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Part 1
Hotel Trinity is a luxurious hotel located in the heart of the United Kingdom. Renowned for elegance, exceptional service, and commitment to providing a memorable stay for guests is major element of Hotel Trinity (Cousins et al., 2019). 
Target Audience: Target audience consists of diverse dining experiences and preferences mainly related luxury and exclusivity (Telukdarie et al., 2020). Providing services to both international and domestic travellers seeking exceptional guest experiences during their stay are major tasks of Hotel Trinity. Additionally, making sure proper evaluation process and residents can allow to conduct business meetings, or managing dining experiences. 
Menu Choices: The menu at Hotel Trinity is designed to provide the best experiences to the customers and influence to grab the best item. Dopson and Hayes (2019) cited that having distinctive guest experiences and driven to diverse facilities can allow guests to have everything that they desire. 
Culinary Excellence: Prioritising the best experience to the guests through menu design can allow guests to increase their satisfaction rate (Han et al., 2019). High skilled employees and innovation process of chefs can allow to provide higher experiences to the guests. Premium ingredients usages with menu can make sure precise cooking experiences to the guests. 
Seasonal and Locally Sourced Ingredients: Supporting local producers and emphasizing sustainability can allow the best menu experience to the guests. Asaithambi et al. (2019) cited that with high availability of seasonal and locally sourced ingredients can make sure freshness, quality service and high flavour items. 
Versatility and Dietary Preferences: Understanding the importance of diverse catering and dietary preferences can allow to manage guest experiences (Handy and Henderson, 2019). Making sure different range of options, including vegetarian, vegan, gluten-free, and allergen-free dishes can allow to make sure proper services to the guests. 
Fusion of Flavours and Culinary Traditions: Combine classic and contemporary flavours makes inspiration from global culinary traditions (Sovacool et al., 2021). Making sure proper aiming to guests with unique features and extrinsic journey to satisfy with new and delightful combinations.
Artisanal and Bespoke Offerings: Hotel Trinity offers diverse range of menu choice including a curated wine list featuring exceptional vintages, handcrafted cocktails, and personalized tasting menus (Smith et al., 2020).






















Part 2
Menu Design for Hotel Trinity
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Starters:
Spicy Tuna Tacos: Crispy wonton filled with marinated tuna, avocado, and spicy mayo.
Mediterranean Platter: Hummus, tzatziki, falafel, marinated olives, and warm pita bread.
Latin-inspired Shrimp Ceviche: Fresh shrimp mixed with diced tomatoes, onions, and cilantro.
Mains:
Thai Basil Chicken Stir-Fry: Sautéed chicken breast with Thai basil, bell peppers, onions, and garlic, served with jasmine rice.
Moroccan Spiced Lamb Tagine: Slow-cooked lamb stew with aromatic spices, dried fruits, and toasted almonds, served with couscous.
Fusion Sushi Rolls: Sushi rolls combining diverse ingredients like mango, jalapeño, and avocado.

Desserts:
Matcha Tiramisu: Classic Italian dessert, with layers of matcha-infused mascarpone cream and ladyfingers.
Churros with Spiced Chocolate Sauce: Crispy churros mixed with cinnamon sugar, served with a rich and spicy dark chocolate dipping sauce.
Mango Coconut Panna Cotta: Coconut milk panna cotta with tropical mango pulp garnished with fresh mango slices.

Beverages:
Fusion Mojito: A refreshing twist on the classic mojito with added exotic passionfruit.
Ginger Cooler: A refreshing blend of cucumber, ginger, lime, and sparkling water.
Hibiscus Margarita: A vibrant and tangy margarita made with hibiscus-infused tequila, lime juice, and avocado.
Pricing Strategy:
The pricing strategy is essential to determine and make sure customers are getting the items at their convenient one. Evaluation of diverse combination practices such as ingredient costs, competitor pricing, and the target audience's expectations can allow to get the most effective price. Making sure high-quality dining experience to the customer through maintaining reasonable price point can aligns with the restaurant's luxury positioning.
Nutrition and Special Dietary Requirements:
Clear indication of dishes are essential for specific dietary requirements for the guests as per their needs such as vegetarian, gluten-free, and lactose-free options. Making sure nutritional information can help to make sure all the dishes are prepared using healthy cooking methods and ingredients.

Menu Layout and Design:
Phelan et al. (2022) cited that menu design focusing elegant and modern aesthetic, with a clean layout can help to make sure easy to read and navigate higher features. Besides, high-quality images of select dishes can enrich customers to purchase convenient items. 

Sustainability and Seasonality:
Björklund et al. (2020) cited that Trinity Hotel is committed to manage sustainability and seasonality. Highlight dishes can allow to source different seasonal ingredients to reduce food waste and careful portioning and utilise different ingredients. 
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MAIN COURSE
STARTERS Morocean Spiced Lamb Tagine  18.50

Spicy Tuna Tacos as0 T RINIT Served with fresh vegetables, potatoes and a
Crispy wonton filled with marinated tuna, G R A ND white wine cream sauce

avocado, and spicy mayo Fusion Sushi Rolls 2050
Mediterrancan Platter 550 Sushi rolls combining diverse ingredients
Humms, it fulafel, marinated olves® ‘ like mango, jalapeiio, and avocad

and warm pita bread ‘Thai Basil Chicken Stir-Fry 1350
Latta-tasplved Shiriinp Ceviche; 1250 p Sautéed chicken breast with Thai basil, bell

peppers, onions, and garlic, served with
B jasmine rice.
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Desserts

Beverages
Matcha Tiramisu 350 pusion wojite i
Churros with Spiced Chocolate Sauce 4.50  Ginger Cosler 7.0
Mango Coconut Panna Cotta 5.00 Hibiscus Margarita 12.00

Pre-order required for meals for
more than 20 people
Offers available on meals for
more than 4 people





