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The restaurant style, which is considered to be incorporated into the Hotel Trinity, is based on a Chinese dining system. The Chinese-style restaurant seeks to bring forth traditional dishes that revolve around the culture and cuisine of the Chinese people (Chan and Strabucchi, 2019). The restaurant seeks to cater for an atmosphere that caters for a quality Chinese dining experience, thus complementing the actual culture and tradition of China. Provided with such information, it is important for the restaurant to emphasize its environment as well as its menu. In an effort to generate a realistic Chinese aura, the restaurant seeks to incorporate distinctive decorations and elements of Chinese culture that bring forth the perfect ambience. Thus, interior design will entail Chinese art, fashion and design. In addition to this, the restaurant seeks to add Chinese lanterns and elements from the traditional Chinese calendar in an effort to provide a perfect dining experience (Zhou, 2022).
Moreover, the menu seeks to incorporate a vast range of traditional and cultural Chinese dishes, mostly encompassing noodles, dim sum and other modern Chinese dishes that have been interpreted over the years. The menu seeks to add special ingredients that label significant to the food's aroma, such as green onions, a variety of soups and steamed buns (Levin, 2019). The reason why the Chinese concept-based restaurant settled on the stated menu is that Chinese cuisines are backed heavily by their culture, art and tradition, which is why incorporating these factors in the dishes secures a high-quality dining experience (Lisnawati and Astawa, 2020). The restaurant believes that it may be able to cater to a high-quality dining experience if the menu and food dishes are backed by an authentic ambience and environment. Irrespective of the culinary products, the Chinese concept-based restaurant aims to incorporate a menu that the customers are familiar with, meaning thereby that the dishes will be cooked using traditional spices, herbs and ingredients. Therefore, the restaurant seeks to develop an immersive environment in terms of both the menu and the overall layout of the diner.
Furthermore, the target audience for the Chinese-style restaurant may be specific. The primary audience of the restaurant will be customers who are genuinely interested in consuming traditional Chinese dishes. This segment may entail Chinese descendants that are looking for authentic dishes that complement their culture and provide an altogether high-quality dining experience (Chen et al., 2019). 
Otherwise, the restaurant may appeal to the population that seeks to try unique cuisines that are backed by historical cultures (Sudhagar and Rajendran, 2017). That may include tourists or guests with different cultural backgrounds visiting the hotel. 
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