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Hotel Trinity Restaurant Concept

Palm Beach is a fresh and exciting restaurant concept that aims to bring together diverse culinary traditions from around the world to create a one-of-a-kind and memorable dining experience. Palm Beach, located within the prestigious Hotel Trinity, caters to guests and residents looking for an adventurous and sophisticated dining experience. Our emphasis on fusion cuisine enables us to highlight the richness and diversity of global culinary traditions while appealing to a diverse range of taste preferences.
Target Audience
Palm Beach primary target audience is food enthusiasts and travellers who enjoy discovering new flavours and cultural experiences. We hope to attract people who value creativity, authenticity, and high-quality ingredients. Additionally, our concept appeals to those looking for a memorable dining experience for special occasions or business gatherings (Wang et al., 2022).
Reasoning Behind Menu Choices
The menu at Palm Beach reflects the fusion of flavours from different culinary traditions while focusing on seasonal and locally sourced ingredients (Spence, 2020). Our menu offers a range of options to accommodate various dietary preferences, including vegetarian, vegan, and gluten-free choices (Sawerschel, 2023).
1. Small Plates
To encourage sharing and exploration, our menu includes a variety of small plates inspired by global cuisines. These dishes include inventive combinations like Korean-inspired beef tacos, Indian-spiced lamb sliders, and Mexican-style sushi rolls (Jiang et al., 2021). The small plate format allows guests to sample a variety of flavours and encourages social dining (Wilde et al., 2019).
2. Signature Dishes
Palm Beach features a selection of signature dishes that exemplify our concept and highlight the harmonious fusion of flavours (Wang, 2022). For example, our Thai-infused Beef Wellington combines the classic British dish with aromatic Thai spices and herbs, resulting in a unique and tantalizing flavour combination (Fletcher, 2023).

3. Seasonal Offerings
Palm Beach uses seasonal and locally sourced ingredients to ensure freshness and support sustainability. Our menu will include seasonal specials highlighting the best produce each season. For example, in the summer, we might serve a refreshing watermelon and feta salad with a citrusy twist (Riolo, 2023).
4. Beverage Pairings
Palm Beach offers carefully curated beverage pairings, including a selection of wines, craft beers, and innovative cocktails, to enhance the dining experience. The beverage menu is intended to complement the flavours of the dishes and provide guests with an all-around culinary experience (Spence et al., 2020).
5. Vegetarian and Vegan Options
Palm Beach offers a variety of vegetarian and vegan options in response to the growing demand for plant-based dining (Reiher, 2022). These dishes highlight the versatility and creativity of plant-based ingredients, ensuring that all guests, regardless of dietary preferences, can enjoy the culinary journey.
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Menu Design References
https://www.thepalmbeach.co.uk/restaurant.html
https://www.thepalmbeach.co.uk/bar.html
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