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Restaurant Concept 


The word ‘menu’ dates to the eighteenth century, although the custom of making a 

list of the courses for a meal is much older. (Cousins, J., 2020). Creation of the menu 

must be in line with the restaurant concept and goals. At the Trinity Hotel chain, we 

are creating unique experiences for the quests while developing new ways to 

enchant our customers. A new restaurant in one of our facilities is a new opportunity. 


“… in order to differentiate your operation in an era of high competition and the 

increasing commoditization of service there is a need to provide the customer with a 

memory of an experience that they can take away with them rather than just a good 

product or service.” (Davis, B et al., 2018). The restaurant base of creation is the 

idea of local traditions combined with contemporary traveling customer habits. By 

combining tradition with modern world, the aim is to bring conscious knowledge of 

the past for a sustainable future.   


“In any establishment a customer may be gained or lost on their first impressions 

alone.” (Foskett, D. et al., 2021). Our restaurant showcases the history of the area: 

high-beamed ceilings, ornate glass windows are adding to the intimacy and beauty 

of the location, making it a perfect place for special events.  


It is a full-service restaurant. The type of service is English service combined with 

buffet style. The quests are being served the main dishes, while they can use the 

buffet for appetizers and desserts. 


The primary audience of the location is the history and tradition enthusiasts attracted 

to the beauty and simplicity of the past. Gen Xers and millennials are our main 

target. Gen Xers “Restaurants that offered a casual dress code, a kid-friendly 

atmosphere, value for their dollar, and friendly service met the needs of this 

generation.” (Dixon, 2018). Millennials have a “positive relationship with green 

purchase intention which is also positively related with actual purchase behaviour 

regarding ecological food products.” (AMIN, S.2022) 


The menu has various options. We have implemented a food safety culture in the 

restaurant; therefore we are assuring that all products used are fresh. Except for the 



dinning menu, special menus were created for events such as: business gatherings, 

anniversaries, christening, etc. The special menus are created per person meal pay 

and can be changed according to the client desires. Our team is ready and trained to 

meet and exceed the guest’s expectations ensuring a memorable experience.  
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