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[bookmark: _Toc136958447]Part 1 - Restaurant concept
[bookmark: _xqa7hntkl3nm][bookmark: _Toc136958448]Introduction
There is going to open a new restaurant in the UK and this hotel will be driven under Hotel Trinity Hotel Chain in the UK and this hotel will be open with the new concepts. For opening this hotel there will be a focus on restaurant concepts like the theme and atmosphere of the hotel, pricing strategies, target audience, and others. After that, mention several reasons behind choosing the menu choice. 
[bookmark: _6n1hw6qnstv6][bookmark: _Toc136958449]Restaurant concept
The concept of this restaurant is to provide all the dishes in one place and it sets the tone for the dining experience. This restaurant will offer Asian, fusion, Italian, and other types of cruising to the people (Burton-Hughes, 2023). In addition to this target the audience on a demographic basis as well as develop a distinct brand identity that encompasses visual elements, a logo and color scheme, and clothes. 
[bookmark: _rjr2t2w83zwu][bookmark: _Toc136958450]Target audience
Segmentation: The new restaurant under Trinity Hotel Chain will focus on demographic segmentation that targets both genders whose age range is 25- 45 years. Focus on individuals that like healthy foods (d’Errico et al. 2023).  
Targeting: The restaurant will target working professionals as well as middle to high-income people. Target individuals that prioritize health and look for diverse items in one place (Salmali, 2022). 
Positioning: The company will assert its commitment to providing organic elements for health-conscious customers. Along with this highlight the numerous items on the menu which provide the items with affordable prices. It will help to make attention to the mind of the customers regarding this restaurant (William, 2022). 
[bookmark: _43dzosrfqgt8][bookmark: _Toc136958451]The reason behind the menu choice
There are several reasons behind a menu that include various dishes as well as a focus on healthy ingredients. First is the customer's demand where customers are looking for healthy food in the restaurant as well as dining options. This is one of the opportunities to bring differentiation in the competitive market (Dephna, 2022). It creates a flexible nature in the restaurant and it could provide more flexibility to the customers. The restaurant will offer good quality ingredients that lead to promoting the health of the individuals. It will help to grab the market trends (Filimonau et al. 2023). 
[bookmark: _39j28g4i99xu][bookmark: _Toc136958452]Conclusion
Summing up all the elements of this report with the obvious understanding that this restaurant will offer many dishes in one place and in this way the company will target 25-45 years. Many dishes in one place along with healthy food are very helpful to get a competitive edge in the market. 
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· Grilled Salmon with Sautéed Greens  - £ 130
· Mediterranean Stuffed Peppers - £ 120
· Fresh Berry Parfait with Greek Yoghourt - £ 110
· Vegan Beetroot Burger with Sweet Potato Fries - £ 140

Specials

· Tomato and Basil Bruschetta - £ 20
· Crispy Calamari with Spicy Aioli - £ 25
· Goat Cheese and Beet Salad - £ 27
· Spinach and Artichoke Dip - £ 25
· Asian-inspired Lettuce Wraps - £ 20

Starters
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· Vegan Chocolate Avocado Mousse - £ 35
· Mango Mojito - £ 45
· Lemon Tart with Fresh Berries - £ 55
· Freshly Squeezed Orange Juice - £ 76
· Chocolate Lava Cake with Vanilla Ice Cream - £ 80

Dessert and beverages

· Eggplant Parmesan with Fresh Pasta - £ 90
· Portobello Mushroom Burger with Sweet Potato Fries - £ 125
· Pan-Seared Salmon with Lemon Butter Sauce - £ 130
· Thai Green Curry with Jasmine Rice - £ 140

Mains
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Thank You !
· Gluten-Free Pasta with Marinara Sauce - £ 39
· Quinoa and Vegetable Stir-Fry - £ 99
· Spinach and Feta Stuffed Bell Peppers - £ 80

Gluten-Free Options 
· Tofu and Vegetable Stir-Fry - £ 60
· Lentil and Vegetable Curry - £ 50
· Sweet Potato and Black Bean Enchiladas - £ 35

Vegetation options

Nutrition and Special Dietary dishes 
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The name of this hotel is Trinity Hotel and this is one of the top hotel chains in the UK. In the above part, prepare a menu that focuses on providing healthy and nutritious elements along with some elements regarding species as per the requirement of the customer (Lord et al. 2023). The name of the restaurant will attract the customer because it looks very unique. In the section on food and beverage, add every element in the sequence and this is very interesting to drag the attention of the people (Mazaheri and Yilmazer, 2023). For example, the first mentioned starters, which is the light element that is taken in the earlier stage of food then the people will have some special dishes or some customers look for main dishes that will be full of taste and nutrients. In addition to this, the outlook of the hotel regarding internal and external provide an inner peace and positive vibration that will increase the taste of the foods. After that, the color of the menu card is chosen based on the psychological attention of the people. In this way focus on keeping the thing simple and properly highlighting dishes so that it can drag the attention with positive vibes (Bastaman et al. 2023). In the context of price, this is suitable for people because the price of dishes is comparatively low. So move with the competitive pricing strategies and at this price provide the best quality food that is very difficult to adopt these business strategies (Öğretmenoğlu et al. 2023). One of the positive things regarding this restaurant is that the Trinity hotel chain is performing well so it has left a positive image on the mind of costumes. In the restaurant, focus on seasonal food and also incorporate it in the menu because it will attract the people to this restaurant. After that layout and design of the menu are prepared in a way that could easily push the customers to once see all the ingredients of the restaurant and if they will go to do so then the pricing strategies will help to make orders for some things at once (Pichot and Bonetto, 2023). Along with this purchase the ingredients from local farmers that promote freshness in the items when it is going for prepared. In addition to focusing on organic elements in all the dishes so they can support healthy and sustainable environments. 
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Menu of Trinity  Hotel   
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