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[bookmark: _Toc137162888]Introduction
In food and beverage industry there are multiple things that play critical role on the prospect of how the customer can be attracted. From designing a menu to check the authenticity of a cuisine all favors the necessary process that requires the proper framework that will make the restaurant successful (Yang et al, 2017). The pricing strategy also plays a critical role as customers are price sensitive and there are lots of reasons one restaurant may become successful while other not. This report will focus on the prospect of how a restaurant menu is design under Trinity Hotel and how the target customers are acquired and how the overall prospect of the business will be used for making the restaurant successful. 
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Restaurant Concept
The main purpose of a restaurant is to bring the overall Mexican cuisine under the name of Trinity Hotel (Powell et al, 2013). For this reason, “El Nino” will be our flagship restaurant that will be focused on the prospect of new products that will satiate the customers. The main target of this restaurant is to bring Mexican food in UK. The main prospect is that Mexican food is full of flavor. And the menu we are going to make is mostly the menu that will be liked by others as they are the snacks category food. For this reason, we will choose open place for London where lots and lots of students are willing to go. The main target here is that the students are eager to eat this spicy product and market research suggest there are a huge demand in the market. For this reason, the restaurant has fantastic market prospect in term of new audience in the market. 
[bookmark: _Toc137162891]Target Audience 
The target audience is one of the most critical factors in the business. As the segmentation, target and positioning plays critical role on the prospect of how an audience will be focused, a restaurant on food and beverage business needs to upgrade them for the future improvement (Ojugo, 2009). The main prospect of gaining the proper ways of knowledge is to find out how restaurant can thrive in current market scenario. 
The overall understanding of the market for “El Nino” is highly important due to fact that the proper ways of brining new cuisine in the market is to bring proper market analysis which will aid for further understanding of the business. 
[bookmark: _Toc137162892]Reason Behind Menu Choices 
The menu is one of the most critical factors. As the main selling point of business is to sell its products, the menu has all the necessary products of the company in the market. The main target here is to check how one might look for and customize the order that needed to be met (Lillicrap and Cousins, 2010). For this purpose, we need to make the menu. The main reason why we have chosen the proper ways of making new menu is that it aids use to understand the common perception about the food in the market and how they are focused on making new things in the market. For this reason, the overall menu choice will handle how much customer acquisition we are going to get from the market. For this reason, we have chosen such Mexican menu is that. 
The Mexican menu is one of the most prominent food choices one can have. As our targeted customers are mostly young persons, the spicy food of Mexico will attract them more. Not only the menu will have multiple foods in spicy category but also they will provide food in all aspects of the product that can be consumed on the go.
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[bookmark: _Toc137162894]Conclusion
There are a number of different aspects to consider in the food and beverage industry, each of which plays a vital role in determining the chances of effectively attracting new consumers to a business. Every stage of the process, from conceiving of a menu to assessing whether or not a certain cuisine is authentic, adds to the accomplishment of a restaurant's goal of being successful, and that achievement is contingent on having the necessary framework in place. Customers are price aware, which means that the pricing strategy plays an important role in the equation as well. The level of success that a particular restaurant achieves in comparison to others might be the result of a number of different reasons. This research has focused on the potential of how a restaurant menu can be established under the Trinity Hotel, how target consumers can be reached, and how the complete potential of the firm can be used for the aim of making the restaurant successful.
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TRINITY

HOTELS & RESORTS

MEXICAN STARTERS

RIBS & WINGS BBQ COMBO FOR 2 £8.50
Half rack of our famous BBQ ribs and a portion of spicy
chicken wings to share - fingers use granted!!

CREAM CHEESE JALAPENO POPPERS £4.95
Cream cheese stuffed jalapeno peppers,
breaded and deep fried golden - served with salsa dip. (V)

MAPLE GLAZED BBQ CHICKEN WINGS £4.95
Oven baked spicy chicken wings smothered in
maple BBQ sauce.

TACO CORN SHELL £4.95
Taco shell filled with melted cheese, onions,
tomato, fresh coriander and on a bed of salad.

CHICKEN £5.95
BEEF £6.95
VEG (V) £4.95

DESPERADOS LOADED POTATO SKINS £4.95
Served crispy with a selection of savoury Fillings.

Smoked Baccon and Cheese

Chillllii Con Carne / Sourr Cream & Grreen Oniions

SMOKED HONEY BBQ RIBS £7.50
Tender pork spare ribs in our ‘Soon to be famous’ smoked
honey BBQ sauce.

FRIED MARGARITA CALAMARI RINGS £6.95
Deep fried, crisp coated calamari rings served with lime chilli
mayonnaise dip.

QUESADILLAS £4.95
Oven baked 2 pcs of 6" tortillas with your choice of Fillings.
Served with sour cream, salsa and guacamole on a bed of
lettuce.

Cheese & Tomatto / Cheese & Mushrroom /

Chiilllli Con Carrne / Cheese & Baccon

MEXICAN PRAWN COCKTAIL £4.95
A lettuce filled tortilla basket, topped with prawns

in e enictt Marie Race entiro

TARTERS TAPA

GARLIC BREAD WITH CHEESE £3.50
Grilled tortilla bread brushed with garlic, salsa,
topped with melted mixed cheeses. (V)

MEXICAN MUSHROOMS £4.95
Fresh mushrooms stuffed with Mexican cheese,

garlic herbs and covered in breadcrumbs served

with sour cream. (V)

CHORIZO FRITO AL VINO £4.95
Spicy Spanish Sausage pan fried in red wine sauce
and served with tortilla bread.

GAMBAS PIL PIL £7.95
King prawns sauteed in an olive oil, garlic and hot
mexican pepper dressing served with Tortila bread.

SALSA DIPS & TORTILLA CHIPS £4.95
Tortilla chips served with spicy tomato salsa,
sour cream & guacamole. (V)

TEXAN BEEF CHILLI £4.95
Bowl of our famous chilli con carne with sour cream
and tortilla chips.

NACHOS

CLASSIC CHEESE NACHOS £5.95
Tortilla chips topped with tomato salsa
melted cheese, sour cream, guacamole & jalapenos (V)

SPICY BEEF NACHOS £6.95
Classic cheese nachos as above with

an additional topping of chilli con came

(warning you lips will burnl)

CHILLI CHICKEN NACHOS £6.95
Tortilla chips topped with salsa, melted cheese,
chilli chicken, sour cream, guacamole & jalapenos.

CHORIZO & OLIVE NACHOS £6.95
Colourful range toppings: salsa, melted cheese,

chorizo salami, black olives, sour cream and

guacamole on crispy tortilla chips.

NACHOS GRANDE £9.95
Classic nachos from the Amigos over the border!l!!

Corn tortilla chips brushed with smoked BBQ® sauce,

topped with melted cheese, peppers, onions and

chargrilled chicken or beef slices.
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DESSERT

Lava Cake - £15.00
Ice-cream Sandwich- £8.00
Raspberry Pudding -£10.00

SIGNATURE DRINKS

Classic Margarita - A refreshing blend of
tequila, lime juice, and triple sec served on the
rocks with a salt rim. £15.00

STRAWBERRY MARGARITA

A fruity twist on the classic margarita, made
with fresh strawberries and a splash of
strawberry liqueur. - £10.00

MODELO ESPECIAL
A smooth and full-bodied lager with a hint of

hops, perfect for beer enthusiasts. - £10.00

SPICY JALAPENO MARGARITA

A fiery margarita with muddledl]
tequila, lime juice, and a spicy chi
£10.00

alapenos,
i-salt rim. -

0

If you have any food

allergies or intolerances
then please ask a member
of staff for more information

before purchasing





