Food and Beverage Operations

Name: Mohammad Abul Kalam Ali
Student ID: 2234300
Module: Food and Beverage, BMUH4002
Tutor: Ffion Cumberpatch


Table of Contents

PART 1: Restaurant Concept	3
Introduction	3
Restaurant Concept	3
Target Audience	3
Reasoning Behind Your Menu Choices	3
Conclusion	4
PART 2: Menu Design- Upscale restaurant	5
References	6



[bookmark: _Toc136622741]PART 1: Restaurant Concept
[bookmark: _Toc136622742]Introduction
The food and beverage industry is one of the most integral parts of the hospitality sector. It is a place of recreation and relaxation for people looking forward to a break in their hectic schedules. Hotels and restaurants are the hub of economic exchanges which contribute majorly to the profit of the  hospitality sector.
[bookmark: _Toc136622743]Restaurant Concept
The restaurant belongs to a class of 4 star hotel named Hotel Trinity located in a posh area in the city centre. Therefore, the restaurant must be an upscale fine diner with full table service and high end pricing. Upscale restaurants provide a variety in choices of uniquely crafted food items which have exotic taste and immaculate presentation style (Schwark et al., 2020). The decoration and dinnerware are also notably distinguished compared to mid-scale or quick serve restaurants. The choice of ingredients used for preparation of unique dishes in these restaurants are of high quality which is intended to provide a luxurious dining experience for their customers (Yi et al., 2018). Fine diners are known for their focus on details such as ambience, music, smell, lighting which are meant to enhance the dining experience of their customers. The subtle aesthetics of upscale restaurants becomes a crucial part of the entire dining experience.
[bookmark: _Toc136622744]Target Audience
The target audience of HillTop Luxe Resto and Bar are the upper-class individuals who are economically well to do. The age group of the target audience is above 40 and they generally include business executives, or upper middle-class families living in the hotel (Jones et al., 2015). This is a upscale restaurant therefore the menu is designed according to the target audience who have a good amount of disposable income to spend on luxurious dining experience.
[bookmark: _Toc136622745]Reasoning Behind the Menu Choices
The Entrée, Main course and Desserts is carefully crafted for a comprehensive dining experience for the customers. The pricing technique used for the menu is gross profit margin, that is the price of the menu generates 60% profit. All the items used in the menu are cooked using seasonally available fruits and vegetables which are easily available in the market. All the items in the menu can also be availed in vegetarian, vegan and gluten free options. The items can also be customised according to the choice of the customers who have specific allergies or restrictions. The restaurant also provides a wide range of wines, champagnes, drinks, cocktails and mocktails according to the needs of the customer. 
[bookmark: _Toc136622746]Conclusion 
The above assignment discusses a restaurant concept, their target audience and menu choice which helps us understand an aspect of setting up a restaurant. 
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Entrée

Mushroom Platter

£12
Assorted mushrooms, sauteed with white wine butter sauce, garlc and herbs
Personalized with vegan cashew butter
French onion soup
Heart warming bowl of beef stock with minced onions, topped with melted 1£6.5
cheese and croutons
Calamari

£20

Crispy fried squid tentacles and tubes, seasoned with lemon aioly, and
seasoned flour

Main Course

Veg quesadilla

Whole wheat flour tortilla, with diced mushrooms, cheddar and jack blend of cheese,
Salsa and sour cream

Poke bowl

Ahi tun, rice ball, peanut noodles salad, avocado, marinated cucumber, wakame,
seelanchal substitute, with teriyaki sauce
Personalized with Tofu or chicken at no extra cost

Parisienne potatoes, with glazed carrot

£15

£24

coins And snow peas £13
In ich country sauce, and radish pickle
Charcuterie board

With three selection of meat, crostini, accoutrements
Personalized with mushroom, cheese, vegan options.

Tagliata

Grilled grass fed ribeye steaks served with potato peas and cheddar cheese

£20

£25

Desserts

Baked Apple a la mode £10
Coconut Cream Pie £10
Cheesecake with seasonal fruits £10




