






ASSIGNMENT 2




Student name: Cazimir Stefan Tudoroiu
Word Count: 1219










Table of Contents
Introduction	2
Part 1: Restaurant concept	2
Theme of the restaurant	2
Target audience	2
Choice of menu	2
Part 2: Menu design	3
Food and beverage selection	3
Pricing strategy	3
Nutrition and special dietary requirements	3
Menu layout and design	3
Conclusion	10
Reference list	10

[bookmark: _Toc137138488]

Introduction 
Restaurants are one of the most important components of the hospitality industry. The key focus of this industry is to provide quality food services to the customers. The aim of this assignment is to design a menu for a restaurant and identify its target audience. The restaurant will be part of one of the most popular and renowned hotel chains in the UK, Trinity Hotel group.  
[bookmark: _p76ybxmlj5rl][bookmark: _Toc137138489]Part 1: Restaurant concept 
A theme is an idea that portrays the characteristics and image of a restaurant. It includes the design, interior decoration, ambience, use of music and furniture in the dining area. It is important for a restaurant to align the theme with the design of the menu to offer guests a memorable experience. Selection of a specific theme for a restaurant is dependent on some factors like the target audience, budget, space and type of food to be served.    
[bookmark: _79a3nnzemhd9][bookmark: _Toc137138490]Theme of the restaurant
Currently, people are more attracted to products and services that are environmentally friendly. According to the views of Upadhyay et al. (2021), with the increase in pollution and its impact on the health and the environment, people are adopting eco-friendly practices. The interior of the restaurant can be designed on an ‘environmentally friendly’ theme or concept. In the restaurant more energy efficient appliances and equipment need to be installed to complement the theme of the restaurant. Additionally, the design of the walls and the furniture needs to portray the eco-friendly nature or theme of the restaurant. The tables and the chairs to be used in the restaurant can be made using bamboo and other recycled materials (forbes, 2023). Further, to complement the eco-friendly nature of the restaurant, the restaurant space needs to have large windows to allow natural light.   
[bookmark: _xuzoxh18v9gw][bookmark: _Toc137138491]Target audience
People have become more conscious of sustainability, negative effects of global warming, and eating habits. They are adopting eco-friendly practices to stay fit and live a healthier life. The target audience of this restaurant are the people with environmental awareness and higher income. According to the reports of statista.com (2023), a large number of Gen Z and millennials are aware of the environmental issues and prefer eco-friendly practices. The restaurant will target customers between the age group of 20 to 45. More than 40 percent of Gen Z’s and millennials prefer to consume organic food.   
[bookmark: _mbn8gmbkgu4s][bookmark: _Toc137138492]Choice of menu
The choice of menu needs to compliment the theme of the restaurants to attract customers. For a restaurant with an ‘environmentally friendly’ theme (Dat, 2021). The food items to be served need to be sourced organically. The menu can be designed in a way that the majority of the dishes are made from seasonal items. Further, the dishes and meals served to the guests must be rich in nutrients and sourced organically. Selection of dishes made from seasonal items is important for a restaurant with an ‘environmentally friendly’ theme because the customers need to perceive the commitment of the restaurant towards sustainability and improvement of the society.      
[bookmark: _lw5u0w688biy][bookmark: _Toc137138493]Part 2: Menu design 
[bookmark: _327773y8io12][bookmark: _Toc137138494]Food and beverage selection
The restaurant needs to offer food and beverages and present them in a manner that matches the theme of the restaurant. The cooking style and presentation of the dishes needs to portray the eco-friendly theme of the restaurant. The starter section will offer dishes like Kale and Quinoa salad, spicy roasted chickpeas in kale salad, bean and potato kebabs, pancakes, seasonal food items- beetroot soup, spinach pancakes, vegan yoghurt, smoked tofu, mushroom salad, Chinese carrot dumplings and dim sum (realfoods.co.uk, 2023). These dishes are highly rich in nutrients and heavy health benefits. In the main course section, the dishes that can be offered are gluten free vegetable pilau made from basmati rice, quinoa pilau rice, bean and pumpkin stuffed burger with avocado mash, bean stuffed burger, spaghetti squash, chickpea curry, lemon pepper salmon fish, vegan cauliflower tabbouleh, avocado faux egg salad, and egg muffins. The dessert section will offer dishes like chickpea brownies, vanilla maple custard, hazelnut brownies, peanut butter balls, chocolate buttercream frost, and fudge. Majority of the items in the menu will be made using organic products and for some dishes traditional spice will be added to be made tasty. 
[bookmark: _ljp4tt2wu1aa][bookmark: _Toc137138495]Pricing strategy
The pricing strategy will be one of the differentiating factors that will lead to success of this theme-based restaurant (Chua et al., 2020). Trinity hotel group has a brand value and image in the hospitality industry and therefore the restaurant can adopt the price skimming strategy. This strategy will help the restaurants to attract a large number of Gen Z’s and millennials. For some of the unique dishes, prices will be kept higher than competition to portray the value and worth of the dish. This strategy will positively affect the perception and mindset of the people who are conscious of environmental issues and prefer to adopt eco-friendly practices. The price skimming strategy will portray the commitment of the restaurant in sourcing organic products and seasonal materials. This will enhance loyalty and trust of the customers.   
[bookmark: _cx0ys8b5ee8s][bookmark: _Toc137138496]Nutrition and special dietary requirements
The dishes in the menu will be made from organic food products that are rich in nutrients and free of gluten and lactose. These dishes will have additional health benefits and suit the needs and demands of the health-conscious people. Majority of the dishes in the dessert section will be free of lactose. However, other organic ingredients will be added to ensure taste.  
[bookmark: _6qsnavga3jy6][bookmark: _Toc137138497]Menu layout and design

	Section
	Dish
	Image

	Starter
	Kale and Quinoa salad
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	Spicy roasted chickpeas in kale salad
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	Bean and potato kebabs
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	Pancakes
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	Beetroot soup
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	Spinach pancakes
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	Vegan yoghurt 
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	Smoked tofu 
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	Mushroom salad
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	Chinese carrot dumplings 
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	Dim sum
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	Main course
	Gluten free vegetable pilau made from basmati rice
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	Bean and pumpkin stuffed burger with avocado mash
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	Bean stuffed burger
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	 Spaghetti squash 
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	Chickpea curry
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	Lemon pepper salmon fish
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	Vegan cauliflower tabbouleh 
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	Avocado faux egg salad 
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	Egg muffins
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	Dessert
	Chickpea brownies
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	Vanilla maple custard 
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	Hazelnut brownies
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	Peanut butter balls
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	Chocolate buttercream frost
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	fudge
	


[bookmark: _gusppq5oj50b][bookmark: _Toc137138498]Conclusion
The conclusion that can be drawn from the discussion is that the menu and offerings of a restaurant needs to compliment the idea, ambience and theme of the restaurant to attract potential customers.
[bookmark: _omlzxmq9lqu4][bookmark: _Toc137138499]
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