	
	
	



7


BA International Hotel Management  

Food & Beverage Operations
BMIH4002

Assignment – 2
Student name: Alina Cristina Ionita
Student ID: 2246123
Lecturer name: Antoinette Milne






Table of Contents
Restaurant concept.....................................7
Reasoning behind Menu Choices.............................7
References Assignment...........................9
Appendix: Menu.............................9 










[bookmark: _Toc1965979759]Restaurant concept 
Restaurant Concept: “Eco-Fusion Haven”
Hotel Trinity is proud to launch a revolutionary restaurant concept, “Eco-Fusion” in response to the changing preferences and values of today’s diners. This cutting-edge restaurant, which is situated right in the middle of the city, strives to offer a distinctive eating experience that combines sustainability and fine cuisine (Fleming‐Milici et al., 2023).
Target Audience: Diners who appreciate fine cuisine and ethical business practises are our sweet spot. The concept of “Eco-Fusion” is to provide a unique eating experience for folks who are both ecologically conscious and passionate about food. The restaurant welcomes a wide variety of patrons with a passion for ethical eating, including eco-warriors, curious epicureans, and couples looking for a romantic evening out.
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1. Sustainability Focus: The menu of the restaurant has carefully chosen to champion sustainability, which is number one. To lessen our environmental impact, cut down on food waste, and give back to the neighbourhood, the restaurant only uses organic, locally sourced ingredients (Cousins, 2020). Dishes include fish and meat that were caught or grown in an ethical manner, as well as a wide variety of plant-based alternatives (Posch et al., 2022). In order to cut down on emissions from transportation, the restaurant also grows its own herbs and vegetables on its rooftop garden.
1. Culinary Fusion: Eco-Fusion is a tribute to the many flavours of the world. The dishes on the menu are a symphony of flavours from throughout the world, mixing classic preparations with innovative and eco-friendly updates (Walker, 2017). The restaurant’s menu features dishes from all over the world, from a fusion sushi roll made with fresh veggies to a Thai-inspired coconut curry made with tofu obtained from local farmers (Ivanov and Webster, 2023).
1. Innovative Beverages: The restaurant’s beverage assortment fits in with the eco-friendly theme (Boussard, 2021). The restaurant serves a variety of organic wines, artisan beers from regional breweries, and specialty cocktails made with spirits sourced sustainably and herbs from our garden.
1. Reduced Waste Initiatives: The restaurant is committed to reducing waste whenever possible through the use of creative preparation methods (Walker, 2017). Eco-Fusion commitment to zero-plastic assures that all packaging and serving materials are eco-friendly, and that we make creative use of food waste to make delectable broths and sauces.
1. Diverse Dietary Options: Eco-Fusion Welcomes Varied Diets! Vegan, vegetarian, gluten-free, and low-impact diets are just some of the options available on our menu. The restaurant aim to give every visitor a welcoming dining experience (Davis et al., 2018).
1. Interactive Dining: In addition to offering wonderful food, the restaurant also provide their customers with the opportunity to connect with their chefs and learn about the sustainable culinary practises through experiences like chef’s table dining (Walker, 2017). The restaurant dedication to environmentally responsible eating is strengthened in this way. 
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Title: Crafting a Memorable Dining Experience
Menu for a Special Occasion (Christmas)

Appetizers:

Miso-Glazed Scallops : (£5.00)

» Seared scallops with a miso glaze are
served over a cucumber-pickled ginger
salad.

Truffle Foie Gras Parfait: (£5.00)

» The truffle foie gras parfait with toasted

brioche and fig compote is delicious .

Sushi Symphony: (£8.00)

» Nigiri and sashimi from Sushi Symphony
showcase the best seasonal catch.

Beverage Options

Wine Pairing: (£9.00)

* Wine pairing entails
carefully selecting wines
to enhance each dish's
flavour.

Signature Cocktails:
(£7.00)
e Carefully prepared

drinks to enhance the
D R o o

Main Courses

Lobster Ravioli: (£15.00)

% Lobster ravioli is packed with homemade
lobster. Chervil garnishes the saffron
cream sauce.

Beef Wellington : (£17.00)

«» Beef Wellington is a high-quality beef
fillet wrapped in prosciutto, mushroom
duellers, and puff pastry.

Vegan Thai Curry: (£14.00)

< The Vegan Thai Curry is a delicious coconut -
based curry with local vegetables and
lemongrass -flavored jasmine rice.

Sustainability and Seasonality

We prioritise sustainabilityand seasonalityby buying foods
from local, eco-friendly vendors Help us createa greener
dining experience

Side Dishes

Herb-Roasted Baby Potatoes : (£7.00)

v Herb-Roasted Baby Potatoes are little
potatoes covered with fresh herbs and
baked until golden brown.

Grilled Asparagus with Lemon Zest:

(£8.00)

v Tender asparagus spears are grilled
and topped with lemon zest.

Desserts

Opera Cake: (£15.00)

«  Multiple layers of almond sponge,
coffee  buttercream, and dark
chocolate ganache make the Opera
Cake delicious .

Matcha Tiramisu: (£16.00)

% Its layers of matcha-flavored
mascarpone cheese and ladyfingers
make it a modern take on tiramisu.
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