Module: Food & Beverage Operations
Module code: BMIH4002
2209781

Mindruta Persida Ciurar



1 Table of Contents
1
Part 1: Restaurant concept
3
2
Part 2: Menu design
4
3
References
5


2 Part 1: Restaurant concept 
Hotel Trinity Hotel Chain will introduce a new Mexican restaurant that aims to provide the customers with rich and authentic Mexican cuisine. Mexican cuisine has been gaining popularity within the United Kingdom, especially in the last decades (Youssef and Spence 2021). People within the United Kingdom are open to trying new culinary choices hence would provide growth opportunity (Ibarra-Cantu and Cheetham 2021). With the new restaurant, the focus will be on offering a diversified range of dishes which shall be helpful in demonstrating the uniqueness of Mexican cuisine. Related to restaurants, Susskind and Maynard (2019) cited that the ambience and décor play an important role in attracting customers. Therefore, for the new Mexican restaurant, it will make sure that a warm and inviting atmosphere should be created, which shall focus on reflecting the cultural heritage. With that, the interior design of the restaurant will incorporate modern elements alongside traditional Mexican accents. High-quality customer service plays a significant role in the success of brands within the hospitality industry (Wulandari, Tandri and Putra 2019). Hotel Trinity will ensure that the customers will be provided with exceptional services and warm hospitality.   
Targeting the right audience is considered important in order to ensure the success of the business (Singh, Singh and Dhir, 2022). In the case of the Mexican restaurant, the target market will incorporate individuals who appreciate Mexican cuisine. In addition to this, people who are interested in exploring new flavours will also be targeted for the restaurant.   In addition to this, the restaurant will be appealing for families and individuals as well. Therefore, the target market for the restaurant will be between the age group of 18 years – 45 years. As the restaurant will provide a diversified range of dishes, therefore will be helpful in successfully catering to different preferences, that includes dishes that will appeal to children and individuals with dietary restrictions as well. In addition to this, the lively atmosphere of the restaurant makes it a great choice for parties, celebrations, and special occasions. The restaurant will be fascinating to people searching for a fun and festive setting to host birthday parties, anniversaries, or casual get-togethers.
A wide variety of both traditional and modern Mexican cuisine, thoughtfully prepared to appeal to a range of palates, will be available on the menu. To guarantee authenticity and freshness, only premium, locally sourced ingredients will be used to prepare. To produce an exceptional culinary experience, it will place an emphasis on strong flavours and utilise a range of spices, herbs, and chiles.
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Part 2: Menu design
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