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[bookmark: _Toc136608134]Part 1: Restaurant Concept
[bookmark: _Toc136608135]Restaurant concept
The new restaurant, that shall be introduced to the Trinity Hotel Chain, shall be a continental restaurant, with a Bohemian theme. The restaurant shall be decorated with natural elements along with drawings and paintings of different cultural backgrounds. This Boho-themed restaurant shall be having a white backdrop, with a variety of patterns drawn on the walls of the new restaurant (Franc, 2023). This restaurant shall be decorated with metal hangings and wooden materials, in order to present an aesthetic outlook to the restaurant. The floor of the restaurant shall be made of wood and the trinkets shall be hanging at the doors and windows.
[bookmark: _Toc136608136]Choice of menu
The menu shall be a simple and healthy one, which shall be consisting of food items that are nutritious. The food items that shall be included in the menu shall be healthy and shall help in providing the required nutrients to the consumers. The menu shall consist of food items that shall be prepared from natural ingredients and organic raw materials. This menu is chosen because customers in the United Kingdom are highly concerned about their health nowadays. Based on a survey that was carried out in the year 2019, it was found that 40.42% of the participants in the survey followed a balanced diet (Mandracchia et al. 2022). This implies, the people of this country prefer to eat food that is healthy as well as nutritious. In the case of dining outside, as well, they choose such restaurants which deal with the selling of nutritious food items (Rahamat et al. 2022). In order to ensure that a large number of customers visit this new restaurant and the food items on the menu suit the taste buds of the customers, the restaurant shall be choosing delicious yet healthy food items (Suttikun, 2023). The new restaurant aspires to capture 2% share of the UK market, within a year of its starting of customer services. 
[bookmark: _Toc136608137]Targeted audience
The targeted audience shall be the young couples, teenagers and the aged people between 60 years to 70 years. Along with these, the health-conscious people of the customers shall also be targeted by this new restaurant. Therefore, the demographic segmentation of the market shall be applied by this new restaurant. It can also be noted that the new restaurant shall be targeted at those customers who belong to high social standards and high levels of income (Ahmed et al. 2023). This is because the food items shall be prepared with the best quality raw materials and organic ingredients, which shall make the foot items costly, which the customers with high annual income can afford (Shishan et al. 2022). 
[bookmark: _Toc136608138]Part 2 Menu Design
[bookmark: _Toc136608139]The menu list

	Items 
	Price (£)

	Starters

	Chicken Chilli Fry
	12

	Garlic Chicken Tikka
	6

	Prawn Purl
	23

	Honey Barbecued chicken
	10

	Fish and Chips
	50

	Crispy Meat Spring Rolls
	78

	Salt and Pepper Chicken Ribs
	90

	Main course

	Mushroom and Chicken Pie
	50

	Roast Beef
	100

	Grilled Salmon
	80

	Chicken sausage and chips
	78

	Chicken Pasta
	45

	Roast Chicken and Rice
	90

	Noodles and Chicken manchurian
	95

	Desserts

	Lemon cake
	40

	Chocolate pudding
	56

	Cheese and biscuits
	47

	Fruit cream and salad
	60

	Brownie with ice cream
	56

	Apple pie with cream
	65

	Beverages

	Berry Boost
	30

	Sweet Citrus
	56

	Espresso
	47

	Cappuccino

	65

	Virgin Mojito
	35

	Cold brew
	40



[bookmark: _Toc136608140] The pricing strategy 
The pricing strategy that shall be chosen is the competition-based pricing strategy. This pricing strategy shall be chosen because it shall help in attracting more customers. According to this pricing strategy, the prices of the food items of this organisation shall be such, which shall be lower than the prices of similar food items sold by other restaurants in the UK market (Han and Bai, 2022). Moreover, the prices shall be pocket-friendly for the customers. 
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Vegetarian

	Items
	Price (£)

	Starters

	Crispy porridge fry with dip
	45

	Baby corn with mushroom sauce
	67

	French fries with cheese and mayo
	45

	Main course

	Vegetable pasta
	67

	Marrakech Vegetarian Curry
	60

	Eggplant Lasagne
	40

	Desserts

	Vanilla Ice cream
	56

	Eggless brownie and ice cream
	55



Gluten Free

	Items
	Price (£)

	Starters

	Crispy potato fry with dip
	30

	Tuna with mushroom sauce
	56

	Salmon fry with cheese 
	60

	Main course

	Vegetable Noodles
	55

	 Mixed vegetable Curry
	45

	Desserts

	Chocolate smoothie
	35

	Pineapple smoothie
	45



Lactose free

	Items
	Price (£)

	Starters

	Crispy chilli baby corn
	30

	Sweet potatoes
	20

	Main course

	Spaghetti delight
	45

	 Cheese macaroni
	30

	Desserts

	Fresh canned guava juice
	20

	Fresh canned apple juice
	25



[bookmark: _Toc136608142]Menu Layout and Design
The menu card shall have an elegant and attractive look. The background of the contents shall be vibrant yellow and the names of the items shall be written in different colours (IP and Chark, 2023). The main course items shall be written in red, the dessert items in brown colour and the starters shall be written in green. The beverages shall be written in black. The special food items shall have their pictures alongside the names of the items. 

	Starters
Chicken Chilli Fry
540 cal       12
Garlic Chicken Tikka           [image: C:\Users\User\Downloads\chicken_spare_ribs_1.jpg]
160 cal     6
Prawn Purl
40 cal     23
[image: D:\Sreejita\6.6.2023...a\download (2).jpg]
Honey Barbecued chicken
150 cal       10
Fish and Chips
200 cal      50
Crispy Meat Spring Rolls
200 cal       78
Salt and Pepper Chicken Ribs
230 cal    90
Vegan starters
Crispy porridge fry with dip
200 cal        45
Baby corn with mushroom sauce
150 cal       67
French fries with cheese and mayo
130 cal     45
Gluten Free starters
Crispy potato fry with dip
40 cal       30
Tuna with mushroom sauce
120 cal     56
Salmon fry with cheese
50 cal     60
Lactose free starters
Crispy chilli baby corn
100 cal    30
[image: D:\Sreejita\6.6.2023...a\Chilli_Baby_Corn_Schezwan_Style_Indian_Chinese_Recipe-2.jpg]
Sweet potatoes
150 cal        20





	Main course
Mushroom and Chicken Pie
100 cal     50
Roast Beef
130 cal      100
Grilled Salmon
120 cal     80
Chicken sausage and chips
120 cal     78
[image: D:\Sreejita\6.6.2023...a\download (1).jpg]
Chicken Pasta
200 cal     45
Roast Chicken and Rice
250 cal      90
Noodles and Chicken manchurian
200 cal     95
Vegetarian Main course
Vegetable pasta
150 cal     67
Marrakech Vegetarian Curry
170 cal     60
Eggplant Lasagne
200 cal     40
Gluten free main course
Vegetable Noodles
130 cal    55
Mixed vegetable Curry
230 cal     45
Lactose free main course
Spaghetti delight
160 cal      45
Cheese macaroni
200 cal     30




	Desserts
Lemon cake
12 cal     40
[image: C:\Users\User\Downloads\classic-lemon-meringue-pie-recipe-1620842863.jpg]
Chocolate pudding
15 cal     56
Cheese and biscuits
20 cal      47
Fruit cream and salad
40 cal      60
Brownie with ice cream
30 cal     56
Apple pie with cream
20 cal      65
Vegetarian Desserts
Vanilla Ice cream
12 cal      56
Eggless brownie and ice cream
30 cal     55
Gluten free dessertsChocolate smoothie    50 ml                                    
120 cal      35
[image: ]
Pineapple smoothie 50 ml
100 cal     45
Lactose free desserts
Fresh canned guava juice   35 ml
150 cal     20
Fresh canned apple juice 25 ml
100 cal          25





	Beverages

Berry Boost 50 ml
120 cal     30
Sweet Citrus 40 ml
20 cal      56
Espresso 50 ml
50 cal     47
[image: C:\Users\User\Downloads\gluten-free-chocolate-pudding-recipe-1.jpg]
Cappuccino 20 ml
14 cal     65
[image: D:\Sreejita\6.6.2023...a\download.jpg]
Virgin Mojito 50 ml
12 cal     35
Cold brew 50 ml
16 cal      40




[bookmark: _Toc136608143]Sustainability and seasonality
Currently, customers are more inclined towards the use of digital technologies. Therefore, a bar code scanner shall be available for the customers. Scanning this bar code scanner, a digital version of the menu of this new restaurant can be accessed by the customers (Shishan et al. 2022). Furthermore, the restaurant shall tie up with sustainable suppliers, who shall be supplying sustainable and organic raw materials and ingredients for preparing the dishes (Swink et al. 2022).  
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