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[bookmark: _Toc137238691][bookmark: _Toc137231320]Introduction 
Designing an attractive menu is very important to achieve more success in the hotel or restaurant industry. There are some crucial things like restaurant concept, target audience, the restaurant's theme, and so on which need to be taken into consideration.  This paper will mainly focus on providing a restaurant concept and a menu design which are very important for the hotel industry. "Culinary Fusion Delights" has been chosen as a restaurant concept (Halim & Halim, 2019).
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[bookmark: _Toc134863264][bookmark: _Toc137238693][bookmark: _Toc137231322]My restaurant concept
My restaurant concept is "Culinary Fusion Delights," which aims to establish a good dining experience. My menu is very attractive for those who explore different food tastes. The restaurant concept can be very effective to get more success from the hotel industry. There is a great combination of diverse flavors. Along with this, there are some world-class techniques and by applying these techniques, the hotel industry can be updated and promoted (Walker, 2021).
[bookmark: _Toc134863265][bookmark: _Toc137238694][bookmark: _Toc137231323]Target audience 
My target audience is diverse and because of this, there are various kinds of travelers including local and international staying at the Hotel Trinity Chain. As a person, I always try to attract various types of travelers by providing good food. I also target adventurous eaters as well as food enthusiasts who have a good interest in taking diverse food (Zutshi, 2019). Along with this, I also target those people who are seeking a memorable dining experience.
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To design the menu, I got huge inspiration from people from different areas including Asian and American. The guests can get authentic flavors after having various types of dishes. Various kinds of foods are made with different ingredients including meat and fish. There are so many people who are vegetarians and seafood lovers. They don't want to eat such food which is made with fish and meat. To meet the expectations of various kinds of food lovers, I emphasized making different kinds of food. Guests can get any kind of food according to their choice. They can also get any kind of food at reasonable prices which can meet the expectations of the guests. 
We took seasonal and locally sourced ingredients to make various kinds of food. This menu maintains the highest quality as well as supports local producers which have great importance. With main dishes, people can get some associated food including soups, salads, pasta and so on (Motarjemi & Lelieveld, 2014). Some other main foods like appetizers, sandwiches, and so on are available here. In the end, it can be easily said that "Culinary Fusion Delights" offers a unique dining experience through which guests can get new tastes.
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Description automatically generated with low confidence] Fresh Fruit Parfait    £ 9
Mixed like seasonal fruits, layers of yogurt.
Chocolate lava cake    £ 7 
Vanilla ice cream, dark chocolate, butter, eggs
Chicken Piccata   £ 13
Potatoes, steamed asparagus, chicken, flour
Mushroom Risotto    £ 15
Mixed mushrooms, creamy Arborio rice, and parmesan cheese 
Desserts

· Chocolate lava cake is also known as molten chocolate cake.
· Fresh fruits parfait is a visually appealing and delicious treat
Grilled Salmon    £ 12 
Roasted vegetables, lemon-dill sauce, honey mustard,
Vegan Buddha Bowl   £ 16
Roasted vegetables, tahini dressing, Quinoa, avocado
Main courses
BURGERS
Classic Cheeseburger     £ 25
Cheddar cheese, tomato, lettuce, ground beef, hamburger buns
Vegetable Spring Rolls   £ 10
Sweet chili sauce, mixed vegetables, carrots, bean sprouts, green onions
Caprese Salad     £ 8
Basil, Fresh mozzarella, tomatoes, salt, and pepper
Grilled Chicken Wrap    £ 12 
Lettuce, tomato, marinated chicken, sliced cucumbers, sliced onions 
STARTER
TRINITY RESTAURANT (Food Menu)

[image: Is Chardonnay Sweet or Dry? All About The Popular White Wine — Aridus][image: 30 Bordeaux Wines You Should Buy Right Now][image: Vegan Lemon Tart (Gluten-Free; Oil-Free) - My Quiet Kitchen][image: Keto Tiramisu Sundae - Patrick Maese]vChardonnay is a white wine grape variety that is grown in various regions around the world. It is known for its versatility and can produce a range of styles, from crisp and unoaked to rich and buttery
White Wine (Chardonnay) - £42.00
Beverages
Bordeaux red wine originates from the Bordeaux region in France and is typically a blend of several grape varieties, including Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot, and Malbec
Red Wine (Bordeaux) - £42.00
Tiramisu with Espresso Gelato - £12.00
Lemon and lime tart featuring a crust made from almond flour and coconut oil. The tart crust is prepared using almond flour, coconut oil, a touch of sugar, and a pinch of salt. The filling combines fresh lemon and lime juice, eggs, sugar, and zest for a tangy and citrusy flavor profile.

Lemon and Lime Tart made with almond flour and coconut oil crust - £15.00
Tiramisu, a classic Italian dessert, served with espresso gelato. The tiramisu consists of layers of ladyfingers soaked in coffee and liqueur, creamy mascarpone cheese filling, and a dusting of cocoa powder.
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