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                                                       MENU
Part 1 Concept
Hotel Trinity is a renowned hotel chain offers diverse range of luxurious and unforgettable experiences to the guests (Chen and Voigt, 2020). With diverse exceptional facilities, fine dining and other elegant facilities allows the restaurant to manage within culinary facilities. Managing diverse activities to create essential situation can make sure elegant ambiance for the restaurant. With aim to create a harmonious blend of sophistication, comfort, and indulgence can allow to make sure the perfect choice for discerning individuals seeking a remarkable dining experience.

Target Audience:
Hotel Trinity's restaurant caters to a diverse facilities in the dining experience (Rutherford, 2021). Ensuring adequate facilities to the target customers and affluent travelers allow to manage business executive facilities to look for a romantic evening, and individuals celebrating special occasions. With the commitment to excellent and go for larger attention can allow to strive to the higher expectation in the discerning customers. 

Menu Choices:
Menu choices are carefully crafted at Hotel Trinity's restaurant to go for diverse offering with a symphony of flavors with the finest ingredients sourced from local producers and international suppliers (Dopson and Hayes, 2019). Hotel Trinity's restaurant offer a fusion of culinary traditions, combining with both classic and contemporary dishes to cater to a variety of palates.
Appetizers: Range from delicate seafood creations to manage vegetarian options, ensuring there is something to suit every taste (Manurung et al., 2019). For instance, succulent lobster bisque and truffle-infused mushroom makes an exquisite choice for the guests. 
Main Courses: Features a diverse array of options combine with premium cuts of meat, sustainable seafood, and thoughtfully curated vegetarian dishes. Each dish allows to increase customer satisfaction level and maintain creativity. There are diverse signature dishes available at Hotel Trinity's restaurant that allows to showcase the mastery of our culinary team.
Vegetarian and Vegan Options: With the growing demand for plant-based choices dedicated a section of menu to vegetarian and vegan options (Smith et al., 2020). Skilled chefs prepare dishes like roasted vegetables and coconut curry tofu that allows to ensure choices are as delectable and satisfying for meat-based counterparts.
Desserts: Hotel Trinity's restaurant dessert menu offers a range of tantalizing treats. From classic favorites like crème brûlée to innovative creations allows to engage with the customers to meet their utmost feast for the eyes and palate.
Reasoning:
Hotel Trinity's restaurant menu choices are carefully designed to make sure finest ingredients, culinary techniques, and flavors from around the world (Cousins et al., 2019). Adequate offering of well-rounded selection helps to make sure guests’ satisfaction. 


Part 2 Menu Design
Serhan and Serhan (2019) cited that creating a menu design allows to reflect the restaurant's theme and target audience and attain a successful dining experience. Here are the factors to consider for designing a menu:
Food and Beverage Selection: Feature a diverse range of dishes align with the restaurant's theme and style. For instance, focusing on Mediterranean cuisine can allow starters like Greek mezze platters and mains like grilled seafood or lamb souvlaki for Hotel Trinity's restaurant. There are diverse desserts like baklava or tiramisu with a selection of beverages such as Greek wines or specialty cocktails with Mediterranean flavors.
Pricing Strategy: Prices for each item on the menu with considering factors such as ingredient costs, preparation complexity, and the target audience's price sensitivity. Pricing strategy also focuses on the competitive and attractive facilities to the target audience. Balancing quality to the target audience can allow to manage guest expectations. 
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Nutrition and Special Dietary Requirements: Special dietary requirements such as vegetarian, gluten-free, and lactose-free options are the consideration of Hotel Trinity's restaurant. Clear label of these dishes and provide detailed information can allow to make sure proper practices. Additionally, considering the nutritional content of dishes are focused on the current health and wellness trends. 
Menu Layout and Design: Visually appealing, easy to read, and restaurant's theme and brand image are the major consideration of menu layout and design (Rutherford, 2021). For instance, high-quality images of the dishes can increase the menu appeal. Use of fonts, colors, and graphics align with the restaurants motive will create a cohesive and visually pleasing menu.
Sustainability and Seasonality: Focusing on sustainability and seasonality can allow to create better features on landscape (Tamime, 2009). Incorporating with different ingredients and seasonal menu can allow to make sure commitment to the environmental sustainability. Promising features and exploring diverse areas can allow to make sure resonate with eco-conscious customers.
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STARTERS
Greek mezze platters 10.50

Dolmades, pita bread, feta cheese,
hummus, fresh

Mediterranean Platter 8.50
Served with seafood and others

Shrimp Ceviche 12.50

Served with ceviche

MAIN COURSE
Grilled seafood 15.00

Frozen lobster tails, sea scallops,

Lamb souvlaki 22.50

Lamb leg, red wine vinegar, lemon,
Chicken Stir-Fry 13.50

Skinless chicken breast, soy sauce.









Greek mezze platters                      10.50

Dolmades, pita bread, feta cheese, 

hummus, fresh

Mediterranean Platter                    8.50

Served with seafood and others

Shrimp Ceviche    12.50

Served with ceviche

Grilled seafood 15.00

Frozen lobster tails, sea scallops, 

Lamb souvlaki  22.50

Lamb leg, red wine vinegar, lemon, 

Chicken Stir-Fry                             13.50

Skinless chicken breast, soy sauce.
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Desserts

Beverages
Baklava 4.50 Cocktails 6.50
Tiramisu 5.50 Mediterranean flavors 8.00
Coconut Panna Cotta 6.00 Margarita 11.00

Pre-order required for meals for
more than 20 people
Offers available on meals for
more than 4 people










Cocktails  6.50

Mediterranean flavors 8.00

Margarita 11.00

Baklava                            4.50

Tiramisu 5.50

Coconut Panna Cotta  6.00

Pre-order required for meals for 

more than 20 people

Offers available on meals for 

more than 4 people


