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Vanilla Panna Cotta 
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50 % off on special dish 


MenuSeasonal Dishes
Broccoli pasta
Carrot Pudding
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Cheese and Tomato Pasta Bake
 


Starter
Gloucester Old Spot Ham Hock &
Autumn Vegetable Terrine Piccalilli
Sultana Toast(Df)………. £9
Sarnale(v/GF)………… £ 5.25
Brioche Pancetta & Wiltshire Black 
Pudding……………… £8.00
Homemade Beetroot Burger ….. £ 3.25
Roast Tomato & Basil Soup(v)……. £ 6.50[image: ]
Sarnale 

Cheese Sesame Bap(v/Gf)…….. £ 4.25Honey Roast Barbary Duck Breast
[image: ]

Main Course 
Honey Roast Barbary Duck Breast(DF)……5.67
Pork sausages(gf)……………. £ 5.45
Flaked Duck leg croquette
Celeriac Fondant Sweet Potato Puree and
Black Cherry Sauce(v/Gf)………..12.50

Beverages 
Pinot Gris Wild Ferment Sharp ham Wine(75ml)……. £5.25[image: ]

Still Rose, Hattingley Valley (50ml)…….. £ 4.50
Petillant rose, tillingham wines (75ml)…… £5.00

Dessert
Vanilla Panna cotta…….£ 10
Chocolate pudding’…..£ 3.25
Carrot pudding …… £ 4.50
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[bookmark: _Toc126919869]Introduction
Menu Engineering is one of the most innovative aspects while designing the menus of the restaurants (Cousins et al., 2019). Hotel Trinity is a renowned 4-star hotel chain located in the UK. It is situated in Westminster in Inner London. The hotel will design an innovative Valentine dish and some exotic menu for Valentine’s week. The Hotel will offer 50 %off on the special dishes due to Valentine special week. There will be exclusive drinks and beverages included in the menu. A menu is a list of food and dishes which helps to design the restaurant's entity and gain competitive advantage (Milwood, 2022). The project will design a fixed menu to reduce the food wastage and which is easy to prepare as per the availability of the items. 

[bookmark: _Toc126919870]Number of courses, the dishes and cuisine
The name of the course that will be served is Vanilla Panna Cotta, an authentic gluten free Italian Dessert which is selected as a special Valentine dish for the customers who will be using the services of Trinity Hotel from 5th February to 15th February. It is lip smacking delicate dessert with vanilla and fresh strawberry topping. There will be other authentic food like Sarnale, Romanian food will be served at the hotel (Juliana et al., 2021). The other dishes available in the hotel are Traditional beer battered Haddock Fillet Triple Cooked Chips, Garden Peas and Crunchy Tartar Sauce, Vegan dishes like Homemade Beetroot Burger, Tomato, Red Onion, Gherkin, Cheese Sesame Bap. The other fixed menu available are Honey Roast Barbary Duck Breast, Flaked Duck leg croquette, Celeriac Fondant Sweet Potato Puree and Black Cherry Sauce. 
[bookmark: _Toc126919871]
Seasonality of ingredients
The term panna cotta means “cooked cream” in Italian. It involves very few ingredients and a simple mixture of cream, sugar and vanilla. The other ingredient used is the Gelatine mixture and custard-like consistency (Ardiansyah et al., 2019).  It is a very simple dish which tastes very silky and sweet and has a creamy texture.  The simple ingredients are the speciality of the dish Vanilla Panna Cotta and it will melt in the mouth to give it an enhancing experience. The starters available in this hotel Autumn Vegetable Terrine Piccalilli, Sultana Toast, Brioche Pancetta & Wiltshire Black Pudding, Roast Tomato & Basil Soup(vegan)
[bookmark: _Toc126919872]Theme, consider optional add-ons such as entertainment or live music
Love is in the air and Valentine’s week is knocking at the door. The couples will be mesmerised to explore the special valentine dish as offered by the hotel. Valentine dishes will appeal the customers to explore the special dish. The exotic menus are interesting and usually not available everywhere. Hotel Trinity is offering exciting deals for the customers (Milwood, 2022). The Hotel Trinity will provide delicious food, beverages and authentic Italian dessert on the eve of Valentines week. There will be entertainment all-round the week from 5th February to 15th February. The famous singers will be available to entertain the clients at that time. The live music will be the special attraction of the guests. Balkanic Orchestra, Macedonian Brand, and the Damiana Brothers are the bands that will be playing in the eateries. Customers will be immediately transported to the Carpathian Mountains when they savour a Sunday roast made with organic wild pig meat and those buttery rosemary ovens baked potatoes. Our soups will bring back to the customers' minds the memories of granny cooking in the summer garden and eagerly anticipating the arrival of the complete family at the dinner table. Every Saturday, diners could reserve tables to eat the delectable fare. The communities will have the chance to eat, and a global context will have requirements of an international culinary culture.
[bookmark: _Toc126919873]A suitable price-point
In the UK the government has decided to put a tax called VAT on the selling price of food dishes. The percentage is not fixed and it varies. The prices of the menus are competitive enough in order to drive the attention of the customers.  For example, if we calculate the pricing menu for Vanilla Panna Cotta. The cost of goods sold on the menu item (costs of vanilla, strawberry, gelatine and cream). The COGS would be vanilla, strawberry and cream would be £ 3
The formula for the pricing of Vanilla Cotta Panna by gross profit margin is 
Gross Profit Margin= (Menu Price- Raw Food Cost)/ Menu Price 
If the ideal gross profit margin is 60%
Now if Menu Price is £ 10
Gross Profit Margin = (£ 10-£ 3)/£10
Gross Profit Margin =70%
[bookmark: _Toc126919874]Information on the menu 
Every restaurant must possess healthy options on their menu and it is essential. The consumers are attracted to the hotel as the menus have healthier options (Hayes et al., 2017). Hotel Triunity is making efforts to reduce the food waste and carbon footprint and so they will be focusing on fixed menu items. They are having certain fixed menus to reduce the wastage of food. They possess clear labelling about the ingredients and source of food so that customers are satisfied. Trinity is committed to follow sustainability practices as they play an essential role in developing a sustainable future (Attwood et al., 2020). The hotels are estimated to produce one third of greenhouse gas emissions and the tourism sector is accountable for 8%. The CSR commitments of the hotel is very essential as it assists the companies to gain the competitive advantage. The companies encourage the customers to bring their own cups for refilling of drinks. 
There are certain legal requirements which are required to be followed by the hotel like they are required to reflect the prices clearly to the customers. The legislation assists the food business to display the food hygiene rating on the leaflet menus developed by the hotel. The rating should be appropriate and in proper format so that it could be transparently seen. If the leaflet displays the food for sale, the prices and the methods of ordering food it will encourage the customers to evaluate the food ratings. The statement will help the customers to identify the legal right while ordering the food over telephone. The statement included is “Go to food.go.uk/ratings to find out the food hygiene of our business or ask us for food hygiene rating while ordering the food”
The menus must be displayed along with their prices so that customers are crystal clear about the charges and prices. The Hotel Trinity will be having fix price menus. Bar counters must display the prices for the extensive range of drinks.  The descriptions of the dishes must be exactly similar to the food which arrives on the platter. Selling food or drink which is not reflected in the menu is considered a criminal offence under the Consumer Protection from Unfair Trading Regulations 2008 (Lane et al., 2019). As the food law of the UK the service charges added by any restaurant are purely optional. If the client is not happy, he can for a new bill to be printed. The service chargers should be reflected clearly along with the prices. The percentage of calories are needed to be displayed on the food menus and labels as per the new requirements. Rules are therefore amended to make this a healthier choice while dining out. 
The regulations need businesses which have nearly 250 or more employees in the UK inclusive cafes, restaurants and takeaways to reflect the information of calorie of non-pre packed food and soft drinks which are processed for customers. Calorie information is therefore essential to be displayed while showing the menus in online portals, food delivery platforms and labels.
From December 2014 the European Union food business had to declare the 14 recognised allergens ingredients which are utilised in non-packed or loose foods available in the market (Turner et al., 2021). Food allergen labelling and information requirements are under the EU Food Information for consumers Regulations No 1169/2011: Technical guidance April 20154. The FSA guidelines clearly mentions some of the essential information on allergenic ingredients 
· The food menu must display the menu where the Allergan information is provided
· Thew signs must be there where customers can see the written information about Allergan
· The signs must denote the oral information which can be gathered from staff
The seasonal menus are always a part of the menu for every renowned hotel. The seasonal food and beverage will add dynamic to the existing menu items in different ways. The seasonal foods are not so expensive and they can be available in abundance. The customers will love to enjoy fresh and flavours and clients will be provided with limited time offerings. The seasonal menus of Winter are Beetroot, Brussels, Sprouts, Carrots, Celeriac, Celery, Chestnuts, Jerusalem, Mushrooms, Kale, Leeks, Pumpkin, Red Cabbage, Winter Squash, Turnips, Chard. 
[bookmark: _Toc126919875]Availability of the menus 
The special menus except authentic Vanilla Panna Cotta will be available in the Hotel Trinity all throughout the valentine week. The other menus which are available all throughout the year will be there for the customers. But the authentic Italian Dessert Vanilla Panna Cotta is a pre order for the clients. Some seasonal items will be there for the clients who prefer to have seasonal vegetables in their dishes. The clients will be given 50% on their first order so that they are encouraged to book more. There will be more exciting offers for the clients who will be booking their order and making table reservations (Hayes et al., 2017). 
Beverages: The wines that will be served at the hotel are the Pinot Gris Ferment Sharp ham Wine (75ml) Still Rose Hattingley Valley (50ml) Petillant Rose Tillingham wine (75ml). The wines will be served as per the availability of the wines in the hotel. The availability of non-alcoholic beverages is also essential. The fresh strawberry chocolate shake, death by chocolate, fresh banana chia seeds shake, heat the beat shake will be available for the customers. 
[bookmark: _Toc126919876]Conclusion 
The digitisation of the system has provided opportunities for Hotel Trinity to reach more target audiences. The way of interacting with the customers has been made easier and more convenient. It is secure and possesses cashless payments. The businesses are creating order and providing solutions to the customers. They are providing sustainable practices to the customers so thar they are satisfied. They will be designing the menu as per the tastes and preferences of the customers to gain profitability. 
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