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PART 1: Restaurant Concept 
[bookmark: _y9jr8zl9e21w][bookmark: _Toc136604746]Restaurant concept
The Trinity Hotel chain will have a buffet system to serve the brunch menu to the guest. Moreover, offering a variety of vegetables, and fruits is the main concern of the restaurant as it contains nutrition’s value as well as being tasty and healthy (Foskett et al. 2021). The decoration of the restaurant will be more like a house dining room where a 4, 6, and 8-seater table will be arranged for a family gathering. Additionally, having colourful fruit trays on the table and in buffet menu will help to enhance the visual interest of the table and the restaurant (Boussard, 2021). Providing fresh fruit and beverages will help to improve the brand value of the restaurant therefore, the restaurant has decided to offer everyday cooked food which will be prepared with new seasonal vegetables and fruits (Walker, 2017). Moreover, the new concept of the brunch menu is not only healthy for the people but also tasty for the taste buds and it will be presented with a customized system as the Trinity Hotel chain is concerned about the health of the guests in their restaurant. 

[bookmark: _3snblt6ps0i1][bookmark: _Toc136604747]Target audience
The target audience of this restaurant is mainly younger to older age. The restaurant's brunch menu has been selected for all game types who are especially fitness freaks and want to eat healthy and nutritious food (Cousins, 2020). Keep in mind the interest of fitness freaks, trainers, babies, and old-age people who need protein, vitamins, carbohydrates, natural fat, and minerals. The target audiences will be attacked through the influential advertising campaign (Motarjemi and Lelieveld, 2014). Blog writing, and ensuring the nutrition value with a measurement of the contained nutrition will help to increase the booking rate of the table in the restaurant by target audiences. 

[bookmark: _xlaucs1h9n1w][bookmark: _Toc136604748]The reason behind menu choices 
The Banana pancake contains a ripe banana which provides 110 calories, 1g of protein, 0g of fat, and 28g of carbohydrates with 3g of fiber (Hsph.harvard.edu, 2023). These will be nutritious dishes for all types of guests in the Trinity Hotel. Carrots are also used for cake as it contains 1.7g fibre and 5.8g carbohydrates which is beneficial for cholesterol balance and keeping the heart healthy.  Serving salmon fish is caused by sourcing a higher level of vitamin B12 and it also bursts in potassium, iron, and vitamin D which are important to maintain the bone strong, prevent muscle loss, and help to heal the body from other external diseases (Zutshi, 2019). Fruit salad on the menu contained 58 calories in 100 grams whereas lemonade is about 53 mg of vitamin C per 100g of juice. 

[bookmark: _uvd49flkqfsi][bookmark: _Toc136604749]PART 2: Menu Design 
“Tasty And Healthy Brunch Menu”
Food and Beverage Selection: 
· Banana pancake 
· Oatmeal with Blueberries 
· Butter garlic baked French toast 
· Egg Benedict 
· Waffles 
· Smoked Salmon 
· Bread
· Omelette
· Carrot cake 
· Mimosa
· Orange juice 
· Coffee
· Fruit salad 
· Lemonade 

Pricing Strategy:
Banana pancake - £ 2.4
Oatmeal with Blueberries - £ 1. 2 
Butter garlic baked French toast - £ 3.00
Egg Benedict- £ 2.3
Waffles- £ 3.5
Smoked Salmon- £5.5
Bread- £ 1.00
Omelette- £ 1.00
Carrot cake- £ 4.6
Mimosa- £ 6.2
Orange juice - £ 3.3
Coffee- £5.5
Fruit salad- £ 7.5
Lemonade- £4.8

The Trinity Hotel chain follows the “Cost plus pricing” strategy in which the dishes account for all of the costs that go with a plate of the food that is offered to the guest. In addition to this, the brick menu will be served with a fixed cost that is included with the wage of the cook, staff, rent, and the utility bill that the restaurant has to pay (Amson et al. 2023). However, the target audiences of the brunch menu will not suffer to pay the prices of dishes. It is believed that the distribution of various offers will help to make more customers over the competitors in the UK. The prices of the dishes have been selected to determine the profit percentages to be competitive in order to survive in the competitive market. 

Nutrition and Special Dietary Requirements:
In the selected menu, the restaurant offers Banana pancakes, Carrot cake, Smoked Salmon, Egg Benedict, and Oatmeal with Blueberries, Orange juice, and Fruit salad which contain dietary values as vegetables and fruits that are healthier dishes for the 14 to 50 age group people. Cheese, milk, and popcorn are excluded from the menu as they contain gluten and lactose. Our selected dishes include mostly fruits full of nutrition and gluten-lactose-free (Food.gov.uk, 2023). 



Menu Layout and Design:
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Sustainability and Seasonality:
Bananas and carrots are the core vegetables and fruit that have been chosen to be used as ingredients in the dishes. Lots of fruit options are here which are healthy as well as fruit salad is tasty for all guests (Brewer et al. 2023). People are more interested in fitness for this the restaurant selected the seasonal menu to keep the sustainability of the restaurants. Moreover, the “Health and Safety at Work Act 1974” act will be followed to food and catering premises (Food.gov.uk, 2023). 
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