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                The restaurant is based on the concept of providing quick services to visitors. The hotel management team wants to design the whole restaurant's infrastructure in a way that assists the staff of the restaurant “chefs and waiters” to provide fast services whether it is food or hospitality services. The quick services restaurants generally have a casual ambience, a focused menu and limited seating. That's how they can cater for the customers with fast services. Another major concern of the restaurant is to follow the hygiene and safety rules in the preparation of food. The management of the restaurant is planning to incorporate such factors in their service that attracts the customers such as quick service, following hygiene and safety standards, and providing customers with a range of food items. It will soon increase the customers' loyalty and the reputation of the restaurant in the locality first and then outside the local borders (SAHIN AND YAZICIOGLU, 2020). 

                    Target audience
          The hotel is open to every category of visitors. The customer segment or visitors for the restaurant are travellers who like to travel around the world and explore new places, the residents of the locality, the young population of the age group of 20 to 35, families, business staff, office-going people and couples (WATERLANDER et al 2019).
Travellers like to have quick services as they stay for a short period of time at any place while experiencing most of the places, where trying food is one of the major aspects.
          The hotel will provide ambience like a hall room for business meetings too. The restaurant will have different styles of sittings for families and couples both. The youth population and office-going individual who runs out of time like to have meals from restaurant that provides fast services (Bergman et al, 2021). 
The factors while designing the menu are the availability of the ingredients of the dishes, and those recipes are needed to be included whose ingredients are easily available in the local market (KARGARAN et al 2023). The other factor is the preferences of the customers who are visiting the restaurant; the restaurant requires adding such food items to the menu that would be preferred by the audience coming in. The next factor while designing the menu is that there have to be some dishes which represent the culture of the locality, if foreign travellers visit the restaurant they tend to try the authentic dishes and recipes of the localities. The menu need not be complex that it confuses the customers. There should be sections for different categories such as starters, main courses, desserts, beverages, meals, fast food and snacks(Baiomy, Jones, and Goode, 2019).
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MENU INFORMATION: the menu has various category food items, such as starters, salads, soups, meals, cold (refreshing) and hot (warm) beverages. and desserts. The prices of the dishes are written against them in the menu. 
Time availability: Monday to Sunday 10AM to 10PM
Contact details: The customers can contact for ordering on the restaurants contact number and on the restaurant’s website for the purpose of dine-in. For take away order from the restaurant with the UberEats application. 
Payment options: Payments for the services are accepted in all modes, cash, QR and debit or credit cards.
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MENU INFORMATION: the menu has various category food items, such as starters, salads, soups, meals, cold (refreshing) and hot (warm) beverages. and desserts. The prices of the dishes are written against them in the menu. 

Time availability: The menu is available during restaurant hours, i.e. during the weekdays – 10 am to 10 pm.

Contact details: The customers can contact for ordering on the restaurants contact number and on the restaurant’s website for the purpose of dine-in. For take away order from the restaurant with the UberEats application. 

Payment options: Payments for the services are accepted in all modes, cash, QR and debit or credit cards.
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