Big Little Eatery - Trinity Hotel Chain
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[bookmark: _Toc137155358]Introduction
In today's fast-paced life, there are very few restaurants that offer cosy family time at affordable rates. There are not many family dining options available that serve authenticity at a cost.  This is what Big Little Eatery is all about.  The menu will be an extensive mix of different cuisines to ensure that every diner's taste pallets are taken care of. Especially in a family setting it is hard to reach a point of agreement. Apart from it, there are already various well-established restaurants operational in the city that offer specific cuisines; hence the competition in niche market segments is high. In order to mitigate the risk and build a customer base the restaurant focuses on diversifying its operations (Grunig et al., 2022). 


[bookmark: _Toc137155359]Target Audience
The ideal audience for the restaurant will be families who have limited annual earnings. As much as half the population, to be specific 48% in the United Kingdom is working class (“Social Mobility Barometer”, 2023). Apart from it, there is a vast population of migrants residing there for employment purposes. They live here with their families and have a limited amount in hand to spend on lavish expenses. The policies for foreign workers are flexible and hence the country is one of the major recruiters globally (Vargasand Rienzo, 2019). All these factors assure Big Little Eatery a stable consumer base after establishment and marketing. The restaurant must focus on marketing itself to them to enjoy a higher return on investment. 


[bookmark: _Toc137155360]Reasoning behind Menu Choices
The menu offers a wide variety of cuisines and dishes which assure a broad audience segment ensuring profits. In the food industry, the basic ingredients are mostly the same irrespective of the cuisine. Hence diversification would not cause a lot of additional resources. Although cost rises with the increase in offered variety due to several factors like human resources, additional ingredients, etc.; a large consumer base ensures that these costs are being met. The menu also offers a seasonal variety of fruit juices and salads; they are a cost-effective alternative to expanding choices. Most local people are acclimatised to the taste of seasonal local fruits and hence seasonal choices are rather popular. Also, seasonal ingredients are comparatively inexpensive than other fruits and vegetables making them cost-efficient. Another aspect of operations is having vegan and gluten-free alternatives on the menu. Not just health-conscious people but people going through various health issues for instance patients suffering from celiac disease are sensitive to gluten. Hence having alternatives for everyone ensures that the entire family can enjoy a meal together under one roof (Peters and Remaud, 2020). 


meal together. 
 (
Big Little Eatery
) (
Serving authenticity on a budget!
) (
Banana Bread Scones
€
8
) (
Moist and soft strawberry cake with whipped cream topping and strawberry crunch.
) (
Delicious Raspberry and
 Vanilla Cream Tarts made with a shortbread crust, vanilla cream filling, and fresh raspberries on top!
) (
Desserts
) (
Soups
Gazpacho
: 
€
6
Minestrone
: 
€
5
.25
Yayla
 
çorbası
: 
€
4.75
Laksa
: 
€
4
 
Harira
: 
€
5.25
) (
It is a classic British meal based in Scotland which is made with lamb’s meat and potatoes.
) (
Indian delicacy that comprises fragrant rice mixed with spiced meat and vegetables. (Vegetarian: Cottage Cheese, Vegan: Tofu)
) (
ThItalian
 delicacy has thin pasta strips tossed in the sauce of your choice (
Amatriciana
, Pesto, or 
Aglio
 olio)
) (
Crispy tortilla wrap filled with a mixture of your choice (corn, bell pepper, meat, cheese, lettuce, cherry tomatoes). The dish is an inseparable part of Mexican food.
) (
Tacos al pastor€
5
) (
M
A
I
N
S
) (
Spaghetti 
€
10
) (
Biryani
 
€
11
) (
Shepherd's Pie
€
6
) (
Muffins 
€
3.25
) (
The fruit-based small spongy cake is available in Strawberry, Mango, Kiwi, Avocado, and other seasonal food variants. 
Vegan option available.
) (
Creamsicle
 Cheesecake 
€
4
.25
) (
It is a burst of flavours with 
tarty
 orange and 
saccharine
 vanilla. All filled inside a 
cherishable
, fluffy whipped cream topping.  
) (
Strawberry Crunch Poke Cake 
€
7
.25
)
 (
Beverages
Dandelion and burdock: €
3.75
Vimto
: 
€
3
Ginger Beer
: 
€
1
.25
gin and tonic
: 
€
9
Seasonal fruits 
Mojito
: 
€
6.25
)
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Profit is the basic agenda behind establishing the restaurant; hence the basic criterion for the pricing decision was cost plus price. It is the most common pricing strategy used by any business which suggests that all the costs involved in business activities must be summed up and then a price should be fixed. In this case, the cost is inclusive of all the aspects ranging from chefs to support staff and raw materials, etc. It also has a provision for uncertainties contingency funds are created to meet unexpected expenses like repairs etc.; this fund can also be utilised in the expansion of business in the future. Another thing that needs to be taken care of is the price of raw materials. Food is a very vulnerable market segment with price fluctuations almost every day due to various factors both natural and artificial (Tiwari et al., 2020). Therefore, the profit margins must also have room for these differences. Once all these factors and overhead expenditures are noted the restaurant may set the prices on their menu as per the desired profit margins. It is a highly competitive market with new businesses entering the segment now and then. The prices decided by the restaurant must be competitive enough to sail through the market and create a permanent customer base. In the case of Big Little Eatery pricing is the most competent factor; the prices are far less when compared to other operational restaurants in the market for the variety and services offered (Ahmed et al., 2023).
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To cater to people who have different dietary requirements the menu offers vegan options and gluten-free variants too. With increased environmental awareness and a switch towards a rather sustainable lifestyle is where the concept of veganism came into the limelight. Animal breeding takes a massive toll on the environment leading to misuse of water, climate change, greenhouse gas emission, etc. But it is not only about the environment a plant-based diet also provides more iron, antioxidants, fiber, and beneficial plant compounds. Studies have shown that a plant-based diet is rich in vitamins A, C, and E (1, 2, 3), magnesium, folate, and potassium. All these reasons have made the current wellness trends of switching to plant-based alternatives and completely avoiding the use of animal-based products including dairy products like milk, cottage cheese, etc. (Bakalaudi et al., 2021) Another recent fitness trend is quitting gluten it is a protein found in various grains like wheat, barley, etc. This is done for various reasons including health concerns like gluten sensitivity and celiac disease. In these conditions, gluten triggers an immune response in the body causing inflammation in the small intestine and other body parts. This restricts the body from absorbing other essential nutrients from food and hence people with these conditions avoid gluten completely. The other benefits of skipping gluten from the diet include improved digestive health, boosted energy, and weight loss (Melini and Melini, 2019). 


[bookmark: _Toc137155363]Sustainability and Seasonality
Today any business needs to understand the fact that their operations should not be at the cost of the planet and pushing the limits of the planet. Hence, to keep the menu sustainable all the ingredients used are sourced locally and organically and the restaurant puts its best foot forward in creating food wastage awareness among the consumers waiters assisting families in ordering as per their needs. Procuring ingredients locally has benefited from both sustainability objectives and financial aspects; ingredients bought from the local market are rather inexpensive than ordering from other suppliers. It helps restaurants cut costs without compromising on any factor (Zanella, 2020). Apart from it, the restaurant utilises biodegradable cutlery and packaging with the use of energy produced from renewable sources. Anyway, today most customers opt for restaurants that follow a sustainable approach. Sustainability and seasonality also widen the marketing dimensions for the company. The restaurant can attract customers by offering dishes with seasonal ingredients as they are available for a limited duration customers will want to give it a try. As much as it is required to set a menu of classics it is also important to keep adding new dishes with time. This helps in retaining existing customers and also helps in attracting new consumers. Apart from it, the restaurant must give thought to the in-house production of certain ingredients like green chilies, tomatoes, etc. This helps in saving costs as well as attracting customers (Searchinger et al., 2019). 
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