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[bookmark: _Toc135516139]Part 1- Restaurant Concept
Concept of Hotel Trinity 4*- Hotel Trinity is an upscale 4-star hotel under Trinity Group. the brand is famous for offering upscale services to the target audiences. Dale Balzano is the owner of Trinity Hotels and Restaurants. Trinity Hotel group maintains institutional grade investments and is managed by management teams who holds 15% of the equity of the hotel (Trinity Hotels, 2021). Management team is assigned to different hotel and restaurant chains of the company to concentrate on reducing the cost of capital in all projects. Trinity Hotel groups now have 40 hotels across the island of Ireland along with Leopold Hotel is Sheffield. The hotel and restaurant chain offers services of accommodation and dining to students to luxury country retreats. Hotels and restaurants are sorted based on country and income of the people living around them. For upcoming event of Valentines Day, Hotel Trinity in Sheffield has planned to offer a package valentines day special menu to the customers. the restaurant is aiming to deliver most popular food items to attract the customers and transform them into loyal. Hence, the concept Hotel Trinity is following is to be trendy and persuade the target customers to promote it to other potential target customers.  
Target audience- for promoting Valentines Day Special menu, Hotel Trinity chose those target customers who have monetary power and authority over their personal choice. Customers who can spend their money and has disposable income to visit restaurants or eat outside are the target customers of Hotel Trinity. People who are outgoing and festive minded are chosen by the hotel’s marketing team. Specifically, newly married and married couples are core target customers of Hotel Trinity’s new Valentine’s Day special offering. These target customers are aged from 25 to 70 years who want to spend their quality time with their loved ones. The menu planning is also considering customers who want to spend their time with parents or other family members. 
Reasoning behind the menu choice- regularly many customers visit a hotel or restaurant for dining with friends, family members, or loved ones. Celebrating Valentines Day is not just celebrating it just because it is an occasion rather it creates an opportunity for the person to share special moments and create a special event around it (Ramsden, 2012). When restaurants utilise the opportunity, potential customers transform to loyal ones as they get the opportunity to provide something new to their loved ones. It also improves social bonding and family relationships. Hence, Hotel Trinity is not only choosing to prepare a special Valentine’s Day menu, rather it is also creating a customer base and contributing to social well-being. 
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Valentine Special Menu
)
 (
HOTEL TRINITY
)
 (
3 
courseset menu
 starting from
 £
50/ 
G
lass of Prosecco on arrival!!!
Book your tables now!! Limited tables
FEBRUARY 14
TH
!!
Contact- 
www.HotelTrinity.Sheffield.co.uk
)


 (
“Valentines Special- Love 
3
 (for 2 people)” 
@£
59
.99
Starters
Cosmopolitan cocktail
“Interestingly sweet and sour, the Cosmopolitan cocktail is a mix of vodka, cranberry, orange liqueur and citrus drops”
Courgette Carpaccio
A simple salad with mixed coloured vegies with minty and salty ricotta salata! 
Veggie Chilli
Kidney beans dipped in chili sauce and dashed with summer veggies
(Healthy Choice Foods and Choice, 2000)
Main course
Hazelnut and Oregano Pasta 
Spaghetti with hazelnuts, cream, oregano, and parmesan cheese to make it tastier meat free meal
Slow Cooker Vegetable Curry
Using slow cooking method, vegetables are square cut and made curry with coconut sauce and served with French baguettes
“”” Add a sauce for £1.99- truffle cream, peppercorn, or port and stilton. “””
Desserts
Strawberry cheesecake
Strawberries might not be in season of February but we are offering you fresh home grown strawberries with no-baked cheesecake topped with strawberry puree. (Write your loved one’s name with icing for £1.99 or change it to lemon cheesecake for £2.50)
**Vegetarian Option! – If you have any allergies please inform our staffs and we will cater your needs**
) (
“Valentines Special- Love 
2
 (for 2 people)” 
@£
5
5
.99
Starters
Pair Brut Prosecco 
“
Have a sweet after-taste like having a dessert in a glass. Cheers and Saluti to That!”
Soupe à l'oignon
Homemade French onion soup topped with heart shaped gruyere crouton to clear your palate before main course
Scotties
Hard-boiled egg covered with sausage meat and breadcrumbs served with a pinch of lemon juice.
Main course
Spaghetti Carbonara
Rich and creamy with mix of cheese, eggs, and crispy pancetta served with drops of truffle oil
Sea Bass
Prepared in Italian style, steamed witg Asian flavours and dressed with a lemon caper 
(Taste of Home, 2021)
10oz Welsh Rump Steak 
Served with roasted thyme button mushroom, mashed creamy potato and grilled beef tomato (£4 for supplement)
“”” Add a sauce for £1.99- truffle cream, peppercorn, or port and stilton. “””
Desserts
Duo of Desserts
Vanilla buttercream cupcakes followed by chocolate and cheese sauces, shared by valentines Day on the house baked biscuits. (Write your loved one’s name with icing for £1.99)
) (
“Valentines Special- Love 1 (for 2 people)” 
@
£
4
9.99
Starters
Josh Prosecco
“It’s a collaboration with 5
th
 generation of wine making family to offer you the most exciting wines.”
Arancini
Risotto
 balls filled with white sauce, corns, melted mozzarella cheese, egged and breaded for perfect deep fry
Scott’s Rigatoni
San Marzano Tomato with prosciutto, onion and fresh Basil mixed with vinaigrette sauce
(Ramsey, 2022)
.
Main course
Prawn and Crab Linguine
Linguine with crab, tiger prawn, and chorizo with creamy beer sauce to suit your taste bud
Tagliatelle Meatballs
Indulged in red wine and red sauce with peppers, onion and garlic to make your meatballs a little special
8oz British Sirloin Steak
Served with roasted thyme button mushroom, mashed creamy potato and grilled beef tomato (
£3 
for supplement)
“”” Add a sauce for £1.99- truffle cream, peppercorn, or port and stilton. “””
Desserts
Trio of Desserts
Sticky rice pudding with vanilla beans, Glazed lemon tart, and blueberry meringue kiss served with blackberry ice-cream and sauces
)
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