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[bookmark: _Toc136558018]Part 1: Restaurant Concept
The Hotel Trinity is regarded as a 4* hotel in the city centre, which is part of the Trinity Hotel Chain, which is situated in the UK. The restaurant revolves around providing a progressive and unique experience of fine dining. The aim of the restaurant is to offer a contemporary twist to the traditional cuisines of India by developing an innovative and vibrant menu that demonstrates the rich flavour diversity which is found in Indian cuisines. The Hotel Trinity restaurant aims to take guests on a journey through the Indian subcontinent integrating popular street food, culinary impacts and regional specialities from the states of India. The menu embraces foreign culinary fads and presentation methods while also celebrating the vivid spices, aromatic herbs, and fresh ingredients that are essential to Indian cooking (Park et al., 2021). The hotel's dining area offers a sophisticated and inviting environment thanks to a blend of modern design features and subtly Indian-inspired accents. Due to the restaurant's progressive nature, the menu is always changing, allowing patrons to find fresh and intriguing cuisine inspired by the Indian subcontinent (BiBi, 2023a).
[bookmark: _Toc136558019]Target Audience
The contemporary Indian-inspired concept of the restaurant at Hotel Trinity provides a wide range of guests. Whether they are on holiday or on business, it satisfies guests looking for a 4-star hotel experience in the UK. The restaurant of the hotel is further popular with people who enjoy food, both residents and guests, who enjoy the culinary traditions and flavours inspired by the Indian subcontinent (Palat, 2015). The notion also appeals to individuals who enjoy superior dining events and who are eager to try creative gastronomic fusions of customary and modern charge (Sharma, 2017). Hotel Trinity anticipates drawing various people, from classy hotel visitors looking for a memorable stay to food aficionados and travellers of cultural cuisine.
[bookmark: _Toc136558020]Reasoning for Menu Choices
Several variables impact the menu selections of restaurants at Hotel Trinity. An emphasis is made on highlighting the diverse and rich gastronomic traditions that are inspired by the subcontinent of India, providing guests with a wide variety of spices, ingredients and flavours to discover. Contemporary culinary techniques are utilised in the progressive design and structure of the menu to develop a distinctive and contemporary eating experience (Henderson, 2016). In addition, the dedication of restaurants to quality, assisting local communities and freshness of food is reflected in its utilisation of locally obtained and sustainable ingredients.
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