Menu Engineering 



Name: Aurelia Bogatu
Student ID number: 2231922
Module title:  BMIH 4002 Food & Beverage Operations
Lecturer’s name:  Mohammed Cassamo


PART 1: Restaurant Concept
Introduction
Setting up a restaurant requires involvement of proper service as per demand by the customers and clients in the restaurant (DeLallo, 2016). In this report, the concept of restaurant has been demonstrated with the use of the restaurant Hotel Trinity. It is a posh boutique hotel that takes pleasure in providing its visitors with an exceptional and unforgettable dining experience. The hotel's restaurant, which combines superb cuisine, first-rate service, and a welcoming atmosphere, is a crucial component of this experience. The restaurant's design is based on the blending of classic and modern elements, creating a chic and avant-garde dining experience.
Target Audience
Connoisseurs who like good dining and are looking for a culinary journey are the restaurant's ideal customers. It serves both local customers seeking a fine dining experience and hotel guests (Fullen, 2005). The restaurant wants to draw in a wide range of customers, including business travellers, vacationers, and residents who are celebrating special events or looking for a spectacular dining experience. A sophisticated and international clientele that appreciates excellence, innovation, and great service will find the atmosphere and food options to their liking (Donnelly, 2014).
Reasoning behind Menu Choices
The restaurant of Hotel Trinity provides a carefully crafted cuisine that highlights a mellow fusion of international tastes, regional ingredients, and cutting-edge cooking methods (Garvey, Dismore and Dismore, 2011). The menu options are dependent on a number of important factors, including:
· Creativity and Innovation: The restaurant strives to surprise and excite patrons by serving meals that push the boundaries of flavour and texture in addition to being aesthetically attractive (Durand, 2013). 
· Seasonality and Locality: By highlighting regional ingredients, the menu demonstrates the hotel's dedication to sustainability, helps out neighbourhood farmers, and makes sure that visitors can enjoy the best tastes of the area (Heizer and Render, 2014).
· Dietary Diversity: By providing a range of options, the restaurant makes sure that every customer may have a special eating experience catered to their particular requirements (FlorenceItaly, 2014).
· Culinary Heritage: This strategy connects visitors to the local culture and cuisine by letting them taste well-known dishes in a fresh way (Kimes and Robson, 2004).
· Beverage Pairings: The restaurant provides a wide range of wines, handcrafted cocktails, and non-alcoholic drinks that have been specially chosen to go with the cuisine (Paola, 2012).
Conclusion
The target market, menu options, and restaurant concept at Hotel Trinity all demonstrate a dedication to providing a top-notch eating experience. The restaurant offers a remarkable trip for patrons by fusing innovation, seasonality, nutritional variety, culinary history, and beverage pairings. This leaves patrons with a lasting impression and a desire to return.
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Desserts % 4 Kk

Chocolate Lava Cake: £8
Créme Brilée: £7
Tiramisu: £7

Fruit Tart: £6

BEVERAGES
White Wine (70cl) £20
Red Wine (70cl) £20
LEDOLCI COLLINE PROSECCO SPUMANTEN.V. £7.50
CREMANT DE LIMOUX BRUT N.V. £9.00
BILLECART -SALMON BRUT RESERVEN.V . £13.50

Strawberry s moothie £4.50
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                                       Beverages White Wine (70cl) £ 20 Red Wine (70cl) £ 20 LE DOLCI COLLINE PROSECCO SPUMANTE N.V. £ 7.50 CRÉMANT DE LIMOUX BRUT N.V. £ 9.00 BILLECART - SALMON BRUT RÉSERVE N.V . £ 13.50 Strawberry smoothie £ 4.50 Desserts Chocolate Lava Cake: £8 Crème Brûlée : £7 Tiramisu: £7 Fruit Tart: £6               
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1 T R I N I T Y Pasta and Risotto

Spaghetti Bolognese: £12
% % %k

Main Course

Mushroom Risotto: £14

Pesto Linguine: £13
Seafood Pasta: £18

Grilled Salmon: £18
Beef Tenderloin: £25
Vegetarian Pasta: £14
Roast Chicken Breast: £16

Soup of the day: £7
Bruschetta £8
Chicken Satay Skewers: £10

Margherita Pizza: £10

Pepperoni Pizza: £12
Vegetarian Pizza: £11

Gourmet Pizza (with premium toppings): £14
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                                            Starter Soup of the day : £ 7 Bruschetta : £ 8 Chicken Satay Skewers : £ 10 Caprese Salad : £ 9 Pasta and Risotto Spaghetti Bolognese: £12 Mushroom Risotto: £14 Pesto Linguine: £13 Seafood Pasta: £18    Main Course Grilled Salmon: £18 Beef Tenderloin: £25 Vegetarian Pasta: £14 Roast Chicken Breast: £16 Pizzas Margherita Pizza: £10 Pepperoni Pizza: £12 Vegetarian Pizza: £11 Gourmet Pizza (with premium toppings): £14               


