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Restaurant concept is the overall theme of the restaurant which defines the restaurant (Walker, 2021). A restaurant concept includes everything regarding restaurant such as, design of the menu, food and beverage choices, dining room décor, service style (Cousins and Weekes, 2020). The restaurant concept of a hotel or restaurant is determined based on multiple factors (Johnston, 2012). Target audience of the restaurant and their preferences, local ingredients, culture and heritage of the region where the restaurant is located, chef’s expertise are the major factors that determine the restaurant concept (Wood, 2013). There are several restaurant concepts from which different restaurants choose different ones based on the determining factors (Roy, 2015). Hotel Trinity is a 4-star hotel located in Stockton on Tees city centre. The hotel is popular for providing improved experiences to guests coming to the hotel to stay for leisure, vacation and relaxation. The new restaurant concept is celebrating time with family and friends “Let’s celebrate in style” and provides a fine dining ambient while surrounded by the most important people in life. Hotel Trinity is a popular choice for guests coming from different places and having different professions. People who stay at the hotel usually come with the purpose of leisure, vacation, relaxation and a portion of the guests stay for business purposes. As most of the guests come to seek leisure and relaxation, they often come with family or friends. Based on the target audience of the hotel, the new family style restaurant concept is expected to produce effective results.  The menu of the family style restaurant concept includes elaborate and wide variety of dishes which provides options for each member of the family. The menu includes dishes for breakfast, lunch and dinner. As the family style concept involves a wide variety of options, this style is also effective for attracting more audiences, including customers from outside as an example: the residents. This restaurant concept can easily become popular with the guests staying at the hotel as they can also have home like experience while being away from home (Rutherford et. al., 2006). One major characteristic of the family style menu is that the dishes cost slightly high as the meal sizes and portions are bigger compared to other menu styles. The family style menu is created with added care as there are dishes for young members as well. The food items are selected by considering the nutrition value, allergens, hygiene factor and popularity of the items (Boussard, 2021). The menu includes, starters, main courses, desserts and beverages and each of the items is designed based on the new family style restaurant concept (Huub and Yasmine, 2014). 
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STARTERS
Cold S eafood Salad 30.50
Jumbo Shrimp Cocktail 45.00
Garlic & Rosemary Camembert 20.90

Asparagus & Cashews 25.00

MAIN COURSES
Greek Chicken Kebabs 95.50
Served with potatoes and white wine cream sauce
Roasted Turkey Breast 90.95
Served with raditional stuffings
Broiled Salmon 80.50
Served with potato and choice of vegetable
Mushroom & Camembert 85.50
Served with seasonal vegetable and gravy

TRINIT

GRAND

KIDS SPECIAL
Chicken Fingers 10.95
Cheese S andwich 12.50
Milkshake 7.90
Crepes 9.50

DESSERTS
Cherry Sorbet 15.00

Black Forest Terrine 2050
Raspberry Cheesecake 25.00
Chocolate Brownie 20.90

¥ TRINITY,
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BEVERAGES
Avalon Cabernet
Black Station Red Blend 18.50
House Wine 15.00
Choice of Beers 20.50

TEA
Premium Tea 10.50
Iced Tea 12.00
COFFEE
Latte 12.00
Espresso 15.00
Mocha 10.50

Irish Coffee 15.00





