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[bookmark: _Toc119516031]1.0 Research-informed literature
According to de Camargo et al. (2020), menu planning is the most important aspect of an event. Every hotel and restaurant they have set a menu for their special events or occasions. Making meals calls for careful planning. The scientific literature has not looked into the connection between the two activities and the level of consciousness. Using a mixed-method converging parallel design, this study compared the eating habits of adults who are concerned about their health and determined the reasons behind meal planning. The strategy should include a simulated supermarket shopping mission (Camargo, et al. 2020). Utilization of prepared-to-eat, ready, and super-handled food sources is ascending while time spent cooking is diminishing and home-prepared feasts are turning out to be more uncommon in Western metropolitan social orders. Meal planning has been linked to eating more fruits and vegetables and avoiding fast food. In addition, making arrangements in advance broadens the selection of meals and assists the kitchen in staffing to meet the preferences and requirements of customers.   
According to Spence (2021), the habits of food consumption alter over a wide range of time horizons. However, a lot of researchers have decided to concentrate on mapping and analyzing food consumption patterns over time. Naturally, in the past, these were primarily brought on by seasonal food shortages. As a result, the limited availability of various food sources throughout the year will have a significant impact on our seasonal food consumption patterns. Due to cultural or religious beliefs, some seasonal foods may still be associated with specific seasons. On the other hand, consumers in today’s highly developed and increasingly globalized food markets almost always have access to a wide range of foods, including fresh produce. It is interesting to wonder if there are still significant seasonal or annual variations in the foods and beverages we choose to consume, given that so many of our favorite foods are readily available year-round (Spence, 2021). If this is the case, the obvious next question is which key factor might be the underlying factor that keeps our eating behavior in these temporal patterns. This journal reports that a growing number of studies are revealing significant occasional variations in beverage and food usage patterns. Environmental and psychological factors, in addition to the nutritional requirements, change throughout the year. Traditionally, seasonal variations in the availability of particular foods have primarily influenced changes in the amount of food consumed throughout the year. As a result, the harvest season typically has a significant impact on the variety of foods that are available. Since the majority of food is now available throughout the year in many Western markets, any remaining seasonal changes must have been caused by cultural/ritual, climate, and cultural factors, or perhaps something more emotional. Food journals clearly show that what we eat and how much the person eats depends on the time of year. In fact, the evidence suggests that people's preferences and eating habits vary based on where they live and the time of year. The seasonal changes also vary the person’s psychology because the season is play a very vital role in every person’s life, and there are also many other aspects are there such as the different kinds of disease, or fever.  When a person is suffering from those diseases then they did not eat lots of things or many there taste is differ as compared to other days so for that reason the season is very much effective of every human’s life and as well as their psychological perspective.  
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Figure 1: Christmas menu
(Source: https://realhousemoms.com)
Those seasonal changes also not only vary from the seasonal aroma and flavor. There are many fresh fruits and vegetables there in the market which are very much aromatics and also contain a high amount of flavor and in time this month. At Christmas times there are lots of things are available in the market which is very tasty and flavorful so the consumer or the people are very much attracted to those items when they are going to the supermarket. There is also a basic aroma difference between summer and winter.  There is also much research are there which is also seen and proven that when compared to winter and spring, the ability of young men and women to distinguish scent pairs significantly improved in autumn. Occasional varieties in gluttonous appraisals and experience with olfactory boosts, as well as occasional varieties in individuals' inclinations for different scents, have been accounted for.        
[bookmark: _Toc119516032]2.0 Knowledge and understanding of the subject 
Menu planning is a considerably significant management task in the food and beverage industry. A team of entrepreneurs, restaurant managers, and executive chefs do it. The numerous factors that will determine a food and beverage establishment's success must be taken into consideration when planning a menu. The rest of the management and operations of the food and beverage operation are based on the menu. In the hospitality industry, the departmental head of the department and the general manager of that company both are members of these two menu planning teams (Wensley et al. 2020). For the time menu planning, there are numerous aspects that the company or the hotel must be followed. Firstly there i8s different kinds of menus available in the hotel “Trinity” and the types of menus are also different. In every hotel, they have mainly followed the five types of menus in their list as “ TABLE D’OTE”, “A LA CARTE”, “PLAT DU JOUR”, “CARTE DU JOUR”, and “CYCLIC”. All these menus are included in every hotel menu list because every person is different and their food habits are also different so for that reason these different kinds of menus are been available in the hotel. 
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Figure 2: Christmas dishes
(Source: data:image/jpeg)
But in this assessment, the menu planning is, mainly based on the Christmas party in hotel “Trinity” which is located in the United Kingdom. So the hotel prepared a special menu plan for their guests who are coming at Christmas. So for that reason, the hotel should follow many different kinds of menu planning principles that help them to create the proper menu planning for their organization the first thing that they have to follow for menu planning that is mainly understated in this assessment is
To improve a core items list  
At the Christmas party, the hotel mainly arranges a buffet for their guest it may be “brunch” or “Christmas dinner” so for that reason they have to prepare several dishes or items and most of those items are prepared with the same ingredients so that is cost down for the hotel. Not only have that as per their concepts of the restaurant they have to set their target marketed which mainly helps the hotels to improve their core list of ingredients (Lahouel, 2020). After developing or improving those things the restaurant is also set its good image in front of its guests. They can also collect their ingredients from the local shops or the local farmers where they can get fresh vegetables or fruits, as well as animal protein. Not only that the local shops also have seasonal fruits or items which is also attracting the Christmas party buffet menu and as well the taste buds of the guests.  
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Figure 3: Menu Planning Steps
(Source: https://image.slidesharecdn.com)
Set the cost of menu items
After creating a menu concept the hotel is mainly focused on each dish’s price. But in the hotel, the menu organizer is mainly set the cost as per the proportions of the dish (Keating, 2018). Adjusting caterers or adding new items to the menu are ways to ensure sufficient profitability. Understanding key execution measurements will be helpful in creating a successful menu, regardless of the income objective.   
Maintain the party theme    
The hotel “Trinity” is also focusing on its party theme because they are celebrating Christmas so for that reason they have to focus on or maintain the theme (Mahafzah, et al. 2020). They gave to decore their dining with the proper Christmas decor so that the guest is attracted to the theme not only there are also many children there but for that reason, the hotel also keep in mind that the children are not getting bored, at that party.  
Innovative menu planning     
Every hotel has to make innovations in their menu planning, and in this case, the hotel is to arrange the Christmas party for their guests. So for that reason, they have to place their innovations in the menu planning (Rawal, 2019). The hotel has to remember that on their guest list there are lots of people who are coming and they also belong of various ages so they have to think about that. The hotel has to show its culinary ideation which also affects its strategic marketing so that it can take a proper marketplace with the help of its innovative ideas.     
[bookmark: _Toc119516033]3.0 Analysis
Christmas is the festival of joy. Happiness, lights, and positivity. In this whole world, every people celebrate Christmas from their own perspective. But in the hospitality field, the celebration is not are same as in the other field because in that field they are welcoming guests and celebrating the occasion with their guests so, for that reason, it is quite different from other fields. When every sector is spending their holidays with their family that time the hospitality industry is trying its best to comfort their guest by providing them with the best facilities in their hotels or restaurants. For that reason, hotel “trinity” is celebrated its Christmas party with a huge buffet for its guests and celebrates Christmas. For their Christmas party, they can also set up a menu with lots of beverages, and arrange many games or other music so that the people can enjoy their Christmas weekend with their families (Jeaheng, et al. 2020).  In this menu planning the hotel executive chef, the departmental head of food and beverage, and also the general manager every people are involved. It can decide on which place this buffet is going to happen, what kinds of menus are been prepared, how much price the want to take from their guest as per the portion, or how many courses are been prepared for that particular occasion each and everything should be a discussion on that meeting.  The hotel can also provide special packages for their guests on Christmas Eve and Christmas day. There are also many children coming on that day so for that reason, the hotel is also taking many initiatives for these children. They can also arrange many children’s menus so that the children are attracted towards that and also placing gifts corners, chocolate corners or the hotel can also provide some gifts to that children because the Christmas is all about children’s and gifts (Cengiz, et al. 2018).  There are also many hotels situated in the United Kingdom, that can mainly focus on their elder customer services but in these hotels “trinity” if they can follow or notice their children’s guests then they can also earn more profit as per the other hotels in the United Kingdom. There are many people are coming in that day with their families or friends, or couples. So for that reason, the hotel can also divide its buffet into different sections the people who are coming with their families can settle in one place those people. They are coming with their friends can also settle in another place so every people have their own space, no one interferes there space and in the menu planning, they can place different menus for their different age group people. There are also many guests coming who are from different food habits someone is vegetarian, someone is non-vegetarian, someone is vegan, or there are many people who are there who are “allergic” to some foods so the hotel staffs are aware of those things so that when the guest ask for those things the staffs can help them properly.                         
[bookmark: _Toc119516034]4.0 Practical application and deployment
In this menu planning process the main idea that the expert is following are based on Christmas menu planning which is mainly effective for the Christmas party. The main idea of this menu planning mainly attracts customers to their hotel. The hotel also follows all the principles of menu planning and set the budget for the guest this budget is also different on the weekends and normal weekdays.        
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Figure 4: Checklist
(Source: https://i.pinimg.com)
[bookmark: _Toc119516035]5.0 Skills and professional practice 
The responsibilities and skills required for menu planning vary by position. All menu planners ought to be familiar with basic nutrition, various dietary requirements, delicious food pairings, and the availability of seasonal ingredients.
Evaluating client tastes 
All people have different taste buds so the menu planner has to notice that part and plan the menu as per their guest’s perspective. This regularly consolidates different kinds of canapés and leafy greens, drinks, basic dishes, and treats (Yahaya, 2020). The majority of full and half options, as well as vegetable appetizers, pasta, or grain dishes, ought to be available. A well-balanced diet includes foods from all of the major food groups on the menu.    
Proper budgeting skills  
Restaurants that want to keep their menu items within a certain price range should offer dishes that are reasonable and within their preferred price range (Hung, 2018). A menu planner must be able to work with a restaurant's grocery budget to create menus that serve while maintaining price control in order for the establishment to turn a profit.
“Collaboration skills”
Teamwork is the most important aspect of every company and the hotel industry without teamwork nothing can happen accurately (Tsui, 2020). A good menu planner should be able to collaborate closely with chefs to choose the right appetizers and sides.  
Proper understanding of nutrition
 For the menu planner’s to be able to provide customers with accurate nutritional information upon request, it is the responsibility of menu planners to comprehend the ingredients used in menu items (Priastana, 2020). People with special dietary restrictions, such as those with “diabetes” or “heart disease”, should avoid certain foods and ingredients. Some visitors might prefer vegetarian or vegetarian meals. A menu planner must be able to strike a balance between selecting a variety of menu items and determining their nutritional value.
Marketing Aptitudes
Part of menu planning is writing descriptions of various foods and making them appealing to customers. To succeed at this, you will need persuasive marketing skills (Hendriyati, 2021). The most delectable items on a menu need to be beautifully described by menu planners in addition to being properly presented. 
Education and skills 
Formal education as a nutritionist or nutritionist is beneficial for many positions in menu planning. These fields of study provide knowledge and skills regarding healthy food choices and nutritional requirements for health (Okumus, et al. 2020). A valuable skill is also having an understanding of the various ingredients and methods used to prepare food. Another useful skill is having a working knowledge of safe food handling procedures. 


[bookmark: _Toc119516036]Assignment 2: 
In this menu planning the hotel is mainly focused on the four-course menu which is included entrees, starters, main course, and desserts. Inside those menus, there are also many dishes focused and all those dishes reflect the regional area as well as the country. Not only that this hotel also arranges live music to entertain their guests who are coming to spend their weekends properly (Uygur, et al. 2019). The hotel started their bookings fifteen days prior to the occasion through phone calls. The price of these Christmas parties is £100 per person. For the children, the amount of these parties is £50 per child whose age comes under 12 years (Jeaheng, 2019). For the weekend the price will differ from Monday to Friday the buffet price is £85 per person, but on the weekends means Saturday and Sunday the price will be £100 per person.  
Christmas Day Menu Plan  
[image: ]
Figure 5: Hotel Logo
(Source: Self-Created in Canva)
	
Entrees 
	· Butter Squash espuma. 
· Pumpkin granola, curry banana, truffle oil.  

	
	

	Starters 
	· Sweet potato Tikka 🟢
· Vegan summer rolls 🟢
· Rabbit and foie gras terrine🟢
(pickled pear, charred leeks, pistachio)
· Pan-fried mackerel 🟢
(pink grapefruits, horse radish cream, caviar, pickle mooli)
· Fried corn ribs 🟢
· Beetroot, goat’s cheese, and candied walnuts.
· Grilled vegetable antipasti 🟢
· Mushroom pâté 🟢
· Roast beetroot soup with caramelized onion and blue cheese toasts. 🟢
· salt pepper fish 🔴
· Salmon tikka 🔴
· Parsnip veloute
· Pressed ham hock and leek terrine🔴 
· Chicken liver parfait, fig chutney, balsamic glaze, baby leaves. 🔴
· Sun-blushed tomato and goat cheese tart, red onion chutney, basil pesto, rocket 🔴
· Smoked trout and prawn rillettes, crostini, cucumber, roe caviar, capers, and tomato. 🔴

	Main course 
	· Roast Norfolk turkey, chestnut stuffing, pigs in a blanket, Brussels sprouts, fondant potato. 🔴
· Roasted lamb rump, potato gratin, beetroot, great onion, rosemary sauce.🔴
· Oven-baked sea bass, braised fennel, baby courgette, potato purée, saffron cream sauce 🔴
· Mosaic of vegetables, spring green, fondant potato, tomato, and basil sauce 🟢
· Pan-fried salmon, herb crushed new potato, wilted spinach, chives, beurre blanc🔴
· Slow-roast pork belly, roasted parsnip, pomme purée, broccoli, red wine jus🔴
· Roasted vegetable stalk, fondant potato, baby spinach, tomato and basil sauce.🟢
·  Spices lentils and spinach pies 🟢
· Stuffed pumpkin 🟢
· Golden-glazed carrot, mushroom & hazelnut tart 🟢
· Roasted stuffed cauliflower.🟢 
· Salad-stuffed blackened peppers
· Mixed bean fajitas 🟢
· Vegan spag bol🟢
· Falafel wrap🟢
· Vegan burgers🟢

	Desserts 
	· Dark chocolate délice, candied pecans, cranberry ice-cream 
· Strawberry and raspberry cheesecake, blueberry sorbet, cocoa sponge
· Sticky toffee pudding, spiced caramel sauce, stem ginger ice cream
· Selection of cheeses, home-made chutney, fruit and nut toasts 
· Dark chocolate délice 
(candied hazelnuts, cranberry ice-cream)
· Passion fruit cheesecake 
(pineapple salsa, coconut sorbet)
· Pear and almond tart
(stem ginger ice-cream)
· Candy kittens 🟢 
· Vegan white vanilla mallows 🟢 
· Snact apple and raspberry fruit jerky
· Vegan chocolate and orange cupcakes🟢
· Lemon muffins
· Vegan coffee cake🟢 
· Christmas pudding
· Mouse
· Fuddgy avocado brownie🟢 
· Vegan chocolate chips cookies. 🟢


Table 1: Menu Items
(Self-Created)
	
🟢
	Vegan foods

	🟢
	Vegetarian foods

	🔴
	Non-vegetarian foods


Table 2: Items symbol
(Self-Created)
Beverage packages
In the time beverages the package is mainly divided into three parts. The first part is “house wine”, which comes under £ 20.00 per person (Shaheen, 2018). The second package comes from the “premium wine” (half bottle) which comes under £ 22.00 per person.  The third package comes from the “champagne”, “moet” which comes under £50.00 per person.   
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