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[bookmark: _Toc150448748]Restaurant Concept
Hotel Trinity, a distinguished 4-star city centre hotel and member of the Trinity Hotel family, is excited to announce The Fusion Bistro, its newest culinary initiative. The concept is around providing a one-of-a-kind flavour fusion, integrating elements from several culinary traditions to produce unforgettable dishes (The Plan, 2021). The restaurant's goal is to deliver a sophisticated and energetic dining experience that will appeal to both hotel guests and locals (Zoominfo.com, no date).
Target Audience
The new restaurant is primarily aimed at distinguishing food fans who value culinary inventiveness and like trying new flavours (Wood, 2013). Hotel visitors searching for a novel eating choice within the hotel grounds, as well as local inhabitants looking for a refreshing and unusual dining experience in the city centre, are among the target demographic. Individuals who respect high-quality food, culinary competence, and a calm ambience are drawn to the idea (Cousins et al., 2011). With its Valentine's Day special, the restaurant aims to provide a memorable and romantic dining experience for couples seeking a delightful culinary adventure.
Menu Choices
Fusion Bistro is a restaurant specializing in fusion cuisine. Their menu incorporates tastes, ingredients, and cooking techniques from various global cultures Foskett et al., 2021). Appetizers showcase small portions with international flavours, like Mediterranean-inspired Asian dumplings or Middle Eastern ceviche (Motarjemi, 2023). Mains feature diverse cross-cultural dishes bringing together regions' ingredients and styles (Zutshi, 2019). Notably, Thai green curry infused in a delicate French sauce harmonises Thai and French traditions. Recognizing dietary preferences, vegetarian and vegan options exemplify fusion (Cousins and Weekes, 2020). Guests can enjoy dishes like a plant-based version of classic Italian lasagna infused with Asian flavours, providing a creative experience. Committed to quality and sustainability, Fusion Bistro prioritizes fresh, seasonal, local ingredients. This supports local farmers while promoting sustainable eating. Crafted using traditional mixology but incorporating unexpected flavour blends, these cocktails provide a unique drinking experience (Johnston, 2012). Fusion Bistro's diverse menu and beverages showcase high-quality produce through the fusion of international culinary traditions.

Reasoning behind the Menu Choices
The menu combines flavours and methods from diverse cuisines to surprise customers and encourage them to explore new tastes (Zimmerman, 2019). Vegetarian and vegan alternatives meet the increased demand for plant-based meals and allow a wide audience to experience the fusion idea (Hungate, 2021). The restaurant's use of fresh and local foods benefits sustainability and the community at large (Brown and Totalboox, 2013). The restaurant's static menu of fusion meals guarantees a pleasant dining experience consistently (Hungate, 2021). However, seasonal offerings and rotations may add diversity and display the culinary team's innovation.
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