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[bookmark: _sopietadg6j][bookmark: _Toc150547985]PART 1: Restaurant Concept 
The restaurant's style and address of various cuisines and the minute details regarding food pricing and ingredients make the restaurant unique and luxurious (Bružaitė, 2023). This report will develop a Trinity Hotel restaurant plan menu with price alternatives and food component descriptions so customers may avoid allergens.
[bookmark: _u41tedr8ui3m]The fine dining concept of the restaurant can be defined as a high-quality restaurant that only serves premium services and offers various types of luxurious services (Wu et al, 2009). The Trinity Hotel chain may benefit more from following the Fine Dining restaurant model, which suits its perspective. Therefore, it can be considered one of the most effective advantages and justifications why the Trinity Hotel chain can use this Fine Dining concept of the restaurant (Taghavi et al., 2023). Further supporting Venhamme (2016), fine dining delivers high-quality, premium meals and elegant dining experiences with fresh, high-quality ingredients. 
Target audience is crucial. Restaurant and café spending in 2022 was £92.32 billion, 27.5% greater than in prior years (Statista, 2023). Addressing and identifying the overall UK market and identifying the possible target audiences is very important as it will help ensure that the business can formulate the ideal strategies to attract those target audiences (Azimovna, 2022).
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Figure 1: How often do you eat at a restaurant with table service?
(Source: Statista, 2023)
In accordance with Figure 1, 34% to 39% of consumers choose to dine at a sitting restaurant a few times a year. According to statistics, the Trinity Hotel's fine dining restaurants' ideal target customers are between 25 and 44 and have middle to higher annual incomes (Statista, 2023). Like any fine dining restaurant, the menu will include appetisers, main meals, side dishes, desserts, and drinks. These meals will be vegan and non-vegan and consider allergies. The dishes will be available for both vegan and non-vegan and also consider any specific allergy options (Costola et al., 2023). 
The forthcoming Trinity Hotel and UK fine dining restaurants will provide these three figures. As a restaurant, the chef will avoid those ingredients and can also mention alternative dishes that can be much more impactful for the customers and their overall dining experiences (Haeruddin et al., 2023). Identifying the ideal pricing strategy is important in obtaining more customers as it enables focusing on customer and company needs (Hanh, 2023). The pricing segment of the overall menu is being set based on competitive pricing strategies which can be defined as the type of pricing that mostly regulates one pricing strategy based on the competitors. Therefore, considering the many elements of operating and developing the menu, can be said that designing a menu and considering client preferences is one of the best hotel management and customer satisfaction concepts. 
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Figure 2: Cocktails and Appetizers options
(Source: Created by the learner)
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Figure 3: Salad and Pasta options
(Source: Created by the learner)
[image: A menu with gold and white text

Description automatically generated]
Figure 3: Dessert options
(Source: Created by the learner)
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