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Restaurant Concept - "Garden of Flavors" Overview (400 Words)

The "Garden of Flavours" is a restaurant concept that has the main goal in the context of offering
a great dining experience for its customers and therefore we have tryied to come with a concept
that will therefore look to revolves around the idea of combining fresh ingredients and flavours
to build therefore delicious and healthy meals. At the "Garden of Flavours," we believe that food
should not only taste good but also be good for you. We are committed to using only the freshest
and highest quality ingredients in our food and deliver the best dishes. Our menu will feature a
variety of products and services and when it comes to the restaurant idea it is known as
"Garden of Flavours." It will be a modern dining place in Hotel Trinity. The goal is to give
customers a unique experience by mixing modern cooking considerations with traditional
tastes. This idea is about providing a farm-to-table experience. We will use therefore fresh, local
ingredients and prepare them in a great and innovative way.

Who is the intended audience?

Our main audience is people who care about their health, the medium and of course they are
looking to all the time enjoy good food made with local ingredients. We expect therefore to
attract a variety of age groups, but mostly adults between 25 and 55 who want and they are
looking therefore to get a special dining experience with both classic and creative food
considerations.

Reasoning behind the concept

"Garden of Flavours" is made for people who want sustainable dining experiences. The menu
will'have dishes made with fresh, local mgredsents that change with the seasons. This approach
helg the local economy and makes surerthe food is fresh, giving guests a tasty dining
exp B .
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Menu Design - Creating a Memorable Dining Experience Menu

The menu will match therefore the garden perspectivs with dishes illustrated to look like
nature's beauty and great simplicity. The service style will come with also tasting menus, so
guests can try different flavours.

Menu and Prices

Appetisers cost between 8 and 12. Options are coming therefore with strong roasted beetroot
salad and spiced butternut squash soup.

Main courses are priced from therefore from 18 to 30. They include dishes such as thyme-
roasted chicken and wild mushroom risotto.

Side dishes range from 5 to 10 and include options like seasoned vegetables and quinoa salad.
Desserts cost between $8 and $15. They include lavender créme brilée and fresh fruit tart.
Drinks: We offer therefore local wines, craft beers, artisanal cocktails, and non-alcoholic
options considerations.

Designing a menu.

The menu will have a simple and elegant design, with natural colours and subtle garden
considerations.

Being sustainable and considering the seasons.

The menu will focus on using seasonal ingredients and eco friendly practices!
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Special Mixed Platter (chicken tikkas, SheekKebabs, Samosa)........... £6.95

Tomato Salad

MAIN DISHES

German Sausage and Chips...... ot s s £6.50
T RO £6.25
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Thank you for visiting
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