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Part 1: Restaurant concept
The purpose of the restaurant concept is to add some unique features to the offering and at the same time ensure the standard of the services (Belyaeva et al., 2020). With a focus on the quality of services, Dining in the Sky focuses on long-term success. 
Explanation of the restaurant concept- Dinner in the Sky 
The restaurant is going to launch the concept of expressive uniformity with an experience of excellence all over the world. The purpose is to provide a breathtaking fine dining experience to the customers. This novelty restaurant service will offer customers have scenic view of 150ft of height. 50 team members will be employed to manage the quality of services for the customers. The restaurant will have the capability to accommodate 150 customers in a single slot.
Targeted audience
To target the specific segment of the large hospitality market the restaurant is offering diverse dishes to attract customers from different social segments (Putranto and Kurniawan 2018). The targeted customers of the restaurant come under the age group of 10-65. This restaurant is offering food which is 5% higher than the moderate price level as a result those customers with middle and high income are targeted. People who enjoy scenic beauty in a certain height of nature and have moderate, high financial backgrounds are targeted. Consideration of the social structure of UK communities of urban areas inclines the consumption of foods from such restaurants. As a result, this restaurant targets customers belonging to urban areas and it provides the opportunity to gain a competitive advantage. 
The reason behind the menu choice ( organic, vegan and non-veg dishes, deserts and beverages)
Organic food causes a reduction in terms of public health factors by minimising the level of toxic persistent chemicals (Nayak and Waterson 2017). The human body is vulnerable to the adverse effects of pesticides and keeping it in mind the restaurant has kept organic food elements in its bucket list. The purpose is to create awareness about customers’ well-being along with doing business. On the other hand, the high protein content of non-veg food items can cause smooth mending of the human body. Along with guaranteeing complete substances, it can raise the level of protein level in the human body. In the end, desserts and beverages can cause added advantages in terms of business value addition. 
Part 2: Menu design 
Menu planning skill-  The process of menu planning for any event or restaurant is based upon certain principles such as adequacy, balance, variety, moderation and nourishment (Finlay et al., 2022). In consideration of the role of the menu planners, the skill required to enable them to work under the budget of the restaurant and keep the price points. Due to the seasonal food price and demand fluctuation restaurants need to bring transformation in their business principles. Thus the mentioned menu planning skills can provide certain benefits such as customer satisfaction, profitability, sustainability and variety. Thus restaurant staff prioritises guests’ requirements, availability of ingredients and production service capability to explore success in this process. 
Creating dining experience lingering in the minds of guests- Along with menu designing and quality of service, there are some other factors such as using fresh and high-quality ingredients, crafting an inviting ambience, offering unique and creative dishes embracing technological efficiency understanding the priority of customers (Cakranegara et al., 2022). It improves the opportunity to optimise customers’ satisfaction and explore long-term fidelity. 
The process of designing a menu for an anniversary- Uniqueness and innovation are two pillars of menu designing for an anniversary (Finlay et al., 2022). To linger in the memory of the guests the menu is named Le hors-French-Italian is a French-Italian fusion. To make customers’ experience with this cuisine unique side courses such as desserts and beverages will be added. In consideration of the French approach, singularity of the materials has been prioritised and on the other hand, the initial approach has focused on the flavour of the ingredients used. It can create a compelling customer experience as guests will get the chance to indulge in authentic cuisine. 
The mixture of creativity and an understanding of the flavour profile are two important stages in designing a menu. Along with the fusion the menu consists of some other dishes such as a Rack of Lamb with Mustard-Shallot Sauce, Spaghetti with Mushroom Bolognese, Butter-Basted Rib Eye Steaks and Scallops with Charred Scallions and Marcona Romesco. To create a lingering dining experience in the minds of guests managing balance between the quality and price is the most crucial factor. 
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