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[bookmark: _Toc137166168]PART 1: Restaurant Concept
[bookmark: _Toc137166169]Explaining the new restaurant concept, the target audience, and is very important in choosing the menu for the consumers
The concept of "Hotel Trinity" indicates that the hotel goes by that name. The United Kingdom's Hotel Trinity, a 4* city center property, is a member of the Trinity Hotel brand. (Siegrist and others, 2015)- "Hotel Trinity" offers lodging services together with standard hotel amenities including TVs, minibars, refrigerators, sound systems, free Wi-Fi, coffee machines, and hair dryers, among others. (Bougie, 2019)  The primary objective is to satisfy clients and provide the goods at the best feasible price. The hotel will have a highly appealing atmosphere, and it is filled with many natural elements that allow guests to experience nature. In addition, "Hotel Trinity" will provide its patrons with a variety of hotel services and offer new customers a few discounts (Muller, 2018).
The target audience reveals that the youth of London is "Hotel Trinity's" primary demographic. The Valentine's Day idea is the foundation of the new restaurant. In addition, the target market for the hotel consists of office-going individuals and hotel service aficionados who are constantly experimenting with various hotel services. (Bocken, 2019) To provide delicious, fresh, and distinctive hotel service for its patrons, the hotel will employ only the freshest ingredients. Using certain business principles and standards, the hotel will target individuals between the ages of 18 and 50. The hotel will also provide some unique stuff for kids and seniors to draw in more guests and create a robust basement (Kubacki et al., 2015).
Your menu selections are justified by "Hotel Trinity's" attempt to provide appealing menu items at the most affordable price to draw more customers to their establishment. (Bland, 2019) The Valentine's Day idea is the foundation of the new restaurant. Once a customer sits down at the table and views the menu page, they will be immediately satisfied thanks to the page's eye-catching and vibrant design. "Hotel Trinity" will have a very classy and appealing layout created by various talented designers. (Dopson and others, 2019)

The hotel's breakfast, lunch, supper, dessert, and other service items will be included in the design of the menu page. Additionally useful to the client is the ability to locate category hotel services for the time being (Bhargava et al., 2017). To make it simple for customers to locate and purchase the hotel services they want, the menu page is divided into categories with many hotel service options. (Amankwah-Amoah et al, 2021)  In general, the menu page should be made so that the client can quickly and simply find the hotel services they want, identify the hotel services they want, and place their order for those services. Additionally, clients may choose hotel services from an online menu page on their website (Ozdemir et al., 2015).


Part 2: Menu Design
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Valentine
pecial Menu

s can also choose from
vegan option.

;anentlnts Special- 1 (for 2 people)” 69.99 (1802 keal)

Appetizer

Egguog Cinnamon Rolls
Eges, growd mtmeg, butermilk, gramiated sugar, cinnamon, and varila extract Rolls
served with chocolate sauce and double cream.

Main Course (Choose any one)
Roasted Fish- For  heads
With fresh herb and spces, buter cream cheese,fesh onon 3nd galic paste, and a dash
ofleman i, the dish features 2 whole coral fish. The dish nchudes softroased loca
potatocs, ovenoasted scasonal asparag, fresh fries, and a tartar sauce that perfctly
balances weetness and tanginess o st youx palate
Roasted Duck —for2 heads.
Whole duck. fesh onion, buter, olve oil and parmesan and cream checses. Serve
mediumrare duck with sweet potatoes, crasbery sauce, and 3 salad of spinach and flst
mushrooms. Ao served with satéed Brussessprouts i duck grease
Dessert
Two sices of cheesecake wih cranberry cream Pomegranate ars, cream cheese,
chocalate wafers,and crackers. cake withcloted cream and chocolate sauce a the side
Beverage
Tea or Cappuccioo (On the house) Roast Coffee

Upon arrival, a glass of house red or whie wine

Valentine live function- from
6pmto

o
Valentine's
Day
Specials (for
1 person)" |
3595 keal |
(1250
Otherwise,
you  may
purchase
each item
individually
(choose any
item  from
each section
if youre a
vegan).

cal) |

Hotel trinity
9 pm
“Valentines Special- 2 (for 2 people)” 45.99 (1309 kcal)
Appetizer
Cream of Mushroom
| Serve the Cream of Mushroom Soup with sheer bread and cheese
slices. Pour Soup ingredients: butter, all-purpose flour, minced
| gatlic. chopped onion, fiesh sliced mushrooms, and chicken
 broth.
Main Course
Beef Steak- For 1 person
One person's order of beef steak comes with mashed potatoes,
| sweet potato fries, creamed spinach, and green beans almandine
in addition to roasted broccoli. Fresh bread toast, lemon juice,
olive oil, unsalted butter, corn-starch. and boneless beef ribs-
Dessert -
Sponge cake (2 Pieces)
Cake with spiced rum caramel sauce and gublecin sauce

provided on the side- Granulated sugar, all-purpose flour, and
| full-cream evaporated milk- \

Beverage

Tea or Cappuccino (On the hoSe)
| Upon arrival, a glass of house red
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Starte; X . *  Seasonal Fruit Juice (Strawberry, Pineapple, Cranberry)-
Starter: caulifl fritters with a 250 ml- 5.95
minty dij e.- 8 bao buns with steam- . ﬁ"&'ﬁfﬁ; D. Coke; 255;) mk-3.95
lf)nne":: :;lzn;mse otatoes (125 kcal)7th SChmme 305 B"“"( o ﬂ’ o )
7 < *TeaBlack- 3.50 (with milk and sugar)
Tofu Stew with Tomatillo (402 keal) $19.95 . < 2

Main Course
Tofu Tomatillo Stew (402 kcal) 19.95
Extra-firm drained tofu, extra-flavourful
vegetable broth, fresh cilantro, and jalapefio-
Tofu accompanicd with your preferred com

tortillas or lime wedges. Broccoli salad with Advance Booking 75C133.95
roasting (382 keal) £5 per person ST :

S : Red Wine: L' Archetipo, Agianico IGT, Pugia, Ialy ‘2014
Broccoli Salad (382 keal) Required 1.75ml 9 Bottle 38 Zuccard: Serie A Malbec, Argentina 175 ml
Twenty-four95 Toasted almonds, Kalamata S gl s
olives. and fresh farm veggies. e Sparkling Wine: Moct & Chandon Champagne , 2013,
Gamished with zest from lemons and mustard ¥y 4 France. Bottle 65.95

seeds for a burst of flavour-

Plus Dessert and wine on the house

Beverages

Lager: Coors/ Carling % Pint 3.95 Pint 6.50
Wine list

‘White Wine: Pinot Grigio, Danube, 12%, 2020. 1.75ml §
Bottle 35 Villa Maria Private Bin Sauvignon Blanc 175 ml 6.95

Contract Us
“Hotel trinity”
Nottingham, UK
+44 1632 960809

ic substances in fhe menn items. Please pa
ingredients 1 d, and if u are unsure about

close attention to t
those that are not included on the menu. ask the waiter. Many thank:





