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[bookmark: _Toc134694686]INTRODUCTION
The restaurant industry is one of the highly competitive industries because many types of players already exist with a wider variety of offerings. There are very few barriers to the entrance as well exit of new players in the restaurant industry which make it a more competitive industry (Dhir et al, 2020). Restaurant services are a series of various types of elements which aligned with each other to provide their targeted guests with a more satisfying and unique experience of dining. Trinity Hotel is one of the new hotels of the Trinity chain of hotels which is a four-star hotel and offers a wider variety of dishes and beverages such as vegan, vegetarian, non-vegetarian, wine, etc. The menu of the restaurant reflects its theme and its targeted audience and follows some factors in designing menus such as the selection of food and beverages, pricing strategies, and many more (Daley et al, 2020). 
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Trinity Hotel is one of the main hotels of the Trinity Hotel chain which is a four-star city centre hotel located in the United Kingdom. Trinity Hotel is a new restaurant which mainly aims to provide a unique fine dining experience to its desired guests. The Trinity Hotel also focus on luxury experiences for luxurious guests (Dhir et al, 2020). The restaurant is in a hotel and is planned to serve both of their guests which are guests of the hotel as well as local guests looking for dinners. The concept of the restaurant is centred around developing a combination of modern-age cuisine and traditional cuisine which is reflected through their wider variety of the menu list. The menu of the restaurant is drafted very carefully which provides a wider range of dishes which is inspired by flavours from different parts of the world with a combination of various types of local ingredients. The team of cooks behind the restaurant are advised to use only fresh ingredients of higher quality and safe for health which help in making sure that each of their dishes has both the qualities such as delicious as well as attractive visual.
The restaurant is targeting a wider base of audiences in the United Kingdom. The main and targeted audience of the restaurant of Trinity Hotel is first and foremost enthusiasts who are ready to pay a premium cost for a luxury and fine dining experience in the United Kingdom. Food enthusiast involves the guests of the hotel who is looking for an upscale dining option, business professionals who are looking for a place to entertain their clients and employees, and local audiences who is looking for different experiences of a variety of dishes on their menu (Rajput and Gahfoor, 2020).    
There are many reasons behind the choices of the menu but the main reason behind the choices of the menu is to provide a wider variety of different dishes that will help in attracting a wider variety of tastes. The menu is drafted in a manner which has a combination of the dishes such as traditional favourites which includes steak, seafood, and many more along with the fusion of dishes which includes sushi rolls with a tasty twist. The menu is designed for all the ages of the audiences. The cook team of the restaurant also appraises some of the nutritional restrictions and provides a wider variety of options which involves, vegan, vegetarian, non-vegetarian, gluten-free, and many more options. The restaurant is the perfect destination for every type and category of food enthusiasts (Young, Coppinger, and Reeves, 2019).  
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The menu of the restaurant plays a vital role in making or breaking the profits of any restaurant because if the dishes with low margin is one of the most important dishes on the menu, then there are more chances that most of the guests order it again and again (Mannopova and Kamolkhodjaeva, 2021). The menu includes a wide range of dishes that reflect the theme of the restaurant and their targeted audience follows the below factors in designing the menu-
Food beverage selection- choose a wider range of different dishes and drinks which can be well fitted in the theme and style of the restaurant. Just for example, for the theme and style of an Italian restaurant, the menu must be designed according to that theme and style which includes dishes and beverages like pasta, pizza, vine, etc. Consider offering a wider variety of starters, mains, desserts, beverages, and many more which serve according to various types of tastes and preferences of the guests. The menu must add a few signature dishes and beverages which help in gaining competitive advantages and standing apart from the competition in the market (Daley et al, 2020). 
Pricing strategy- Pricing is one of the major factors while designing a menu for the restaurant. Determining the prices of all dishes and beverages which is added to the menu is based on many factors which include the cost of the ingredient, the cost of employees, and many more. The cost of all the dishes and beverages must be set at competitive prices to remain competitive in the market. Consider how the pricing strategy will attract and impact the desired guests of the restaurant. For example, if the targeted guests are budget-conscious, then the pricing of all the dishes and beverages must be effective and provide value for money whereas if the targeted guests of the restaurant are high-class guests, then the prices of all the dishes and beverages may be slightly higher than average (Webb, Ma, and Cheng, 2023). 
Nutrition and special dietary- most people are now more aware of their health and their safety. So, the restaurant must sure that their menu offers various types of option to their targeted guests with some of the special requirement which includes nutrition and special dietary in their dishes and beverages such as vegan, vegetarian, gluten-free, lactose-free, and many more. The menu of the restaurant is designed in a manner that shows the dietary and nutrition information just below the dishes and beverages in the menu list or also creates another menu for the guests who demand the dietary and nutrition dishes and beverages. The menu must include dishes and beverages which perfectly aligned with the trends and preferences of most of the guests and are healthier and safer for their health. The restaurant mainly focuses on a lighter, healthier, and safer variety of dishes and beverages for their desired guests (Young, Coppinger, and Reeves, 2019).
Menu layout and design- the layout and design of the menu also play a crucial role in affecting and attracting the targeted guests because it helps in improving their interest in them. So, creates a menu which is visually attractive in design and menu layout which is also easy to read and easy to understand for all the targeted guests with proper font size, font colour, and images of the dishes and beverages. While designing the menu, it just that it aligned with the image and theme of the restaurant. Choose simple and easy words for the menu logically. The layout of the menu must describe the dishes and beverages with appropriate pictures which help the guests in better understanding. The logo and name of the restaurant must be added to the top of the menu and with an attractive design (Reynolds, 2022). 
Sustainability and seasonality- while designing an effective menu layout for the restaurant, they also must keep in mind the impacts on the environment of various types of ingredients, dishes, and beverages. The restaurant must offer wider options of sustainable seafood because most of the seafood is overfished and it can impact the environment. The restaurant tries to source their required ingredients from local suppliers and vendors which helps in lowering the footprint of carbon, reducing the cost of transportation, support the local businesses along with the local farmers. This is also beneficial because it has a low impact on the environment as compared to the imported ingredients. The restaurant must add seasonal ingredients for their dishes and beverages because it has many benefits such as it is fresher, easily available, tastier, reducing the cost of shipping and transportation, and the cost of the seasonal ingredient is much lesser than other ingredients. One of the most useful factors in sustainability is the use of packaging which is eco-friendly and safe for the environment because most people throw the packaging after its use and then impact the environment (Remar, Sukhu, and Bilgihan, 2022). 
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[bookmark: _Hlk134693883][bookmark: _Hlk134693741]This report concludes that the industry of restaurant is one of the most intense competitive industries because there are many players in the industry which already exist and there are minimal barriers to the entrance and exit of new players in the industry. Restaurant services are a series of various types of factors which aligned with each other to offer their targeted guests a more satisfying and unique experience of dining. Trinity Hotel is one of the new hotels of the Trinity chain of hotels which is a four-star hotel and offers a wider variety of dishes and beverages such as vegan, vegetarian, non-vegetarian, wine, etc.  The menu of the restaurant plays an important role and requires following some factors while designing it such as selection of food and beverages, pricing strategies, menu layout and design, etc.
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