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Part A
The concept of restaurant indicates all the factors that become justified or engaged while taking part in the business of the restaurant. In taking part within the restaurant business, considering all the aspects that influence them to perform a role as a restaurant, supports Hotel Trinity to outline their business concept as well as nature (Rosenberg and Choufany, 2019). As a restaurant business can cover a variety of aspects such as a virtual restaurant, cafe or coffee menu, or other concept, this is required to be clear about the products which must be served within the customer group. Designing the place of Trinity Hotel, using a strong menu, as well as keeping the menu updated time to time, all these become included within the concept of restaurant. The varieties can be found within Trinity hotel as they provide different menus on distinct occasions such as special menus for valentine sessions as well as other times.
Target audience for this restaurant is the people around the UK as well as the travelers or tourists who also become the audience who take the services from Trinity Hotel Chain within the UK (Idris and Wahab, 2022). This is natural to get local customers and the target audience creates a vital role in developing the food menu, services providing method as well as the quality of restaurant services. As the aim of this hotel is being successful in their roles, they used to take part in the services development for the local customers first. After that, they focus on the audience that usually comes to get services as well as all the categories of services become designed according to the requirements or choice of customers. As the number of audience for this restaurant is large, they have to focus on their restaurant concept deeply so that all the functions required to be accomplished for being successful within the marketplace, they used to explore (Ilina et al., 2019).
The restaurant Trinity Hotel Chain used to provide their services among a large number of customers and the choice of customers was definitely not the same and so they used to design their menu in such a way where all the recommendations of customers become fulfilled. They provide starters, main course, desserts, drinks, bar items, as well as fast food items so that every customer gets exactly whatever they need. It is the basic aim of this hotel to provide authentic food services as well as satisfy customers (Yuniati, 2021). Their menu highly supports the choice of customers and prices also become effectively selected over there. 
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