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Part 1: Restaurant Concept
Innovation and creativity in dishes being provided to the customers is considered a crucial step for the restaurant chains. Without ensuring innovation is delivered by maintaining the quality of food, the restaurants would not be able to sustain themselves in the present competitive market. Thus, to exploit this opportunity, Hotel Trinity Hotel Chain is introducing a new restaurant in the chain located in Worcester, United Kingdom, naming it “Himalayan Delights”. The restaurant is inspired by the cuisines of Nepal, Bhutan, and India, aiming to offer a unique casual dining experience for the consumers, which combines a wide range of diverse flavors, aromas, and spices of different cultures of South-East Asia (Slurrp 2022). The cuisine offered by the restaurant would be catering to both vegetarian and non-vegetarian customers, suiting their tastes and dietary preferences (Bhat, Reddy and Mandanna 2018). 
The menu would cover various starters, main dishes, special diets, beverages, and desserts which help the consumers to explore the taste of Nepal, Bhutan, and India (TutorialsPoint 2023). The target audience for the restaurant covers both hotel guests and local food enthusiasts of Worcester who are looking for a new tasty food joint and appreciate diverse and authentic cuisine (Iofrida et al. 2022). Our most desired target group would be individuals within 18-55, seeking a casual-dining experience at an affordable price range. The restaurant would also target adventurous food explorers who are eager to taste popular Indian dishes as well as lesser-known Bhutanese and Nepalese Delicacies. The restaurant would also focus on targeting people with special dietary requirements and would be offering unique platters for the specific demographic (Rose et al. 2021). The patterns would be gluten-free and lactose-free, offering the products to align with the current healthcare and wellness trends (Costa and Johnson 2019). The nutritional information would provide for all the dishes for helping the customers make informed decisions based on their dietary preferences (Liñán, Arroyo and Carrete 2019). 
The pricing strategy to be considered for the restaurant would be competitive and would depend heavily on the prices of the competitors at Worcester as well as consumer preferences, offering a cost-effective menu, while ensuring the highest quality of the food products and a comfortable dining experience consistently (Liu, Sun and Wang 2022). The restaurant would provide value for money, aiming to attract a diverse customer base, and encouraging repeat visits (Sukhu and Bilgihan 2021). 
At Himalayan Delights, we would prioritize seasonality and sustainability, sourcing products by partnering with local food material suppliers for sourcing the ingredients, and promoting the use of fresh, locally grown, seasonal produce (World Health Organization 2021). The approach not only would help to ensure the taste and quality of the dishes, but it would also help in supporting the local economy. The restaurant would implement sustainable, eco-friendly practices such as minimizing food wastage, promoting recycling, and utilizing biodegradable packaging (Katuwal and Afzal 2022). 
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£7.99

Nepalese Momos

(Steamed dumplings filled with
vegetables or chicken)

Bhutanese Vegetable

Dumplings £6.99

(Fried dumplings with a
savory vegetable filling)
Indian Pakoras

(Assorted deep-fried fritters £ 7399

with chickpea flour batter)
Pani puri

B £5.50
(Crispy hollow shells filled with
potato, chickpeas, and tangy water)
Tandoori chicken

(Marinated chicken
. cooked in a clay oven)

-

£ 97919

Steamed Rice £3.50

(White rice, can be mixed with
spices
Masala Kulcha

(Soft Handmade flatbread
mixed with spices)

Chana masala

£2.50

£10.99
(Spicy chickpea curry)
Paneer tikka

(Grilled cottaie cheese with
mixed vegetables of choice)

Butter Chicken

(Tandoori chicken simmered
in a creamy tomato sauce)

£12.50

£14.99

Lamb Biryani £20.50

(Fragrant rice cooked with tender
lamb, spices, and saffron)

Ema Datshi £16.99

(Bhutanese cheese and chili
pepper stew)

Kewa Datshi £16.99

(Bhutanese potato and
cheese curry)

HOTEL TRINITY HOTEL CHAIN

Himalayan Delights

Q@ WORCESTER, UNITED KINGDOM

M HIMALAYANDELIGHTS@GMAIL.COM%3 123-456-7890

Dal Makhani £ 9299
(Creamy lentil curry tempered

with aromatic spices)

Aloo Gobi £9.99
(Potato_snd cauliflower stir-fry

with spices;

Vegetarian Thali

(Assorted vegetarian curries, rice,
bread, and condiments)

Gluten-free Vegetable Curry £13.99

(Seasonal vegetables cooked ina
gluten-free sauce)

Lactose-free Tofu Tikka
Masala

£20.99

(Tofu cooked in a creamy tomato-
based sauce without dairy)

Gulab Jamun £4.50
(Sweet milk dumplings soaked in
rose-flavored syrup.

£5.50

Nepali Rice Pudding

(Creamy rice pudding with
cardamom and nuts]

W

Masala Chai £3.50 N
(Spiced Indian tea) q
Mango Lassi £7.50

(Refreshing yo%urbbased drink

with mango pulp)

Bhutanese Butter Tea £3.50

(Traditional salty tea made with
butter and milk)




