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[bookmark: _Toc136778920]Introduction
The course of hotel management helps us understand and gather theoretical knowledge and information about operations of the tourism industry and restaurants (Patiar et al., 2021). It also enlightens on numerous essential operational functions which are an integral part of establishing a food and beverage business. It enables to learn the numerous good practices that can promote a sustainable business in this sector.
[bookmark: _Toc136778921]Restaurant Concept
So Grilled is an upscale BBQ and Grill restaurant which provides an upscale dining experience to their customers. BBQ and Grill are a popular choice of today's health-conscious people because the mode of cooking requires less fat compared to frying (Cai et al., 2021). Grilling also helps to retain nutrients of the meats and vegetables which makes it a healthier and tastier option for the consumers (Jin et al., 2017). The restaurant is known for providing fast and top-class services. 
[bookmark: _Toc136778922]Target Audience
The restaurant is a part of four-star hotel chain The Trinity hotels. The restaurant's target audience is high class, above 35 years of age, executive class people, vacationing with families, wanting to try Indian, middle-eastern cuisine.
[bookmark: _Toc136778923]Reasoning Behind Your Menu Choices
Nowadays, people are becoming more health conscious which is pushing them to opt for healthier food alternatives in the market. Grilling and BBQ provides that healthier alternative which the restaurant has taken advantage of (Liu et al., 2019). The restaurant has an open kitchen which keeps the consumers entertained while waiting for their food (Leung et al., 2020). The foods are freshly grilled and BBQed in front of the customers and served over the table. The menu is made with the help of gross profit margin as their pricing technique which allows them to have 70% profit on their menu price (Noone and Cachia, 2020). A varied range of cuisines are incorporated in their menu to entice consumer attraction. The menu of So grilled is created for people with extremely high disposable income groups because the menu has high end pricing (Conoly, 2021). The items in the menu are composed of rich ingredients which are used to create a uniquely crafted dish which is intended for people with cosmopolitan knowledge of food (Baiomy et al., 2019. The restaurant also provides a wide range of desserts and beverages, with non-vegetarian, vegetarian and highly nutritious alternative options (Rutherford, 2021). The menu also provides options for customization and has vegan, vegetarian, gluten free and dairy free options in all their customers (Čížová et al., 2020). They also provide alternatives for allergy trigger food items. Their meat items can also be availed in vegan meat alternatives. 
[bookmark: _Toc136778924]Conclusion 
Therefore, it can be concluded that, restaurant concept, target audience and reason behind the choice of menu are the three most important aspects of establishing food and beverage business. 
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TARTERS

Grilled meat puffs
Grilled Veg Platter
Baked Cheese
Tofu stick

MAINS

Sirloin Steak

BBQ Chicken

Feta Rice stuffed
Peppers

Prawn and scallop

skewer

£13

£10
£12

£12

£32

£25

£25

£25

%
PECIALTIES

Charcoal Tikka (Pomfret/
Chicken/ Salmon/Mud
Crab/Wagyu/Pork tenderloin)

£35

Tandoori (Mushroom/
Cottage Cheese/ Tofu/  £35

Vegan Cashew cheese)

DESSERTS
Brownie £15
Pavlova £15
Limoncello 15
Baklava £15

DRINKS

Seasonal cold floats  £10
Masala Chai £10

Turkish Coffee  £10




