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Task A
Background of trinity hotel
The historic Trinity Hotel can be found in the heart of Providence, Rhode Island. Originally built in 1904 as a large hotel, it has since undergone substantial renovations and been transformed into a chic boutique hotel (Kenworthy, 2010). The Trinity Hotel provides a unique combination of modern conveniences and traditional grandeur for a relaxing and enjoyable stay. Due to its excellent location near well-known attractions and commitment to offering first-rate service, the Trinity Hotel is now a popular choice for both leisure and business travelers.
The Trinity Hotel's concept
The main goal of the Trinity Hotel network is to provide guests with an unsurpassed luxury hotel experience that is distinguished by elegance, refinement, and personalized service (Sterngass, 2001). While maintaining a consistent commitment to first-rate hospitality, each Trinity Hotel location celebrates its unique setting. The chain's purpose is to safeguard historic buildings and cultural treasures. Trinity Hotels meticulously selects historic structures with noteworthy architecture in strategic locations and transforms them into sumptuous hotels. While offering modern amenities and architectural cues that meet the needs of discriminating tourists, the network aspires to preserve the personality and charm of historic buildings (Country Living, 2016). The Trinity Hotel concept is built around the idea of offering excellent service. The team has undergone thorough training so they can anticipate and exceed clients' expectations, giving them individualized attention and creating unique experiences. Trinity Hotels strives to make each guest feel valued and distinguished by providing everything from hand-picked local activities to specialized concierge services (Cummings, 2006). Another crucial aspect of the Trinity Hotel concept is the focus on excellent cuisine. Excellent restaurants are available at each resort, serving the finest regional and international cuisines. The business creates innovative culinary experiences that please consumers' palates in collaboration with renowned chefs and sommeliers (Trish, 2022).
Target market
The target market for Trinity Hotel is the affluent traveller seeking luxury and unusual hospitality experience (Lynch and turker, 2009). They value traditional architecture, customized treatment, and close attention to detail. These folks value excellent facilities, fantastic dining options, and a sense of cultural immersion highly. Trinity Hotel offers an elegant, sophisticated, and polished ambiance to both leisure and business tourists.
Reasoning behind menu choices
This objective informs the menu choices made at Trinity Hotel's dining establishments, which aim to give guests an exceptional and unforgettable gastronomic experience. The menu options are carefully selected to represent local cuisine as well as regional flavour and seasonal ingredients (Kandampully, 1998). The intention is to provide a fusion of regional and international cuisines prepared in innovative ways. Because dietary preferences and restrictions are taken into consideration, everyone who visits can enjoy a satisfying meal. By contributing knowledge and innovation to the menu, the collaboration with well-known chefs enriches the dining experience and establishes Trinity Hotel as a culinary destination (Silvers, 2012).
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Part 1 : Menu Engineering.
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served with Sweet Potato Fries,
Coleslaw and Nachos.

Cheese puffs
9.50

Served with dipping sauces or cruditte
platter or olives and pickles
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Grilled Salmon 14.50

Served with fresh vegetables, potatoes and a
white wine cream sauce

Meat balls 17.50

Meatballs served spaghetti and rice or
grains.

Past main dish 17.50

Served with garlic bread and also can be
served with roasted vegetables

Sea food 12.50

Served with bread, wine and rice and
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DESSERTS
BEVERAGES
Cakes 4.50
Energy drinks 8.50
Candies 5.50 coffee 7.00
Cookies 5.70 Tea 6.50
Pastries 6.50 Strawberry smoothie 5.50

e

., BUY PRAWN COCKTAIL AND GET A
CAKE FOR FREE. ENJOY OUR
QUALITY SERVICES.
WELCOME.
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                                              Beverages Energy drinks 8.50 coffee 7 .00 Tea 6.50 Strawberry smoothie 5.50 Desserts Cakes 4 .50 Candies 5 .50 Cookies 5.70 Pastries 6.50 Buy prawn cocktail and get a cake for free. enjoy our quality services. Welcome. Nb. all our prices are in euro                                 


