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[bookmark: _Toc136633163]Introduction
The food and beverage industry or the restaurant sector is an exponentially blooming industry. It has a great scope for the youth who are chasing behind a distinguished career path. 
[bookmark: _Toc136633164]Restaurant Concept
Pot Au Feu. is a gourmet luxury restaurant which provides lavish customer service with their top-class cuisines. Their menu is composed of exquisitely delicate items and it contains a few signature dishes which are considered to be the main attractions of the restaurant. Their menu is fixed for breakfast, lunch and dinner which is served at 9 a.m., 1:30 p.m. and 7 p.m. respectively. The restaurant is specifically known for their elegant table setting, high end menu and maintaining etiquettes of an exquisite dining experience. The servers are rigorously trained to suit the ambiance and mannerisms of the restaurant in order to maintain their gourmet standard(Chen and Peng, 2018). The tableware, lights and Mise en Place are aptly attended to and maintained by the servers.
[bookmark: _Toc136633165]Target Audience
The target audience of Pot Au Feu. is the executive class who expects to get an exquisite and customized service at their command. The menu is priced and designed for people who have experienced a variety of food from all around the world and are looking for something different and experimental (Chen et at., 2015). The target audience are people who are well travelled and have been exposed to a variety of platters and want to experience a gourmet dining service.
[bookmark: _Toc136633166]Reasoning Behind Your Menu Choices
Pot Au Feu. Is a fine dining restaurant, from 4-star restaurant. The menu is divided into three parts, for the different meals of the day. The breakfast provides varieties of exotic fruits and artisanal breads. The exotic menu has a high-end pricing which yields a 60% profit. Gross profit margin is used as the pricing strategy for their menu. The lunch and dinner menu are full of delicate and exquisitely crafted items of meat, vegetable, vegan and allergen-free personalised options, offering visually-appealing, mouth-watering delectables, use of local produce and reducing wastage (Foroudi et al., 2021). This provides customisation, and client experience in gourmet fine-dining experience. There are numerous categories and types of seasonal food that are trending in the market in order to entice the changing interests of the consumers. The food and beverage business can be categorised into three types according to their speed and quality of service, variety of menu and overall standard of food and presentation. 
[bookmark: _Toc136633167]Conclusion 
The above discussion helps us understand the delicate operations which are required to set up a restaurant and create a gourmet menu. The assignment also helps us to analyse and understand different restaurant concepts and the target audience according to it.  
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