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Part 1: Restaurant Concept
[image: ]




The Trinity Hotel London is the part of Trinity Hotel chain. The hotel is established with the aim of offering its customers something new and different from the regular meal. The restaurant has made all their menus for the customers who have excitement to experience new and unique food items. To give completely new and exciting experience to the customers, the hotel offer different types of mails such as Prawn Linguine Chilli which is basically an Italian cuisine. In addition to this, the organisation offers different types of foods to the customers those are not specific with any reason or country rather those are popular or familiar to everyone regardless of the taste differences.
The hotel made itself unique and distinguishable with the idea that according to the changes in the season and according to the availability of different ingredients continuously. Therefore, the hotel has different varieties of foods to offer to the people in different times those make this hotel special to everyone to experience something new and different.
The hotel also designs is menu according to the occasional requirement. For instance, in London, the hotel offers Christmas pudding, Roast Turkey, Mince Pies, and Brussels sprouts, Mulled Wine, Gingerbread Treats and so many other different types of food items according to the tradition of the people of London. In addition to this, Champagne and Sparkling Wine, Canapés and Finger Foods, Seafood, Caviar, Cheese Platters, Chocolate Desserts, and so many other different foods are also offered by the hotel on the occasion of Happy New Year. Besides, in the critical situation of winter, to give people comfort and some outstanding experience with food, the hotel offers Roast Dinners, Fish and Chips, Casseroles and Hotpots, Bangers and Mash, Fondue, and so on. All of these unique items and recipes make trinity Hotel special to everyone and help the hotel to be one of the best of London.
The hotel also has capability to offer unique food items in a special occasion of marriage ceremony. For instance, the hotel has arrangement for Buffet Style food serving, Street Food Stations facility, Traditional British Fare dining system and Sharing Platters for the people to make their special moment more special with the food.
So, Trinity hotel in London is basically trying to work with the people who love to eat unique and different food items and who have passion to experience something new. People such as traveller, food blogger, young people who love party are basically the target customers of this particular hotel as these people are basically love to experience new food and they feel joy and excitement to do so.


Part 2: Menu Design
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Menu
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	Mains
Prawn Linguine Chilli, Cherry Tomato, Garlic, Prawns ...... £34
Market Fish Carrot Cumin Puree, Roasted Beets, Chimichurri (GF) ……………………………………………………………………………………………..£35
Trinity Burger Beef Patty, Lettuce, Tomato, Pickle, Cheese, Trinity Secret Sauce, Chips ……………………………………………………………...£25
Veggie Burger Chickpea Patty, Harissa Aioli, Pickled Onion, Tomato, 
Lettuce, Chips………………………………………………………………………..£23
Parmigiana Crumbed Chicken, Ham, Napolitana, Mozzarella, Chips, Coleslaw………………………………………………………………………………..£28

	Sides
Green Beans Lemon Vinaigrette………………………………………….… £12
Mashed Potato………………………………………………………………………. £12
Mixed Salad…………………………………………………………………………….£10
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	Share Plates 
Garlic Bread (CBV)………………………………………………………………………£9
Potato Scallop (4) Truffle Mayo, Avruga (CBV)………………………... £18
Cheese Board Blue Cheese, Brie, Muscatel, Lavosh…………………………………………………..……………………………….…. £25

	Salads & Bowls 
Beef Nachos Corn Chips, Sour Cream, Guacamole, Jalapeños, Corn Salsa…………………………………………………………………………………………….£24
Burrata Heirloom Tomato, Basil, Shallot, Vinaigrette, Toasted Bread (V)……………………………………………………………………………………. £20
Caeser Salad Cos lettuce, Crouton, Bacon, Anchovies, Parmesan, Egg, Caesar Dressing)……………..…………………………………………………. £22
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Sticky Date Pudding Butterscotch, Vanilla Ice Cream ……………………………………………….……..£22
Kids
Cheese Burger Chips…………………………………………………………………………..…….£15
Pasta Linguini, Napolitana, Parmesan………………………………………………….….£15
Dessert 2 Scoops of Vanilla Ice-Cream ………………………………………..£6
	[image: ]Drinks
BTW Sparkling Brut, VIC………………………………………………………………..£50
La Zona Moscato Kings Valley, VIC………………………………………………..£60
Veuve Clicqout NV Reims, FR ……………………………………………………….£135
Lino Ramble Natural Sparkling McLaren Vale, SA…………………………£75

	Red & White
BTW Cabernet Merlot Murray Darling, VIC …………………………………………………………………………………………………………………………………………………£50
See Saw Pinot Noir Orange, NSW…………………………………………………………………………………………………………………….……………………………………………£68
BTW Pinot Grigio Murray Darling, VIC………………………………………………………………………………………………………………………………………………………….£50
Sunnycliff Sauvignon Blanc Mildura, VIC……………………………………………………………………………………………………………………………………………………….£60


(All prices are inclusive of VAT)
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