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[bookmark: _heading=h.30j0zll]Introduction
This assessment will discuss all the details of Trinity Hotel. Along with this, it will highlight the target audience and the different reasons behind the menu choices. This assessment will also provide a detailed Thanksgiving menu.


[bookmark: _heading=h.1fob9te]Restaurant concept
Hotel Trinity is one of the best hotels in the branches of Trinity Hotel located in the UK near the city centre. It is a 4* Hotel. This new branch from Trinity Hotel is focusing on local people as well as distant customers. Therefore this new hotel is made for giving an excellent pleasurable experience to the customer of the UK. It offers an unbelieve flavour of taste and a unique sense of touch in the menu. Along with this, it also has the support of new technology to book the evenings instantly and provide a hassle-free experience to the customer (Cousins, 2020). It also gives a special menu to celebrate different types of occasions like milestones, special anniversaries, or any special events. It is one of the branches of the Trinity Hotel and follows a traditional culture to satisfy the customer's needs. This hotel also has the best skilful manpower to serve the customers, and hence it is necessary to maintain the image of the hotel. Moreover, this hotel provides a facility for an EMI option to make payments in installments to reduce the burden on the customers (Motarjemi, 2014). 
Targeted audience
This specific branch of Trinity Hotel focuses on premium customers to give an excellent experience. This hotel offers a variety of services from low to high prices. Along with this, it also provides services for disabled people to celebrate their special days without any regret. It offers plated services to give a hassle-free experience. This hotel has a beautiful interior design for the customer as well as offers good security to maintain a peaceful environment of the hotel. This hotel follows a fine dining format that provides a unique sense of thought for the customer. Moreover, it also provides a facility to give feedback to the customers (Wood, 2013).    
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[bookmark: _heading=h.2et92p0]Conclusion 
This assessment has provided the restaurant concept of the Trinity Hotel, the targeted audience, and the reasons behind the targeted audience. Along with this a proper menu of the Trinity Hotel is also provided in the assessment.
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