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Restaurant Concept
The restaurant will be known by the name Parm Burgers. The fact that burgers are going to be the principal item on the menu at this establishment is made abundantly evident by the fact that it is called a hamburger joint in the first place (Long et al., 2015). Those who attend will have the choice of selecting from a selection of drinks, in addition to a selection of burgers, side dishes, and sauces designed specifically for use with those burgers. A small area of 12 square metres by 12 square metres will be dedicated for the convenience of the customers, and there will be 10 chairs and five tables set up there. In the vast majority of instances, this will be a restaurant that has a casual atmosphere and offers meals (VanEpps et al., 2016). The restaurant will have a primary emphasis on luring customers who are in the younger and medium-aged demographics and have incomes that range anywhere from the middle to the upper middle class. 
The result of this will be that the restaurant will be in a position to provide higher service to customers who dine at the establishment. For the comfort of the client and so that they are aware of precisely what they are eating, we will mention the number of calories as well as the components of each meal (Ozdemir and Caliskan, 2015). Customers are going to like the increased level of openness that this offers. The fact that people living in that region have a strong preference for consuming quick meals, in particular burgers and drinks, was the key consideration that led to the decision to set up this kind of restaurant. In addition to that, this will make it feasible for customers to spend their time engaging in a range of musical activities while listening to music (Filimonau and Krivcova, 2017). They have the opportunity to spend time with the individuals who are important to them. The prices will be decided in advance with careful attention paid to the community in where the restaurant will be situated.
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The menu will include a number of different kinds of burgers, along with French fries and a range of other dishes and drinks offered via fast service. In addition, there will be a variety of sides and appetisers available to choose from on the menu, such as sweet potato fires, garlic flatbread, and a large number of other possibilities (Beijbom et al., 2015). There will be a wide selection of mouth-watering delicacies available, such as chocolate milkshakes, chocolate ice cream, apple mojitos, and mint mojitos. Customers that are in their 20s to 40s, have a love for burgers and fries, and fall into the target age group for Parm Burgers are going to be the most successful. When determining the pricing, both the surrounding neighbourhood and the demographic group with the greatest income are taken into consideration (Bacon and Krpan, 2018). The restaurant's target consumers will be people with salaries in the middle class and upper class who are interested in going to the business to eat meals with a range of tastes and who are interested in coming to the restaurant. For your convenience, here is a shortened version of the menu that you may look over:
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PARM BURGERS

Big Stack Burger 11.69

Two Ylb steak burger,
cheder cheese, shredded
lettuce, pickled gherkin, red
onion and burger Sauce
(1,398kcal)

Classic Cheese Burger 10.49

Big Burger topped with cheddar
cheese and burger sauce (877kcal)

Smothered Chicken Burger 11.89

Golden fried buttermilk chicken goujons
topped with steaky bacons, cheddar
cheese and BBQ Sauce (1156 kcal

Sides and
Starters

Sweet & Drinks

Garlic Flatbread and Cheese
(579 kcal) 4.29
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Sweet Potato Fries

Chocolate Milkshakes 3.29
(2.69)4.29

Vanilla Milkshakes3.29

Milkshakes of choice  4.29

Chipotle Beef Chllll
Topped Chips5.79

Skin-on Chips topped with gooey'A‘pple Mojito 2.59
cheese sauce, chipotle chilli and
spring onions (489 kcal)

Mint M ojito 2.29
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                                                                                                                 PARM BURGERS    Two ¼ lb steak burger, cheder cheese, shredded lettuce, pickled gherkin, red onion and burger Sauce (1,398kcal) Big Stack Burger 11.69 Classic Cheese Burger 10.49 Big Burger topped with cheddar cheese and burger sauce (877kcal) Smothered Chicken Burger 11.89 Golden fried buttermilk chicken goujons topped with steaky bacons, cheddar cheese and BBQ Sauce (1156 kcal  Switch to sweet potato fries or cheesy gravy fries for 99p  Sides and Starters    Garlic Flatbread and Cheese (579 kcal) 4.29    Sweet Potato Fries (2.69) 4.29    Chipotle Beef Chilli Topped Chips 5.79 Chipotle Beef Chilli Topped Chips 5.79 Skin - on Chips topped with gooey cheese sauce, chipotle chilli and spring onions (489 kcal)  Sweet & Drinks    Chocolate Icecream 4.29    Milkshakes of choice 4.29 Chocolate Milkshakes 3.29 Vanilla Milkshakes 3.29    Mint Mojito 2.29 Appl e Mojito 2.59      


