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Hotel Trinity
Location: 09-33 Hedon Road, Hull, United Kingdom.
Restaurant Concept: Seafood House
Seafood House is a new restaurant concept for Hotel Trinity that serves authentic and fresh seaside food. Local and seasonal foods are used by the cooks at this friendly, neighbourhood seafood restaurant with an exclusive dining experience for the townspeople to get the seaside flavours. Our restaurant will have decorations keeping the seaside in mind such as maritime-themed paintings, using fishnets, aquariums filled with unique fishes and music in the service environment. Academic studies have shown that background music may be a useful strategy for controlling consumer behaviours (Kemp et al., 2019). An iPod playing sea noises is placed next to one of a renowned restaurant's distinctive seafood dishes in the vicinity of London.
Target Audience:
Our target audience is both the townspeople and tourists who love to eat fresh and authentic seafood. Also, we want to target those consumers who believe that seafood can help build a healthy body. Consumers think that eating fish has a positive impact on their health. We offer fusion dishes combined with traditional seafood options keeping the international favors which will meet the needs of the young customers’ latest food trends. 
Reasoning behind Menu Choices:
A warm, welcoming establishment providing drinks and wine along with local, upgraded seafood meals on the waterfront. The reason for choosing these food items is Hotel Trinity wants to provide their customer with a variety of high-quality coastal cuisines which are delicious, healthy and fresh. Fish is a food product with incredibly high nutritional value (Nikitchina et al., 2021). We want to ensure customer satisfaction, seafood safety, and fresh seafood options by sourcing seafood from local and sustainable sources. Consumers prioritize food safety based on sensory perception and the restaurant environment (Bai et al., 2019). It depends on how seafood is prepared and presented as well as if it originates from sustainable fisheries and aquaculture businesses and whether it will have a good impact on health and the environment. For effective product marketing, seafood producers need to be aware of customer concerns about seafood safety.  Customers are seeking higher standards of quality assurance and assurances that the fish they buy is sustainably farmed and meets high standards of quality (Rahmaniya and N, 2018). Tourists prefer flavourful seafood as their food options compared to the residents. Tourists spend more money than locals and have a greater demand for seafood. Certain locally produced and processed seafood is more popular with tourists (Milan, Baba and Salmo, 2020). Besides, we ensure Nutrition and a Special Dietary of seafood. Fish are used in a variety of dishes, including curries, food items, and sauces, with fish oil, food, manure, and glue being the main commercial products 
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