[image: A picture containing text, font, logo, symbol

Description automatically generated]

BMIH4002
Food & Beverage Operations


Assignment 2 

Menu Engineering (Practical Task)
Student Name: Basem ElHersh		
Student Id: 223425
Lecturer Name: Jaliya De Silva









Table of Contents
Introduction	2
PART 1: Restaurant Concept	4
Provide a brief write-up consisting of explaining your restaurant concept, target audience, and the reasoning behind your menu choice	4
PART 2: Menu Design	6
Conclusion	7
References	8













[bookmark: _Toc137178464]Introduction
The industry of food and drink will be the main topic of this study, particularly the difficulties of starting a new firm in the fiercely competitive British market. New entrants find it challenging to succeed in the food and beverage industry due to competition from existing businesses. In order to assist the new restaurant draw in potential consumers, the research will outline its concept and provide the menu layout (Changchien et al, 2016).

















[bookmark: _Toc137178465]PART 1: Restaurant Concept
[bookmark: _Toc137178466]Provide a brief write-up consisting of explaining your restaurant concept, target audience, and the reasoning behind your menu choice
Restaurant Concept
Hotel Trinity is a 4* city centre hotel, part of the Trinity Hotel chain, located in the United Kingdom. The name of the brand-new hotel debuting in the bustling business district of London is Hotel Trinity. (Kotler et al, 2020). The Hotel Trinity is influenced by several different cultures. Our hotel's goal is to provide diners a one-of-a-kind eating experience by fusing a variety of different cuisines and cultures. Our strategy is predicated on the notion that hotel services can bring people from all walks of life together, and as a result, we want to emphasise the astounding diversity of cuisines from across the globe (Djurica, 2020).
"Hotel Trinity" will pay particular attention to creating a reasonable price plan for its hotel services and drink products in order to effectively attract its ideal audience and keep a competitive advantage (Lambin et al, 2021). The advertising department of the company will research competitors' pricing strategies as well as the hotel services selections and pricing models of businesses that are similar to "Hotel Trinity" in order to make sure that the company can establish an affordable price point for its goods to attract customers (Hair et al, 2014).    
Target Audience
Young Londoners, office workers, and hotel services who are always looking for new and interesting hotel services to consume will make up the majority of the "Hotel Trinity" group. (Hutt et al, 2020).  The business will employ fresh, locally produced ingredients in its hotel services and drink offerings and will provide its target clients access to delectable, distinctive beverages in order to delight them. The target market for "Hotel Trinity" will be people between the ages of 25 and 50 in order to boost income. The business will appeal to children and the elderly by giving them wholesome hotel services and drinks in order to increase its customer base (Changchien et al, 2016).
Menu choices
The new restaurant concept is based on theme of Christmas Party. The goal of "Hotel Trinity" is to enhance its dining service in order to draw in its ideal clients. The company's menu page will include enticing hues that complement the new business's motif. In order to provide all of their customers, regardless of whom they are or what they eat, the ability to locate what they want to eat on the menu and a variety of alternatives. Additionally, the "Hotel Trinity" will display all menu prices prominently for clients to view, guaranteeing that they may place their orders without problem regardless of the price (Chaffey et al, 2021).
In order to make it easy for its target clients to place orders, the "Hotel Trinity" menu will be aesthetically attractive and easy to understand. (Mullin et al, 2014). The business will use the best use of colour, typography, and picture to make it easier for customers to read and comprehend the menu and place orders based on the provided information. Aside from that, "Hotel Trinity" will publish its menu online so that clients may easily make orders from any device (Hoffman et al, 2022)   
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[bookmark: _Toc137178468]Conclusion
The Hotel Trinity invites guests to take part in a culinary adventure that celebrates the universality of food. Through a thoughtfully chosen menu, a fair pricing policy, consideration for particular dietary requirements, an enticing menu layout, and a dedication to sustainability & seasonality, we seek to deliver an extraordinary dining experience for our diverse & sensitive audience (Chaffey et al, 2021).
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Allergens may be present in some of our item, so if
you have allergies, please let us know about that.

Hotel trinity
7

PARTY

Appetizer:
Prawn Cocktail with Marie Rose Sauce-352 kcal 6.95
Buttermilk Chicken Goujons : Lean cut chicken breast, buttermilk &
fresh spices. Goujons Served with hot BBQ sauce. 382kcal 6.49
Creamy Wild Mushroom Soup with Ciabatta- VE 250kcal 5.99
Cali-flower fritters with minty dipping sauce- V, VE. (143kcal)- 5.45

Main Course:

Roast local Beef with Yorkshire Puddings- 925kcal 18.95

Herb-Roasted Turkey with Cranberry Sauce- 710kcal 15.95

Grilled Chicken Raman: Marinated chicken breast, ramen noodles,

dashi, miso, with seasonal vegetables. 488kcal 18.50

Portobello Mushroom Ravioli - Ravioli with using portobello

mushroom provide you amazing taste — V, VE. 570kcal 13.95
Side Dishes

Roasted Root Vegetables- V, VE 150kcal 3.95

Garlic and Herb Roasted Potatoes- 210kcal 4.50

Maple-Glazed Roasted Brussels Sprouts- 165kcal 4.95

3 12 Forest Road, London, NW1 1AS
Please Call us to Book a Table On : 0203454325

Christmas Party Special Menu
1 Dec. till 24 Dec. Open 6pm to 11 pm

Live Music 7pm -10pm
10% discount on the table for 6.

Dessert:

*  Gingerbread Cheesecake with Salted Caramel Sauce- 520kcal 6.95

. Sticky Toffee Pudding - Served with vanilla ice cream-725 kcal V
7.95

*  Vanilla Ice cream (2 scoops)- V 6.50kcal

Drinks Menu
Soft drinks:
* Coca-Cola( 130 (kcal)/ D. Coke(1 kcal)- 250 ml- 3.25
* J20 ( 52kcal) - 275 ml Bottle- 4.50
e Fresh Fruit Juice (Orange, Apple and Pineapple) 72 kcal- 250 ml- 6.95

Wine list
White Wine:
Pinot Grigio, Italy, 12%, 2020. 175ml 7.45 75c¢l 28
Santo Isidro de Pegoes, Portugal 2019 175ml 8 75cl 34
Red Wine:
Boundary Line Shiraz. South East Austrelia 2018 175ml 8 75cl 35
La Rioja Malbac, Argentina, 13.5% ,2019 175 ml 8.95 75Cl 34.95

Sparkling Wine:
Laurent Perrier Le Cuvee NV. France, 2019 Bottle 72.95

V= vegetarians VE= Vegans
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