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Restaurant Concept for Hotel Trinity: "Flavors of Diversified Britain"

Britain is the representative of different types of cultures, races and ethnicities as people from all parts of this globe com to live in this country. According to census in 2021, it has found that London is the most diversified area in the UK because 46.2% of the residents in London belong to BAME (Black, Asian and Minority Ethnic) communities and this rate is also increasing gradually (Gov.UK, 2022). Along with that, the ethnic diversity of people living in other regions of Britain is also high including the West Midlands, South East, Yorkshire and The Humber, East of England and other regions. Due to this ethnic and cultural diversity, people living in Britain have diversified taste of food that is influenced by the ethnic food cultures. Rygiel (2020) mentioned that the original British cuisine has seen changes since the British colonial period as lots of new dishes were introduced to make the British cuisine more diversified and tasty. In the recent times, it can be seen that the Asian, Continental, and African foods became an integral part of everyday dine of Britons, where the cultural and ethnic diversification is the main reason for this development. From that perspective, the concept of the restaurant of Hotel Trinity highlighted this ethnic and cultural diversification of modern day Britain as to address this demographic change that has a significant influence on food choices of people living in the UK. The establishment of Hotel Trinity is in Tower of Hamlets which is a part of central London and this is also known as one of the most diversified ethnic communities in London.
The target customers will be the BAME people as well as the Britons who love to experience a diversified or fusion cuisine. From that perspective, the people living in London will be the primary target customers for the restaurant. Besides this, the people all over the UK visits London to experience its diversified culture and community will be the target customers. The important factor to mention that the primary customers have few natures such as they are more frequent compared to any other customer segments (Susskind, 2010). As a result, the city dwellers of London are addressed as primary customers of the restaurant. Considering the diversified ethnicity and culture of London, the menu is designed highlighting the Asian, African and Continental cuisines where the menu will be buffet. The main reason to choosing buffet menu design is to ensure that the customers have the flexibility to experience all foods from Asian, African and Continental origins along with British cuisines.      




















Part 2:
Conceptualization: To align with the concept of experiencing the cultural and ethnic diversification of Britain that has been cherished through the centuries the Trinity restaurant is offering you a buffet-style dining experience. This welcomes our guests to explore a wide range of delicious cuisines which are influenced by Asian, African, Continental, and British flavors. The guests can truly taste the taste of diversified community of Britain in the Trinity restaurant in Tower Hamlets, London.      
Menu Items
Appetizers:
· Moroccan Spiced Hummus with Pita Bread
· Scotch Eggs with Mustard Sauce
· Indian-Spiced Scotch Eggs
· British Ploughman's Platter
· Nigerian Jollof Rice Balls
Main Courses:
· Bangladeshi Lamb Kacci Biriyani
· South African Bunny Chow
· Thai Green Curry with Jasmine Rice
· English Fish and Chips with Mushy Peas
· Beef Rendang with Coconut Rice
· Peri-Peri Chicken Kebabs
· Vegetarian Haggis Tacos with Tahini Slaw
· Indian paneer pulao rice
Side Dishes:
· British Bubble and Squeak
· South Indian Coconut Chutney
· Caribbean Plantain Fritters
· Punjabi Aloo Gobi
· Korean Kimchi Coleslaw
Desserts:
· Kenyan Mandazi Doughnuts
· Turkish Baklava
· Scottish Cranachan Cheesecake
· Nigerian Chin-Chin
· Eton Mess with Mango and Passion Fruit
Beverage:
· Ethiopian Coffee Ceremony
· British Ales and Craft Beers
· Mango Lassi
· Japanese Yuzu Lemonade
· Fresh Lemon Juice
Pricing Strategy: The pricing of this menu is to be inclusive and affordable as to ensure that diverse range of guests can afford and enjoy this culinary journey. The pricing for the buffet menu will follow a bundle pricing strategy as to ensure that the guests do not need to bother about the consumption of foods. According to Tyagi and Bolia (2021), bundle pricing strategy is best suitable to buffet menus as it allows guest to choose from range of cuisines and feel comfortable with the value he gets from the dining experience. At the same time, this pricing will include the VAT and service charges to ensure the clarity of the face pricing of buffet menu for each guest. From that perspective the price for each buffet for a guest will be £59.  
Menu Design: The menu for the restaurant will be presented visually as the guests can see the menu on the overhead upholding monitors in the restaurants. At the same time, the guest can avail the menu by using the QR code scanning provided by the restaurant at different places of the setting. A diverse range of color combination will be used to design the menu but the primary color highlight will be red and white, the British tradition. This color will remind the diversified culture of Britain. The reason to chose the virtual form of the menu is that there will be continuous changes in the menu to provide an experience of diversified cuisines. Allirot et al. (2012) mentioned that changes in buffet menu in regular interval creates interest among customers and food lovers to experience something new. As a result, the virtual menu will help to reduce the cost of menu changes. 
Menu description: Each dish or item of the buffet menu will be accompanied by an enticing description, highlighting the origins, ingredients, flavor and taste. According to Filimonau and Krivcova (2017), in menu designing, description of menu must include the ingredients as to help a guest to find his preferred taste as well as avoiding any unfavorable items. On the other hand, Mutlu et al. (2022) mentioned that detain description of menu helps any guest to avoid any allergic ingredients or any unfavorable items so that bad experiences during eating can be avoided. For example, there are some allergic ingredients such as shrimps and eggplants that must be mentioned in menus under each dish so that guest can easily avoid those dishes before taking on their plates. At the same time, it is also important top mention the origins of the diseases as to ensure that the guest of the restaurant can relate to those diseases and the culture of the countries or continents. Abdelmassih and Arendt (2020) stated that food preparation and presentation differs by country to country and that makes differences in culinary experience. From the perspective of the goal of Trinity restaurant it is necessary to mention the origins of the dished so that the British people as well as the native ethnic people can taste the food from their origins.  
Sustainability and Seasonality: The ingredients will be sources form the local supplier as well as from international suppliers to establish a balance between the sustainability and seasonality. As the goal of the restaurant is to ensure the original taste of foods from different cultures, so the primary focus will be sourcing from the local suppliers ensuring the quality. If preferred quality is not available in local markets the international suppliers will be chosen for collecting the ingredients. At the same time, the menu will be focusing on the seasonality as the seasonal ingredients will be used for preparing the dishes so that cost can be minimised (Régnier et al., 2022).       
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