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The concept: The new restaurant will be focusing on providing vegetarian food articles to its customers (Lawo et al. 2020). Buffet service techniques and normal dine-in will be implemented. The menu will consist of various types of dishes. In addition, menu engineering will be done by considering seasonal variations. One of the exciting things about this restaurant is, that food items will be served by robots in the buffet zone (Chandrashekhara et al. 2022). People will get the opportunity to talk with robots in the serving area and whatever they need will be served to them automatically. Value-based pricing will be implemented for each food item. Moreover, the restaurant will have a proper seating arrangement indoors and out-door. Additionally, television along with Wi-Fi facilities will be provided for customers (Wan et al. 2023). 
The restaurant will aim to improve and sustain a positive health status for everyone therefore the organisation will not use any type of harmful materials in its preparation (Foskett et al.  2021). Other than this, consumers will also have the opportunity to buy food items for their homes as well, however in this case little extra charge for parcels will be taken. One of the major focus areas of the business will be, it will follow value-based pricing strategy. Which can be defined as setting prices mainly depending on a customer’s perceived value of the product (Lopez, 2020). 
Target audience: The main customers will be those who prefer vegetarian and vegan food items over non-vegetarian food articles (Davis et al. 2018). Furthermore, the older age group population will also be the target customer base for Hotel Trinity. Items like Cheese and Mushroom have been included as it has high levels of protein which is important for overall health (Kondyli et al. 2022). Rice has been added to fulfil the carbohydrate needs of consumers and green leafy vegetables have been considered as it contributes to vitamin and mineral requirement fulfilment (Takeda et al. 2022). Most importantly, people living in and around London will be the main target customers. The high purchasing capacity of London based on customers will help the business to blossom.
Reasoning behind menu choices: The rationale behind choosing the above menu is that, all vegetarian individuals prefer vegetarian food items. Therefore, a specific focus has been given to the vegetarian diet. 
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The above is the buffet menu where people will get to enjoy the above-demonstrated food articles. The list is somewhat limited however it includes some of the delicious food items. Additionally, the buffet zone is divided into five sections which are appetizers or starters followed by soups, the main menu, desserts and drinks at the end. Vegetarian customers like buffets and they might love this as well (Kohno et al. 2022). 
[image: ]
The above picture shows the dine-in menu for consumers and it consists of a wide range of food items. Items like mushrooms, cheese, tomatoes and other vegetables help in promoting health and well-being therefore, these items have been included in the menu (El-Loly et al. 2022). Different price ranges items have been included so that everyone has the opportunity to enjoy the food (Cousins, 2020). 
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Buffet Items
Appetizers
e Tropical salad £20
e Crispy mushroom £23
¢ Tofu mix vegetables nugget £20
Soups
e Minestrone Soup £30
e Sweet Potato and Coconut Soup £27
e Vegetable Noodle Soup £25
Mains
e Smoked Tofu Kedgeree £35
e Mushroom fried rice £30
o Halloumi Fries £40
e Victoria Sponge £30
e Tomato and Mozzarella Salad £35
Dessert
e Guava silky pudding £20
o Apple chocolate milk smoothies £18
e Tiramissu brownies £15
Drinks
e Lemon squash £10
o Blue ocean squash £10
o Fruity milk shake £10
o Coffee latte £15
e Green tea £14
o Milky ginger B2
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Hotel Trinity Restaurant

Dine-in
STARTER

Coronation Chickpeas
Garlicbread
Mushroom Pie
shepherd's Pie

Bean Burgers

Honey Roasted
Parsiip Soup

Vegelarian
Vicloria$

MAIN COURSE

Welsh Rarebit
“Tomalo and
Mozzarella Salad
Yorkshire Puddi
Sage and Onion
Stufling

Falafel
Mushroom Risolto
Vegelable Curry
Mushroom Wellinglon
Hallou
[«
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DESSERTS

Cake

Pancake

Brownie lce cream
Walle

£20
£30
£40
£20
L0
£10

L10
L10
£10
£10
210




