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[bookmark: _Toc149829999]Part 1: Restaurant Concept
[bookmark: _Toc149830000]Introduction
Menu engineering refers to a framework in order to optimise and evaluate the menu pricing of a restaurant and design a comparatively profitable menu. Therefore, the following task will be generated in light of the conceptualisation of a strategic opening of a restaurant under the Trinity Hotel chain across the UK. Apart from this, an effective evaluation of targeted customers along with an explanation for choosing the particular menu type will be also elaborated in this task. Moreover, the task will be composed of an appealing menu design for the initial stage of the restaurant to attract mass customers. 


[bookmark: _Toc149830001]Restaurant Idea
The restaurant establishment under the Trinity Hotel chain demands in-detail planning and critical strategy implementation to ensure a sustainable customer base (Walker, 2017). Thus, to set up a popular layout it is highly important to provide a special focus on menu design, planning restaurant decor as well as outlining a serving method to secure an additional advantage over the rivals. The new restaurant namely, Trinity Gustoso Memoria will be primarily dealing with Italian cuisine and will provide the UK’s residents with an authentic taste of Italian foods (Boussard, 2021). The food will be quite unique in terms of traditional recipes across the UK and over other conventional Italian restaurants. Along with this, the pricing strategy will be implemented by keeping in mind the transportation costs, target audience, demographic scenario and inventory costs. Adroit and mostly experienced employees as well as chefs will be recruited to manage the overall business operations with higher efficiency and cogency (Foskett et al., 2021). Therefore, the chefs will be hired based on their expertise in making mouth-watering and authentic Italian dishes as cooking and food are the most crucial elements for any restaurant to succeed in future. Apart from this, the decor design will be conducted by ensuring a heritage touch of the UK’s tradition with a fusion of Italian cuisine experience through employing the most skilled designers. Again, the concept of sanitation throughout the restaurant and maintaining overall hygiene will be the special concern of the authority. Along with this, skilled servers and managers will be further recruited to provide the guests with a seamless restaurant venture (Cousins et al., 2011). The restaurant will guarantee a car parking area with immense security surveillance. Following that, the restaurant will take special care of finances just to make sure the business will never run out of money. The budget structure will be well maintained from the beginning and the local area’s supply chain will be incorporated to mitigate the additional transportation cost (Brown et al., 2013). This will also provide the guests with fresh and organic foods. Furthermore, a potential study will be executed to analyse the effectiveness of the overall concept and the level of profit and loss (Motarjemi and Lelieveld, 2014). 
[bookmark: _Toc149830002]Target Audience
According to some research, UK citizens prefer Italian foods and cuisine to a greater extent and the dishes are quite popular for their flavours (Cousins, 2020). Most of them are prepared with flavourful herbs, freshest ingredients and simple sauces. Therefore, in this context, the target audience will be people belonging to all generations across London, UK (Davis et al., 2018). Additionally, guests with comparatively stable earnings and enough time to spend in this restaurant to take a drive of authentic Italian recipes at their fingertips will be on main focus. Further, the tourists will be also targeted to uplift sales margin and profit structure.
[bookmark: _Toc149830003]The Reason behind Menu choice
With the rise of modernisation and after COVID-19, people became more conscious about choosing food items to consume (Johnston, 2012). Apart from this, Generation Z prefers to uptake luxury ala carte dishes and indulge keenly in trying out new food items to feature them in their vlogs and other social media platforms. Pizza, Lasagna, Aracini, Carbonara, Tiramisu, Cannoli, and Fiorentina Steak are some key famous Italian dishes that are most popular among UK citizens (Zutshi, 2019). 
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[image: ]
(Source: Author)
[image: ]
(Source: Author)


[bookmark: _Toc149830006]Conclusion
The above menu engineering task has been developed with the purpose of discussing the concept of a newly launched restaurant Trinity Gustoso Memoria under the Trinity Hotel chain. Hence, in this context, the visitors and job-oriented citizens of London, UK have been chosen as the target audience as they desire authentic Italian foods contained in the menu of this restaurant. Moreover, a delicious menu design has been conducted in this regard to ensure a grand inauguration of the restaurant. 
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