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Restaurant concept 
The new outlet of Trinity Hotel which will be situated in the United Kingdom mainly serves Italian items as the main dishes. Varieties of innovative Italian dishes will be served in this new outlet which will help them attract more customers (Cousins, 2020). In the Italian items BA’s Best Bolognese, Cherry and Dark Chocolate Crostata, pasta, pizza, Italian Cheese, and many more. They will serve buffet services where all foods will be displayed on the table in which customers will choose the items based on their preferences (SEZGİN and UYANIK, 2022). Different high-quality chefs from different international countries will be assigned to maintain the quality of Trinity Hotel since it will be an outlet of a four-star hotel. People of different ages can come to this restaurant and can celebrate different occasions (Davis, 2018). There will be different sections for different people. In the drink section, different high-quality drinks such as spritz, Negroni, Campari and many more will be available. Besides the hard drinks, there will be many soft drink items such as Aranciata, Sanbitter, Spuma, and many more. 

Target audience 
The new outlet of Trinity Hotel will welcome different aged customers. This outlet will be perfect for special occasions, mainly anniversaries. Guests who are interested in enjoying innovative Italian recipes will be amazed by the variety of food items (Johnston, 2012). The drink session will draw the attention of children and also people of young age (Filimonau et al., 2020). The variety of food prices will enable customers of different incomes to enjoy their time with delicious food and beverage items in the brand-new outlet of Trinity Hotel.

Reasoning behind menu choices 
There are many reasons behind choosing these items, all these are unique and innovative dishes mixed with traditional and modern styles (Motarjemi and Lelieveld, 2014). Regarding this, both old and new generations will be attracted by these food items. Some restaurants focus on the young generation and some focus on the old generation. However, this restaurant chose these items by keeping in mind these both generations (Choi et al., 2022). Not only the menu but also the choose buffet service for delivering the food to guests. Regarding this, due to the buffet service, people can pick up the items based on their preferences and choices (Zutshi, 2019). The items of this restaurant will be created with such a concept in mind that they will be appropriate for anniversaries (Surale et al., 2019). In anniversary parties apart from the chosen main dishes appetizers and side dishes will be preferred by all (Mondo, Perinotto and Souza-Neto, 2022). Besides this, the desert's names are creed by keeping in mind varieties of choices for all guests which they will also enjoy properly.
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[bookmark: _heading=h.4d34og8]Conceptualization
The new outlet of Trinity Hotel which will be situated in the United Kingdom mainly serves Italian items as the main dishes. Varieties of innovative Italian dishes will be served in this new outlet which will help them attract more customers (Cousins, 2020). In the Italian items BA’s Best Bolognese, Cherry and Dark Chocolate Crostata, pasta, pizza, Italian Cheese, and many more. They will serve buffet services where all foods will be displayed on the table in which customers will choose the items based on their preferences (SEZGİN and UYANIK, 2022). 

Menu Items and descriptions
Appetizers and Pasta
Carbonara Arancini/ [£ 3.87]
[Great combination of rich pasta and Italian risotto]
Pan-fried scamorza with Arugula Salad/ [£ 8.35]
[Terrific choice with peppery flavor]
Bruschetta of spring vegetables/ [£ 4.75]
[A perfect appetizer with garden-fresh vegetables]
Potato focaccia rolls/ [£ 17.37]
[Cooked potatoes that everyone will try over and over]
Main Course
BA’s best Bolognese/ [£ 12.25]
[Great combination of onion and celery stalk with carrot]
Free-from sausage and three-cheese lasagna/ [£ 2.00]
[Sweet Italian sausage with lasagna noodles with pasta]
Grilled fish with Artichoke caponata [£ 24.00]
[Cooked in olive oil with tomato sauce, wine and vinegar]
Swordfish Sicilian-style [£ 62.00]
[A delicious main course with balanced oregano and fresh lemon juice]
Side dishes
Broccoli with gremolata [£ 1.99]
[Flavors of lemon zest, olive oil and garlic]
Cooked carrot salad with basil [£ 18.00]
[Carrot and red wine vinegar tasted its best]
Pasta like Cacio e pepe [£ 6.61]
[It is creamy without any dairy]
Burrata salad [£ 6.00]
[Roasted delicious cherry tomato burrata]
Desserts
Cheery and dark chocolate crostata [£ 20.00]
[Iconic combination of cherry and chocolate]
Strawberry gelato [£ 7.00]
[Less cream and no egg]	
Mixed-nut-milk panna cotta [£ 35.30]
[Delicious desserts perfect for vegans]
Chocolate-and-pistachio biscotti [£ 3.95]	
[Perfect and crunchy combination of pistachio and chocolate]
Beverages
Spritz [£ 16.00]
[Great wine-based cocktail]
Negroni [£ 8.55]
[Composed of Campari, sweet vermouth and gin]
Campari [£40.00]
[Italian alcoholic liquor with perfect infusion of herbs and fruits]
Aranciata [£4.56]
[Perfect balance of citrus flavor with sweet and bitter notes]
Sanbitter [£ 17.99]
[Flavors of grapefruit and orange]
Pricing strategy
The company is following Premium to economic pricing strategy as this will help to gain revenue. There will proper analysis of supply and demand and change the rates according to the demand of the customers. The choices of customers and increase in demand of items will lead to changing the price from premium to economy and vice-a-versa.  

Sustainability and seasonality
Different high-quality chefs from different international countries will be assigned to maintain the quality of Trinity Hotel since it will be an outlet of a four-star hotel. People of different ages can come to this restaurant and can celebrate different occasions (Davis, 2018). There will be different sections for different people which helps to use the resources properly without wastage. In the drink section, different high-quality drinks such as spritz, Negroni, Campari and many more will be available. The menu will change according to the season. Besides the hard drinks, there will be many soft drink items such as Aranciata, Sanbitter and Spuma. 
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TRINITY HOTEL

ITALIAN CUISINE

APPETIZERS & PASTA

Carbonara Arancini 3.87
Pan-fried Scamorza with Arugula Salad 8.35
Bruschetta of Spring Vegetables 4.75
Potato Focaccia Rolls 17.37
MAIN COURSE
BA’s Best Bolognese 12.25
Free-Form Sausage and Three-Cheese Lasagna 2.00
Grilled Fish with Artichoke Caponata 24.00
Swordfish Sicilian-Style 62.00
SIDE DISHES
= w7~ Broccoli with Gremolata {1195
Cooked Carrot Salad with Basil 18.00
Pasta like Cacio e Pepe 6.61
Burrata salad 6.00
DESSERTS
Cherry and Dark Chocolate Crostata 20.00
Strawberry Gelato 7.00
Mixed-Nut-Milk Panna Cotta 35.30
Chocolate-and-Pistachio Biscotti 3.95
BEVARAGES
Spritz 16.00
Negroni 8.55
Campari 40.00
Aranciata 4.56
Sanbitter 17.99

Spuma 8.10
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Appetizers

Mozzarella Fritta 12
Gamberoni Rinuccini 16
Polpo Arrosto 15
Paté dello Chef 13
4 Main Course
"Filleto Di Merluzzo 26
Sicila Pesce Spada 62
4 Anatra al Sapore d’Arancia 32
- Bocconcini di Pescatrice 34
”
Y Side dishes
- ! ‘Bruschetta all’ Aglio 7
'Cavolfiori gratinati 15
p Cianfotta 10
v Broccoli alla Parmigiana 7
Desserts
Pannacotta 13
Nutellotto Pizza 15
Bevarages
Spritz 16
Campari 40
- Sanbitter 17.99
'~¢Negroni 8.55
Spuma 8.10

If you have a food allergy or special dietary
requirements, please inform a member of staff or ask
for more information.




