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1. [bookmark: _Toc147876359]PART 1: Restaurant Concept
The new option added to the menu of Hotel Trinity is the famous, delicious and most demanded dishes from Spain, Italy, and France. The new menu offers a variety of dishes from various cultures in one place (De and Aiking, 2019), with an outstanding ambience and quality service. In today's business environment, where consumer preferences and demands are the most focused elements within the hospitality sector, as the sector is consumer-centric (Wood, 2013), Trinity Hotel is also focused towards ensuring that consumers' demand and needs are being met with the time and they are being provided with quality service as well (Aleksandrovna et al., 2021). The newly added dishes within the menu belong to different countries and cultures, and as there is demand for these dishes (Laiet al., 2019; Nurjamal and Abish, 2023).  
[bookmark: _Toc147876360]1.1    Target Audience
Target audience is described by the Kitunenet al., (2019) as the market segment to whom businesses want to target and focus in order to sell their services and products. Hotel Trinity targets various types of consumers, such as vegetarians and non-vegetarians, as their new menu includes a variety of dishes (Li et al., 2020). As Italian cuisine is important in the world, the menu will be served according to the demands and preferences of the target audience. It is vital to understand the unique tastes that customers want, as it is important for a successful cooking experience. With reference to Spanish, French, and Italian cuisine, price targeting enables the establishment of a menu to enhance customer satisfaction and loyalty. From the graph, it has been analyzed that French cuisine is famous among customers to about 97% (Statista, 2023), which will help to attract customers efficiently.    
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Figure 1: Do you enjoy the following types of international cuisine?
(Source: Statista, 2023)
0. [bookmark: _Toc147876361]Reasoning behind Menu Choices
According to Han (2021), consumers are very important for business within the hospitality sector, and their demands have a significant and direct on the financials and revenues of the hospitality industry (Klouvidakiet al., 2023). As the hospitality industry aims to provide consumers with quality service, providing them with dishes of their choice can help in providing quality service (Aliet al., 2021). The main reason behind the menu choice is the customers, as the hospitality sector depends heavenly on consumers and makes sure to provide them with all the demanded dishes with quality services. 
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MAIN COURSE

CASSOLETTE DE PORC AU SAUCE MOUTARDE £30.99

(Pork chops, onion, mushroom, mustard, cream, flonr, salt and pepper) served with backed potatoes

e LE POISSON DU JOUR £29.96
(Fish, baby potatoes, onions, cherry tomatoes, lemon, parsley, white wine, baby carrots, olive o,
vinegar)

* MARGHERITA £14.50

(Pizza with Simple Topping Includes a Layer Spread of Tomato Sauce, Cheese and Basil Leaves)




image6.jpeg
DESSERTS

* CHOCOLATE STRAWBERRIES £8.99

(4 Selection of Seasonal and Fresh Strawberries Dipped in Chocolate Sauce)

2
* APPLE CRUMBLE £9.49

(Made With Sour and Sweet and Jui

Apples, With a Taste of Cinnamon and Butter)

* CHURROS £10.49

(4 Fried and Crispy Dough with Centre Rolled and Filled with Cinnamon and Sugar, Served with Chocolate
or Strawberry Dipping Sauce)
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BEVERAGES
g

© GRANITA

Small glass (70ml) €299
Medium glass (140ml) £499
Large glass (200ml) 699

(4 Slush Iced Drink of seasonal fruit, with Less Sugar and Blending Ice)

* COLD COFFEE

Small glass (70mi)

Medium glass (140ml)
Large glass (200ml) £.99

(A Creamy Well Blended Beverage made with Shaken Cold Milk, Coffee and Sugar)
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© HOT CHOCOLATE

Swmall glass (70ml)
Medium glass (140ml)

Large glass (200ml)

€199

£

€425
(A Heated Drink Made of Melted Chocolate and Heated Milk)

(Dark chocolate, milk, sugar)

© LEMONADE

Small glass (70m)
Medium glass (140ml)

Large glass (200ml)

€199

€299

(Lemon juice, sugar and water)

(4 Lemon Drink)

Prices are inclusive of fax
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Resturant

“Fine French and Italian Dinning""

The restaurants aims to provide consumers with vegetarian as well as nonj

vegetarian options please ask about the ingredients or let us know your allergie

and diet restrictions to serve you in better way
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APPETIZERS

* TERRINE DE FOIE GRAS £25.99
(Lobe of foie gras, sweet wine, sugar and sal)

Served with slice of bread and apple cliutney

* MESCLUN MIXED GREEN SALAD £12.99

(With Fresh Tomatoes, Cucumber, and Celery)

The specially designed salad for the vegetarian customers

* ONION RINGS £4.49

(Onion slides coated with bread cramps, flour and is deep fried)




