuisines, these clients should be drawn to dining experiences that highlight vivid tastes and unusual culinary cultures. Foodies should be open-minded and appreciate authenticity in flavour and presentation (Tuorila and Hartmann, 2020). Fusion meals should appeal to the target audience. Customer targeting factors are listed below.  
	Factor
	Description

	Democratic 
	Age: 18 to 64 years 
Gender: Everyone, irrespective of their gender
Income: 20,000 GBP annual income and above

	Behavioural
	Customers interested in café exploration activities are mostly targeted by this restaurant. 

	Psychographic
	The targeted customers are likely to respect the culture and have an open mind in terms of exploring new fusion foods and cuisines. 


Table 1: Targeted Customers for The Saffron Crocus 
[bookmark: _Toc150554609]Justification of the Menu Selection 
"The Saffron Crocus" intentionally mixes Arabic, Persian, and Indian cuisines. It serves numerous customers seeking unique dining experiences by capitalising on the worldwide fusion food trend. The restaurant uses unique flavours and culinary methods to stand out in a competitive restaurant market (Ellis et al., 2018). Herbs and spices loved for their flavour are abundant in the selected cuisines. Indian food has strong spices and many vegetarian options, while Persian and Arabic cuisines emphasise grilled meats and aromatic rice dishes (Sattarzadeh et al., 2023). This diversity ensures broad appeal to diverse preferences. The name and idea of the restaurant reference saffron, a rare and expensive spice, demonstrating its commitment to high-quality food and a sophisticated dining experience. Saffron is known for its rich flavour; saffron adds elegance and quality (Spence, 2023). Asian and Middle Eastern meals reflect modern culinary trends and meet the growing demand for robust, international flavours (Fan et al., 2021). It positions "The Saffron Crocus" as a rising star in this field, promising a memorable meal.
[bookmark: _Toc150554610]Pricing Strategy
"The Saffron Crocus" intends to become a popular 4-star Restaurant through the application of competitive cost. Maintaining competitive prices allows the restaurant to reach more customers, and manage customer loyalty (Pal and Aradhya, 2020). The restaurant also examines the COGS for each item before setting pricing to maintain at least a 60% gross profit margin. 
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[bookmark: _Toc150554615]Appendix 1: Types of Allergens 
Food allergens are certain proteins found in some specific food items, which might trigger the immune system, causing allergies. When these food items (allergens) are consumed, they might lead to allergic reactions, ranging from mild symptoms such as hives to life-threatening reactions, also called anaphylaxis.   
[image: The 14 Food Allergens | Complete list & symptoms]
Figure 1: 14 Common Types of Allergens
(Source: Valenta et al., 2015) 
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DESS ERTS

Saffren and Rice Pudding: A sweel
rice delicacy infused with saffren
ik

Bcklava  Oelight:  Asserfed flaky
pasiry,  filled with nuis and
sweedened honey syrup

Gulab Jamun Cheesecake: Cold
Cheese cake fopped with hei Gulab
Jarnun

BEVERAGES

Saffren  Mange  Lassi  (Cold
Beverage)

Masala Tea (Het Beverage)

Persian lced Min1 Tea (Celd
Beverage)

£25

£20

£20

£20

£]5

£20
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MOLUSCS

Including land snails,
whelks and squid.

LUPIN

Lupin can be found in

bread, pastries and pasta.

PEANUTS

Can be found in cakes,
biscuits and sauces.

MUSTARD

EGGS

Can be found in cakes,
sauces and pastries.

SOYA

Various beans including
edamame and tofu.

GLUTEN

In food made with flour

such as pasta and bread.

NUTS

FISH

Found in pizza, dressings
and Worcestshire sauce.

MILK

Butter, cheese, cream and
milk powders contain milk.

CRUSTACEANS

Such as crab, lobster,
prawns, shrimp and scampi.

SESAME

Found on burgers, bread

Including cashews, almonds
sticks and salads,

Can be in liquid or powder
and hazelnuts.

form as well as seeds.

SULPHITES

Found in dried fruit like
raisins and some drinks.

CELERY

Including stalks, leaves,
seeds and celeriac.
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Saffren falveured tumws: A creamy chickpea £ 77
dip, flaveured with a hini of saffren, served
with warm pifa bread. (V)

Spiced Tandoori Shrimp
Shrimp marinajed with fandeeri sauce and
arilled, flaveured with rich Jandeeri spices £20

Persian Eggplani Wrap

Eggplant boked and smashed in form of rich and
flaveurful pasfe, with fexiure provided by the
addifien of nuis and herbs, and served in form  £75
of a in a blanked of a warm dandeeri naan

bread. (V)

Classic Samesa Chaal

Crispy samesa, served with foppings of small

onion chunks, jangy chuiney and zesdy lemen £10
aleng with drizzle of yeguri. (V)

MAIN COURSE

Lamb Biryani: Slew cooked lamb lagered with  £35°
fresh sieamed rice and flaveured with a wide
selecdien of spices and saffren milk.

— - Chicken Shawarma Platier: five Shawarmas £25
loaded with meai (of cheice) and a special
sauce.

Chicken Kebab Platier: Marinated mead of S
unique spice mixes, grilled and presenied with  £30
a selectien of Jangy and zesly sauces.

Panner Makhani:  Ch ieces of panner, £20
covered in a makhani wavm >

Lamb Nibari: Lamb coeked for 16 hours, served ~ £35
with nihari and a drizzle of chilly arlic oil.

affren infused Oal Makhani: Class Oal Makhani  £20
flaveured with saffren celoured water. (V)

Saffren Rice with grilled vegedables and in-  £20
house saffren flaveured white sauce. (V)

-~ R—




