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Part 1: Restaurant Concept
Urban garden eatery is the restaurant concept adapted by Hotel Trinity hotel chain in UK.  This concept revolves around providing customers a top-tier dining experience (Batat, 2022) making their taste buds experience vibrant flavors of seasonal and sustainably sourced ingredients. (JURCZOK, 2019) It emphasizes to offer customers the new trend of green and healthy eating options. Urban Garden Eatery is a restaurant concept which promotes the idea of green food with sustainability. Hotel Trinity has its dining in the garden, on the rooftop with multiple plants to implement the idea of green ambiance. (Anon., n.d.)
Target audience for Hotel Trinity are the fitness enthusiasts, local citizens of UK, people who love trendy food and want the perfect blend of locally sourced ingredients without compromising on the taste. (Hatjiathanassiadou, 2019) It targets the demographic of all age groups of males and females belonging to professional culture, friends, families, most importantly the ones who have green eating habits and looking for restaurant style healthy eating options. (Marcia C. de Oliveira Otto, n.d.) The restaurant is for middle class and upper middle class along with high class income earners as competitive pricing has been implemented on the menu.
The reasons behind diversified menu choices includes organic and locally sourced ingredients. Items listed under ‘Nutritious Choices’ in the chef’s special menu are sourced through local farmers, vicinity gardens. (Fedosova, 2022) Secondly, seasonal supplies for example, strawberry for Strawberry Pudding under the dessert section emphasizes use of seasonal products that gives the idea of fresh ingredients and supporting local farmers. (Bertan, 2020) Another reason for the menu choice is to offer Vegetarian Dishes in order to promote concept of healthy eating, the menu includes fresh salads. Lastly, idea is to curate dishes using flavorful, organic compilation of ingredients, using locally harvested herbs, presenting food using visually appealing techniques. (Daniel Keller a, 2020)
Designing menu for new restaurant includes following a theme reflecting ambiance along with the audience targeted for the restaurant. Hotel Trinity menu is cohesively on the same page as offering fresh ingredient items and being sustainable. (Suriyankietkaew & Kantamara, 2019) Secondly the menu should be easy to read, understand with all the items displayed under proper sections as Hotel Trinity menu you can see below.  (Dolly R. Z. TheisID, 2019) The menu should also display the description of items being offered that creates a perfect picture in the customer’s mind, most importantly the flavours and spices included. Lastly the menu should definitely include a section for health conscious customers (Neale J. Slack, 2021) by providing them a range of items especially Vegetarian with aligned pricing for each item according to the target audience. (Michael Daniel Clemes, 2018)
Part 2: Menu Design
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