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Introduction

A hospitality organization's menu planning is one of the more challenging tasks because management must make sure that the chef prepares not only delicious but also wholesome meals. It helps reduce food waste and the use of cooking fuel, which reduces costs (IP and Chark, 2023). As a member of the Hotel Trinity group, Hotel Trinity decides to add the cuisine of a certain nation to their restaurant menu each year to draw in more customers from both hotel guests and the numerous tourists visiting London. The executive chef has created a tasting menu to promote this programme as this year's country of destination for this culinary journey is going to be Italy. Food and drink must be chosen for Hotel Trinity's menu following the hotel's theme and target market.
[bookmark: _Toc137043863]Pricing strategy

It is one of the important variables that influence consumer choices, so businesses need to set pricing that consumers are willing to pay. (Novkovic, 2023). Wrong pricing decisions can have a negative effect on a company's efficiency and profitability. In terms of menu planning, Hotel Trinity uses a competitive price strategy to attract large numbers of customers.

	Dishes
	Spasso
	Bella Roma
	Hotel trinity

	Buffala Mozzarella  Salad
	
£ 9.90
	
£ 11.00
	
£ 10.00

	Roasted Sea Bass Fillet
	
£22.00
	
£ 21.00
	
£ 20.00

	Risotto
	£ 17.00
	£ 16.00
	£ 15.50

	Tagliata Beef Ribeye
	£29.00
	£ 31.00
	£ 28.00

	Panna Cotta
	£ 6.90
	£ 8.00
	£ 6.50

	Tiramisù
	£ 6.90
	£ 7.90
	£ 6.50



The clientele of the business will be impacted by a competitive pricing strategy because consumers are predisposed to purchase high-quality goods at the lowest possible cost (Kim, Park and Straub, 2022). Customers assume relatively few switching costs because of this pricing model, which may encourage them to choose Hotel Trinity.

[bookmark: _Toc137043864]Nutrition and special dietary requirements

[bookmark: _Toc137043866]Taking special dietary requirements into consideration when planning a menu is crucial to ensure that everyone can enjoy the meal safely and without any adverse reactions (Zurek, Hebinck and Selomane, 2022). As a result, Hotel Trinity provides items that are free of gluten (pasta), lactose (bufalla), and sugar (the desserts are prepared with stevia), and the menu proposes dishes for vegetarians as well.

Sustainability and Seasonality

Customers associate sustainability and seasonality practises with overall quality, which promotes customer satisfaction, loyalty, and repeat business. Studies show that environmentally friendly practises influence how customers perceive quality and the customer experience (Karagiannis and Andrinos, 2021). When possible, Hotel Trinity intends to engage with regional farmers, fishermen, and suppliers to source fresh, in-season foods and to support projects that promote sustainability and food security. The menu will be developed using plentiful and flavourful seasonal ingredients.
The importance of sustainability and seasonality will be explained to the staff, and they will be encouraged to share these values with guests by explaining the provenance of the food and how they support your sustainability efforts (Ali et al., 2023).    
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      Menu degustazione

Hand Picked Crab Salad with
Avocado, Sicilian Tomatoes &Truffle Lemon Dressing
· 
Buffalo Mozzarella with Pear Salad & Pistachio
· 
Prosecco& Gorgonzola Risotto with Roast Hazelnut
· 
Black Tagliolini with Crab Meat in a Shellfish Sauce, Lemon Zest & Chilli
· 
Roasted Sea Bass Fillet with Saffron& Braised Fennel
· 
Tagliata Beef Ribeye with Classic Rocket Salad and Parmesan Cheese
· 
Mango and Berries Panna Cotta
· 
Chef’s Tiramisù/Add 25ml of Amaretto or Baileys



Drinks


Apum Cantine di Nessuno, Etna Brut, Sicily.
· 
Lambrusco, Medici Ermete & Figli, Red Sparkling, Umbria.
· 

Vermentino Di Gallura MAIA, Superiore DOCG, Sardinia.
· 
Caprilius Tenuta San Jacobo IGT, Tuscany.
· 
           8 Course dinner with paired glass of wine (150 ml) £ 80.
· 
Wine by the glass maybe ordered by 125ml Unit if required.
· 
Optional wine paring £ 50 - £ 300 for a bottle.




       Please inform the staff if you have any kind of allergies.





 60 Waterfront North Leisure, Wolverhampton Street, Walsall, WS2 8DH 
01234 567 890
 walsall@hoteltrinity.co.uk
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