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[bookmark: _2et92p0]Explaining the restaurant concept 
The purpose of the restaurant concept being introduced into the Trinity Hotel Chain is to add to the existing consumer experience of the business and to promote its business growth. The restaurant is based on the attribute of its couple-friendly nature which is reflected in the host of service options that the entity provides to its consumers. In order to further enhance the provision of the consumer base meals for singles are also induced; however, since the major emphasis rests on its couple-friendly nature the menu choices are planned in its alignment. 
The restaurant is to be initiated within the hotel outlets of the Trinity Hotel Chain, with diversity in space options ranging from private dining spaces to open-air dining areas. It will enable the business to resonate with the consumer preference while providing them with a unique ambience to suffice their inherent needs. Further apart from the fine dining experience, events are also to be organised to engage the consumers and alleviate their restaurant visit experience. 
[bookmark: _tyjcwt]Target audience 
Segmentation 
According to Cousins et al., (2020), it refers to the process of grouping consumers on the basis of certain common attributes that are depicted by them in their purchase behaviours. It proves beneficial in recognising consumer trends as well as planning appropriate strategies to influence their purchase-making decisions. There are majorly four types of segmentation, psychographic, demographic, behavioural and geographic, (Davis et al., 2018). In the present context, the demographic variables of segmentation are to have adhered to determine the fundamental attributes that influence the purchase-making behaviour of consumers.
Targeting 
	Age 
	16-60-year-olds 

	Gender 
	Male, female and LGBTQ+

	Income Group 
	High, Medium and low 

	Preferences 
	Value experience and quality over price 


Positioning 
[image: ]
Figure 1: Positioning map 
(Source: Developed by the author)
[bookmark: _3dy6vkm]Justification of the menu choices 
The menu choices that are formulated to support the dining activities of the restaurant at Trinity Hotel Chain are planned to suffice the consumer preferences of the target market. The inclusion of dishes such as beef Wellington, a Prawn cocktail with avocado and Roast Chicken with dauphinoise potatoes and buttered carrots is to satisfy the local customer preferences. The inclusion of alcohol and English breakfast within the menu options also is to enable the business to serve a wide range of consumers. Subsequently, since the majority of the hospitality business in UK is supported through the tourist inflow, the planned menu dishes are to enable the restaurant to showcase English culture within their offerings. The adherence to local customs serves as a reliable option for an enriching English Dining experience and Breakfast for regional customers of the regions who are a part of the inbound tourist customers of the business as well as satisfies the intriguing nature of foreign tourists in the country. Subsequently, the wide variety of options that the restaurant entails within its purview is a reflection of its couple-friendly nature and an emphasis on its target consumer base. The restaurant service readily understands compatibility benefits which it intends to suffice among its customer offerings by enriching their dining experience with a wide variety of choices.  
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Holy Trinity

Welcometo ourValentine'sDaybuffet! Wheth
eryou'recelebratingwithyourspecialsomeon
eorenjoyinga
nightoutwithfriends,wehavesomethingforev
eryone

STARTERS

1... Prawn cocktail with avocado and Marie Rose sauce

2. . Smoked salmon with horseradish cream and soda bread

3. . Cauliflower and Stilton soup

4. . Beetroot and goat' s cheese salad with walnuts and honey
dressing

MAIN COURSES

1... Beef Wellington with roasted potatoes and seasonal vegetables

2. . Seared sea bass with new potatoes, samphire and | emon butter
sauce

3. . Roast chicken with dauphinoise potatoes and buttered carrots

4. . Wild mushroom and t ruffle gnocchi with parmesan and rocket
salad

BEVERAGES

1.. English sparkling wine

2. .Red or white wine from an English vineyard

3. . Gin and tonic with a twist of cucumber or rosemary

4. . Hot tea or coffee with dessert, including English breakfast tea, Earl
Grey, or freshly ground coffee

DESSERT

. Sticky toffee pudding with vanilla i ce cream and butterscotch
sauce

2. . Chocolate fondant with raspberry sorbet and pistachio
crumb
3. . Lemon posset with shortbread biscuit

4. . Apple and blackberry crumble with custard

£75per Person
£120 foraCouple





