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[bookmark: _Toc137136134]Restaurant concept
The development of a feasible business idea within the food and beverages industry is required to ensure business success (Jabeen, 2019). The feasibility of a food and beverages product delivery firm is in done based on the preferences of appetite among the target customers within the target market (Gnjidić, 2018). Establishing a restaurant offering food and beverage items from popular cuisines creates possibilities for the restaurant owner to attain adequate customer footfall (Durane, 2019). This restaurant will be an Italian restaurant with an Ala Cart Menu. The restaurant will include both food items from Italian cuisine and beverages of Italian origin such as Cappuccino.  Furthermore, the restaurant under the brand umbrella of the Trinity Hotel chain will include both dine-out and takeaway offerings along with an open-air sitting arrangement. 
[bookmark: _Toc137136135]Target audience
Identification of the target audience of a business creates possibilities for the business to ensure business success (Lessmann, et al., 2021). It supports attracting and engaging customer demographic that is capable of generating higher revenue. In addition, product position especially in the food and beverages organisations is done based on the preferences of the target customers (Chih, 2020). Italian food and beverages are popular among people in the UK (Ricci, et al., 2019). 
Around 58% of people from 16 to 24 years of age prefer buying Italian food. Alongside, 56% of people from 25 to 39 years of age prefer buying Italian food (You Gov. UK, 2023). Hence, the key target customer segment will be people from young age which is from 16 to 39 years.
[bookmark: _Toc137136136]Reasoning behind menu choices
In order to ensure higher business success rationale choice of the products to be selected as business deliverables is required (Seo, 2020). The selection of products to be included in the business offerings needed to be in line with the preferences of the target customers. The choice of the inclusion of Italian food and beverage dishes is rational as there is a high demand for Italian food items in the UK. 
[image: ]
Figure 1: Sales of Readymade Pasta in the UK, Source: (Statista, 2023)
For example, the demand for readymade pasta dishes was 113,082 thousand kilograms in 2021, which shows the high demand. In addition, the Pizza takeaway industry generated revenue of 3.7 billion GBP in 2021, which shows the high demand. Hence, the selection of the menu items has been rational (Ibis World, 2023). 
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