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[bookmark: _Toc149996764]Assignment 2 Menu Engineering
Selected restaurant concept - (Continental Restaurant)
[bookmark: _Toc149996765]PART 1: Restaurant Concept
Continental Restaurant Concept Overview at Hotel Trinity Hotel Chain.
This restaurant is situated near the bank of the river Thames, London. This restaurant is known for offering various continental dishes and all the items in the menu are crafted with a lot of research from the various continents across the globe. The main idea of the restaurant is to offer delicacies to the customers as per their preferences.

Targeted audience
This restaurant offers fine dining experiences to its visitors and charges moderately higher prices for exquisite kinds of food items. Therefore, the targeted customers belong mainly to the higher section of society so they can afford quality food at higher prices. The city of London is inhabited by a richer class of people and they have a great preference for finer dining where they can enjoy sumptuous food and appease their appetite.

Factors responsible for menu selection
Food exploration: With a diverse menu, the restaurant invites visitors to explore additional sections. For example, guests could begin with dumplings, then move on to Spanish paella, and end with a complimentary drink.
Inclusivity: There will be many choices for eating to suit various food preferences, including vegan, non-vegetarian, and vegetarian cuisine. Whatever dietary constraints prevail, it will make certain that all guests can enjoy their meal.
Ethnic background: the interior design of the hotel is mostly dependent on the ethnic background or culture of the local community where the restaurant is situated. The kind of food available at the restaurant also represents the ethnic background.  

[bookmark: _Toc149996766]PART 2: Menu Design
Conceptualization
The idea of a continental restaurant in London accommodated inside Hotel Trinity, aims to offer a diverse and authentic culinary experience that demonstrates multiple different culinary styles. In this context, delivering great, ethnically distinct cuisine and services will be centred on the preferences of the customers. The whole experience could be improved by incorporating distinctive components that include authentic culinary preparations or events related to culture.



Appetizers
	Food items
	Prices
	Dish
Description
	Tolerant
	Dietary
Preferences
	Ingredients

	[bookmark: _dh1vqs79maem][bookmark: _Toc148720628]Chicken Wings with tossed-in sauce

	£120
	The Korean red pepper and gochujang paste.
	Allergic to chicken
	Non-vegetarian.
	Chicken, and a variety of sauces

	Deviled eggs
	£80
	Boiled eggs fried with chickpea flour
	Allergic to eggs
	Non-vegetarian.
	Eggs

	Mexican
Tacos 
	£25
	Pork fried with soft corn
tortillas,
cilantro, and
onion.
	pork
Allergic people need to avoid

	Non-vegetarian.
	Pork, corn, and veggies.

	[bookmark: _Toc148720629]Pimento Cheese & Bacon Crostini

	£100
	Melted cheese on bacon.
	Milk and bacon allergic 
	Non-vegetarian.
	pimento cheese spread and bacon bits

	[bookmark: _e5y7etyvhn0y][bookmark: _Toc148720630]Crab and shrimp soup
	£80
	The flesh of crab and shrimp is crushed into a paste
	[bookmark: _hccrxainbzrp][bookmark: _Toc148720631]Crab and shrimp allergic
	Non-vegetarian.
	[bookmark: _hoz6vq1alvc][bookmark: _Toc148720632]Crab and shrimp



Main course

	Food items
	Prices
	Dish
Description
	Tolerant
	Dietary
Preferences
	Ingredients

	[bookmark: _eeyaofylgses][bookmark: _Toc148720633]Lamb Patties

	£180
	Minced Lamb fried with onions and capsicum
	Lamb allergic
	Non-vegetarian.
	Lamb

	[bookmark: _10opdz7hgxe3][bookmark: _Toc148720634]Roast Lamb Salad

	£120
	Lamb's thighs are roasted with veggies
	Lamb allergic
	Non-vegetarian.
	Lamb

	[bookmark: _3wqegamkma20][bookmark: _Toc148720635]Glazed Ham
	£180
	Golden syrup, jaggery, mustard, and a fruity filling are all added to the glazed ham
	Lamb allergic
	Non-vegetarian.
	Lamb



Dessert

	Food items
	Prices
	Dish
Description
	Tolerant
	Dietary
Preferences
	Ingredients

	Old Fashioned
Banana Split
	£70
	scoops of ice cream served
between a split banana 
	Lactose intolerant 
	vegetarian
	Banana and ice cream

	Cheesecake
	£90
	A rich and creamy slice of
cheesecake with a graham
cracker crust

	Lactose intolerant
	non-vegetarian
	Cheese, flour, sugar, eggs
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