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[bookmark: _Toc148533206]Part 1- Restaurant Concept
[bookmark: _Toc148533207]Restaurant concept
The concept of the “Wine and Dine Family Restaurant” is an excellent opportunity to cater to the preferences of both culinary enthusiasts and those with family responsibilities. The restaurant's extensive menu offers a wide range of sophisticated and comforting dining options, which is ensuring that every member of the family will be able to choose a dish that suits their preferences (Oh and Kim, 2020). The wine selection also accommodates those with a deep appreciation and knowledge of wines along with considering the food safety management (Motarjemi and Lelieveld, 2014). The new restaurant concept which will be introduced to the “Trinity Hotel Chain” offers a welcoming ambiance and pleasant service, while providing an ideal setting for acquaintances and relatives to get together and indulge in exquisite dining, fine wine, and enjoyable experiences.
[bookmark: _Toc148533208]Target Audience
The “Wine and Dine Family Restaurant” caters to a diverse range of guests, which is spanning between the age from 18 to 65 years, thereby exhibiting a wide-ranging in customer attraction. Young individuals and couples may get enjoyment from engaging in romantic evenings, whereas families might derive pleasure from engaging in activities that promote quality time spent with their children (Brochado et al. 2020). This business is highly regarded as a preferred option for clients in professional careers that are seeking a relaxed evening and dining experience or the elderly people in search of a refined and sophisticated culinary adventure (Pougnet et al. 2022). The restaurant's capacity to accommodate a wide demographic is strengthened by its huge wine selection and diversified choice of culinary selections, hence increasing the restaurant's openness and overall attractiveness.
[bookmark: _Toc148533209]Reasoning behind menu choice
The food selection of the “Wine and Dine Family Restaurant” has been carefully developed to deliver a harmonic fusion of sophisticated cuisine with options that appeal to the tastes and preferences of families and youngsters. This restaurant provides a combination of high-quality food intended to satisfy those with sophisticated palates, along with a variety of soothing dishes that have a broader appeal, including families (Wen et al. 2020). The wide selection of wines such as Casillera del Diablo, Dom Pérignon, Blossom Hill, Echo Falls, Moët & Chandon, Jacob’s Creek and other options has offered help in order to improve the range of choices on the menu, which has resulted in a full wining, and dining experience that serves to a vast range of tastes and preferences of guests (Lim et al. 2022). The restaurant's extensive selection of food options enhances its inclusive character, since it caters to a diverse range of interests and guarantees an appropriate option for every guest.
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The aforementioned menu for a special occasion which is a marriage anniversary of a French Business man. In this manner the style of food service has chosen as Buffet and plated according to the preference of the client. He has also asked the restaurant to offer fusion of Italian and French dishes for his anniversary program. The menu for that occasion is illustrated as follows-
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THE WINERY

WHITE WINE

Chateau Chalon, Dime Marie
Chevassu, Arbois, France 1999

Candriey, La Petite Cote, Yves
Culleiron, France 2014

Hirsch Vineyard, Chardonnay,
Sonoma, California, USA 2013

RED WINE

Chambolle Musigny, Fredric
Magrien, France 2013

John Duval, Eligo Shiraz, Barossa,
Australia 2012

Amarone della Valpolicella, Bertanl,
Veneta, ltaly 2007
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