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PART 1: Restaurant Concept 
Restaurant Concept: The choice of restaurant that has been chosen is family style restaurant. Family-style dining is also known as "large formal dining," where food is served to large portions of the group and given large portions (Kellershohn, Walley, & Vriesekoop, 2021). Whenever a restaurant chooses to serve families, it is essential to effectively design the menu and interior designs. The prime motto of developing a family restaurant is to serve food in a family setting in a large dining room. The aim is to make the restaurant family-friendly and helps to serve more people. The staff members of a restaurant need to be polite and maintain a wide range of menus in their menu lists so that people from all age ranges, such as kids and children and elderly people, can eat tasty and nutritious food. Family restaurants must provide a wide range of menus and give offers so that people can come in a big groups. 
Target Audience: Setting a target audience is vital in business activities as it helps to understand the market potentialities and develop products accordingly. Target customers help a company develop a potential market, identify the more relevant audience, and assess the requirements (Singh, Singh, & Dhir, 2022). In a family restaurant, it is essential to decide the target audience so they can design the menu, interior and associated things. In a family restaurant setting, the target audience would be the family of local areas. In a family member, an average of 4.-5 people would be present, and there can be kids or elderly people. The menu must be decided precisely so everyone can have a one-course meal. Deciding the target audience needs to be designed effectively so that the restaurant can earn and run its business effectively. 
The reasoning behind the menu choices: The menu choice in the restaurant will be named "a la carte" This depicts that one person can choose what they want and pay and develop an individual menu. The restaurant aims to develop an "a la carte" menu for paying individual menus, and it helps to choose the better menu (Souki et al.2020). The price of the food items is fixed and pre-determined. The restaurant keeps the price fixed per the portion size and helps the audience choose the special menu. By selecting an "a la carte" menu, the diners can choose whatever they want, and ordering food will be more convenient.


PART 2: Menu Design 
Starters

	Dish
	Pricing in pounds
	Nutrition and Dietary Requirements
	Seasonality

	1. Tandoori Chicken (Chicken, Spices, Salt) 
	3.79 (1 plate)
	Non-Vegetarian (50 kcal per serving)
	Available Throughout the Year

	2. Steamed Wontons (Veg, nonveg, vegan)
	19 (8 pieces)
	36 calories per 2.7 grams ( per serving)
	Available Throughout the Year

	3. Sausage Rolls (Chicken and veg) 
	1.20 ( per piece)
	12 grams per plate ( per serving)
	Available Throughout the Year

	4. Scottish Leek and Potato soup (a bowl of soup served with smashed potatoes)
	7 ( per serving)
	4-gram fat, 25-gram carbs, and 7 grams of protein ( per serving)
	Available Throughout the Year



Mains  


Veg Options

	Dish
	Pricing (in pounds)
	Nutrition and Dietary Requirements
	Seasonality

	1. Veg Risotto
	200
	It is made by adding vegetables and lean proteins. 5.2 grams, 20 grams crabs, 0.1 gm sugar, 322 mg sodium, 166 calories. ( per serving)
	Available Throughout the Year

	2. Rosti
	3.25
	106 calories ( per serving)
	Available Throughout the Year

	3. Easy vegetable chow min
	5
	527 calories (per savings)
	Available Throughout the Year

	4. Veg Barbecue
	8
	3000 calories
	Available Throughout the Year

	5. Pasta (Red/White/Pink)
	9.25
	338 calories ( per serving)

	Available Throughout the Year





Non-Veg options
	Dish
	Pricing
	Nutrition and Dietary Requirements
	Seasonality

	1. Norwegian fiskesuppe
	29.9
	It is a high protein dish with low card, and it carries only 300 calories
	Available Throughout the Year

	2. Pasta (Red/White/ pink)
	10
	500 calories (per savings)
	Available Throughout the Year

	3. Chowmin (Egg/Chicken) (choice of noodles) 
	5
	600 calories
	Available Throughout the Year

	4. Mix Rice (Egg/chicken/choice of fish)
	5
	600 calories
	Available Throughout the Year

	5. Creamy Salmon Soup
	15
	240 calories (per serving)
	Available Throughout the Year





Desserts 
	Dish
	Pricing
	Nutrition and Dietary Requirements
	Seasonality

	1. Strawberry Fool
	36
	160 calories (per serving)
	Available Throughout the Year

	2. Jam Roly Poly
	2.29
	305 calories (per serving)
	Available Throughout the Year

	3. Banoffee Pie Recipe
	9
	120 calories (per savings)
	Available Throughout the Year

	4. Sticky toffee pudding
	5.25
	375 calories (per savings)
	Available Throughout the Year

	5. Caramel Ice hit fudge
	6.50
	270 calories (per savings)
	Available Throughout the Year



Beverages  

	Dish
	Pricing (per servings)
	Nutrition and Dietary Requirements
	Seasonality

	1. Beer
	11.60
	N/A
	Available Throughout the Year

	2. Spirits
	12.99
	N/A
	Available Throughout the Year

	3. Smoothie
	10
	N/A
	Available Throughout the Year

	4. Tea (black/lemon/milk)
	5
	N/A
	Available Throughout the Year

	5. Coffee (Cold/espresso)
	9
	N/A
	Available Throughout the Year





Allergy Index
Celery 

Cereala

Crustaceans  

Egg

Fish 

Nuts 

Sulfites
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