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[bookmark: _Toc121801453]Introduction
In every country, different festivals are celebrated throughout the year depending on the culture, sub-culture, religious orientation, and some other factors. Now in the modern era, all the festivals are celebrated by almost every person irrespective of religion, socioeconomic class, and country because people started to feel for non-communal activity which will bring unity among them (Hu, 2010). But some festivals have special significance for different countries and people of a different religions. From that perspective, Christmas Day is considered the biggest festival in all of North America, South America, the UK, and all the European countries. Because the maximum number of people in this region are Cristian. 
Similarly, the people of Wales also celebrate the day with a special significance. People usually move to different restaurants to have lunch, dinner, and so on as part of their celebrations or entertainment (ROGERS, 2021). For these reasons, all the restaurants take advanced initiatives to offer something different menu with proper planning. In this report, proper planning is given for setting up some unique and traditional menus, requirements for sufficient ingredients, and the basic cost structure for ensuring profitability.
[bookmark: _Toc121801454]Menu List
The menu is designed exclusively for lunch and dinner. In each segment there are four different courses are designed including drinks and desserts. Here more focus is given to traditional Christmas meals rather than regular meals. 
[bookmark: _Toc121801455]Courses segmentation
Four courses are offered on the lunch and dinner menu. Drinks, starter menu, main course, set menu package, and desserts.
· Drinks: Classic wine, Lemon mint, chocolate shake, fruits cocktail, mojito cocktail, easy mulled wine, regular bear, Christmas kick, Christmas cocktail, soft drinks, fruit juice, shake blast prepared by milk, chocolate, fruit and beverage, Christmas sweet vodka, hot chocolate, ginger cup juice, and bottled water (Good Food, 2022).

Here fruit cocktails, lemon mint, and classic wine are offered as welcome drinks. The rest of the drinks are served as per the order (Gregory, 2020).
· Starter Menu: Potato wedges, Roasted broccoli, French toast, Vegetable cheesy salad, beef sizzling, Mixed vegetable soup, Chicken ball, Chicken cheese nugget, Prawn spicy fried (Hotel & Spa, 2022).
· Main course: Roasted turkey breast (traditional), Gravy beef burger, BBQ chicken burger, Meat steak (beef, chicken, pork), Pan-fried salmon fillet, mixed vegetable curry, Smoked Goose meat, Vegetable fried rice, Meatball fried rice, Roasted turkey breast, Pig in blankets (Bluestone, 2022).
· Dessert: Jelly pudding, Christmas pudding, Christmas cake, Mince pies, Trifle, Yule Logs, Christmas shortbread, chocolate Lebkuchen, Apple Crumble, Courting cake, caramel square, Wales tea cake, Pastry cake (Bluestone, 2022).
[bookmark: _Toc121801456]Ingredient List
As there are a lot of different types of items given in the menu book, to prepare this there are a lot of ingredients are needed to prepare them. Here, the ingredient list is given for the drinks, starter menu, main course, and desserts respectively.
[bookmark: _Toc121801457]Ingredients for the drinks
Lemon, Wine with different variations, Fruits (apple, orange, guava, litchi, dragoon fruit, vodka, chocolate, ginger (Good Food, 2022).
[bookmark: _Toc121801458]Ingredients list for starter and main course
potatoes, olive oil, paprika, broccoli, black pepper, bread, cheddar, mozzarella cheese, cucumber, tomato, green onion, vegetable oil, beef sirloin, carrots, garlic, soy sauce, sesame oil, dry sherry, bell pepper, mushrooms, root ginger, black bean sauce, stalk celery, leek, bay leaf, sprig thyme, kosher salt, green beans, corn, kale, collards, spinach, watercress, chicken, Monterey jack cheese, chili flakes, breadcrumbs, dried oregano, prawns, Msg oyster sauce, Italian seasoning, turkey breast with skin, shallot, white wine, chicken stock, ground beef, gravy mix, Worcestershire sauce, ground chicken breast, BBQ Sauce, onion powder, garlic powder, wheat buns, gouda cheese, rapeseed oil, sweet potatoes, fresh thyme leaves, cherry, tomatoes, bouillon powder, butternut squash, aubergine, coconut milk, tikka masala, courgettis, coriander springs, goose, Chinese spice powder, parsley springs, long grain rice, pees, pork and beef meatballs, jasmine rice, capsicum, cabbage, cashews (KatiedeS, 2015).
[bookmark: _Toc121801459]Ingredient for the desserts
Nestle Milkmaid, Jelly Crystals, Fresh cream, Blanched Almonds, Bramley Cooking apple, nutmeg, plain flour, light muscovado sugar, Eggs, Brandy, Butter, Orange, Icing Sugar, Stem Ginger, lemon,  brown sugar, baking powder, ground cinnamon, ground cloves, ground almonds, flaked almonds, vanilla extract, mixed dry fruits, Granny Smith Apple, Apple cider, Candied red cherries, Allspice, salt, dark rum, whipped cream, sherry, raspberry, Strawberry, custard, chocolate, semisweet chocolate wafers, Dutch process cocoa, cornstarch, espresso powder, vegetable oil, buttermilk, mascarpone cheese, caster sugar, sprinkles, Honey, butter, almond flour, allspice, dark chocolate, Oats, Milk, sweetened condensed milk, dried currants (Gregory, 2020).
[bookmark: _Toc121801460]Supplier List 
All restaurants need to contact a wide number of suppliers for their raw materials of production or the ingredient of the meals (Vespia, 2022). For trinity, the restaurant should also contact a regular trusted supplier with an alternative supplier as a backup for any unfortunate situation or to meet any unwanted overflow of demand.
[bookmark: _Toc121801461]Supplier of drinks
Daioni Organics for milk, cream, and milkshakes, Tea Traders for loose-leaf tea, Celtic Wines for wine and prosecco, Princess Gate for bottled water, Bluestone Brewery for bottled beer, M HUGHES & SONS LTD for fruit and vegetable (Make it wales, 2021). An alternative supplier of the wine is Templeton and an alternative supplier for the fruit is Total Produce (Templeton, 2022).
[bookmark: _Toc121801462]Supplier for the starter menu and main course
Dewi James for all types of meat, Swansea Fresh Fish Ltd for all types of fish including salmon, and an alternative supplier is Snowden & Co Ltd, Trust FEI Foods is the supplier of the rice and snack item and K global traders are also considered as one of the most trusted suppliers of the rice and fish products (Europages, 2022). 
[bookmark: _Toc121801463]Supplier of the ingredient for desserts
Andrew Ingredient is the basic supplier of all the ingredients of dessert. There is an alternative supplier of the same ingredients whose name is Klumen & Balter. These two companies can supply almost all the ingredients needed to prepare the dessert (Company, 2022). 
[bookmark: _Toc121801464]Designing a mysterious table
For attracting any potential customer, the interior decoration and the environment of the restaurant play a huge role. To ensure a nice and attractive food-consuming environment designing the table attractively plays a huge role (Sheryl & Robson, 2004). As Christmas Day is a special holiday event and it has also a very basic decorating theme. Some amount of small Christmas trees will be placed on each table. The tablecloth will be decorated as red and white color cloth which significantly indicates the festive concept of Christmas Day. These are the very common things that all the trinity restaurants used to apply. The decoration can be done uniquely by placing a surprise gift box with different sorts of small cookies and chocolates. These type of design activities helps to attract customer. Moreover, the table should be also decorated conveniently and maintained proper hygiene concern by serving neat and clean plates and spoons. Mase in place method should be also applicable here to attract the customer.
[bookmark: _Toc121801465]Cost Structure and pricing strategy
The cost of all products and ingredients increased massively this year especially because of the increase in the inflation rate throughout the whole world. Similarly, the wage rate is also getting higher this year. Approximately a minimum of 15 euros per hour is needed to pay the labor cost of the employees (Statista, 2022). A report also shows that costing of the ingredient is increased by 33% (Rupert Jones, 2022). As the cost is increased in comparison with the previous year, the pricing should be made strategically. Not only individual pricing but also captive and bundle pricing strategy should also need to implement for pricing the menu (Team and Rich, 2022). Captive pricing includes the gifts cost and bundle pricing is needed to offer combined foods. The average cost for preparing a Christmas meal for an adult is ranging from 8-10 £ and for children 5-6 £. Therefore, the pricing should be done as 15-18 euros for an individual adult person and 10-12 for individual children (National Botanic Garden of Wales, 2022). Applying this strategy will give the restaurant the competitive benefit of serving good food with reasonable and rational pricing. It will increase profitability because cost should be minimized so as the price which will help to generate more sales. 
[bookmark: _Toc121801466]Summary
Taking any kind of business decision needs a wide range of planning. Proper planning helps to identify the feasibility of the decisions. Here, in this report, a concrete plan is made for a restaurant at trinity to offer some traditional and unique foods. The menu is decorated with a combination of traditional and attractive meals. The ingredients are also collected from low-cost sources so that pricing can also be done balanced way. The focus is not only given to preparing the food but also to the decoration. Thus, the customer will be attracted and consume their happy meal.
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