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Hotel Trinity 4*, United Kingdom
Harmony Trinity Bistro

The restaurant concept I propose for the new addition to the Hotel Trinity chain is "Harmony  Trinity Bistro."  The restauraant is a modern and vibrant dining experience that focuses on offering a fusion of international cuisines with a strong emphasis on healthy and sustainable ingredients. The target audience for this restaurant concept is primarily health-conscious individuals, including both hotel guests and local residents, who seek flavorful and nourishing meals.
The concept embraces the belief that food can be both delicious and beneficial for one's well-being. By combining international flavors and culinary techniques, Harmony Trinity Bistro aims to provide a unique and memorable dining experience that caters to a wide range of tastes and special preferences.
The menu at Harmony Trinity Bistro will feature a variety of starters, mains, desserts, beverages, and international wines that reflect the theme and style of the restaurant.
Part 1 – Menu development
Food and Beverage Selection
· Starters: Offer a variety of options to appeal to different tastes and preferences. Include dishes like chicken, grilled shrimp, indian dishes, also mexican street corn.
· Mains: Provide a range of options, including argentinian grilled steak, korean Bbq pork, grilled vegetables suitable for vegetarians too, pilaf, and grilled lamb.
· Desserts: Feature healthier dessert choices that still satisfy sweet cravings. Offer options such lava cake, grilled pinaapple, grilled banana, grilled mango, including sauces, syrups and cream.
· Beverages and wines: Create a diverse beverage menu that includes freshly squeezed juices, herbal teas, infused water, and low-sugar mocktails. Emphasize the use of natural and organic ingredients. Also, provides international tupes of wine from different parts of the world.
Pricing Strategy
The proposed menu determine the prices based on a combination of factors, including ingredient costs, preparation complexity, and competitors' pricing. Consider the target audience's expectations and affordability to ensure the menu remains accessible to a wide range of customers. The restaurant offer different price points to accommodate various budgets, such as lunch specials, prix-fixe menus, and premium options for special occasions.
Menu Layout and Design
The main focus is to use a clean and easy-to-read layout with appropriate section headings for starters, mains, desserts, beverages and wines. The researcher has incorporate the restaurant's branding elements, such as the logo and color scheme, to create a cohesive visual identity. Also, high-quality images has been added of some of the dishes that restauraant prepares for its clients in order to showcase the restaurant's culinary.
Part 2 – Menu 
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Figure 1: Food Menu
(Source: created by Andreea Maria Crozolo)
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Figure 2: Drinks Menu
(Source: created by Andreea Maria Crozolo)
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