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Part 1: Restaurant Concept


Trinity Group was built by a strategic collaboration of tour operators and travel agents from around to world to design perfect accommodations for the public. 
To be able to achieve their ambitious standards, my concept of a restaurant will have to deliver exceptional service and offer a unique culinary experience “To be a winner in today’s economy requires considerable experience, planning, financial support and energy” (Walker, 2021, p.4). My concept of a perfect restaurant is born from gathering all sorts of experiences from my locality which includes tradition, art, local ingredients, and culture. To custom a menu to the current public demands requires a lot of research, collaboration, financial advice, and the correct sources. The natural environment is profoundly affected day by day by our actions so therefore the changes and the choices we make can impact it positively or negatively. Local produce will not only support the local economy, but it will be a healthier option, “Nutrition outcomes fluctuate throughout the year in a cyclic pattern, dubbed seasonality” (Cliffer, et al, 2023) which will promote sustainability, and offer a unique culinary experience. “The contemporary customer is getting increasingly conscious about these impacts, which is often reflected in restaurant food choice” (Filimonau,et al, 2017). Marketing strategies are used to combat the competitors and to bring what is best in terms of services delivered to the public but also how to adhere to different techniques to protect nature and to reduce waste.
 The desired menu will be A la Carte style, fine dining, where the refinement of the food will be transparent through the menu choices, “Being quick to respond to changing market conditions has always been the key to success in the restaurant business”, (Walker, 2021, p.11). Skilled and trained staff will professionally deliver the plates to make the customers feel welcome and enjoy the experience. The menu prices were determined by the gross profit the restaurant would gain, ideally over 70%.  For example, the plate “Banana Split with salted Caramel” has the following in composition: 1 banana which cost £0.10, Salted Caramel Sauce- £0.05, 20 grams of Pecan Nuts- £0.50 and 2 scoops of Vanilla Ice Cream-£0.90.  The total Gross Profit Margin is over 90%. To achieve profit, I take into consideration an accurate price for each plate by checking the food cost and determining the cost of goods sold. The restaurant is strategically located, aiming at luxurious areas with influenced consumers. 
The restaurant aims at wealthy customers, who are willing to pay for a pleasant atmosphere and enjoy fine dining, where food meets art. 










                                                           
                                                              Part 2: Menu Design
            Crafting a Memorable Dining Experience Menu in Keeping with the Concept 
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French Toast Sandwich- Mixture of Egg flavoured with
Apple Cognac. 548 kcal BL £12.99

%, A
Cheesy Crawfish Omletie-Crawfish and mushrooms
wrapped in a cheesy omelet.438 kcal £18.99

Creamy Mushroom Toast with Soft Egg and Gruyere- Served
with Arugula Leaves.320 kcal £15.99

Beet Cappelletti- Served with Meyer Lemon Zester, Goaf
Cheese, and Green Pesto. 673kcal £21.99
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Stuffed Lamb with Spinach and Pine Nufs- Served with Feta
Cheese Salad.980 kcal £65.99

L/

Grilled Pork Liver- Topped with butter and served with
Grilled Red Pepper 115 kcal £52.99

Spinach and Camembert Wellington (V)- Served with
mashed potafoes a gravy. 875 kcal £58.99

Roasted Beef with Caramelized Onion*- Beef Sirloin
marinated in red wine. 1320 kcal
£72.99

‘Nduja Stuffed Chicken with Calabrian Honey- Chicken
stuffed with ‘Nduja Sausages and Goat Cheese.1530 kcal
£78.99

Our food and drinks are prepared in food areas where cross-contamination may occur and our menu descriptors do not include all ingredients.

If you have any questions, allergies, or intolerances, or you require allergen information, please let us know before ordering.,
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Sticky Toffee Pudding (VE)- Creamy Pudding filled with
chocolate, toffee and vanilla ice cream. 800 kcal

£15.99 r]

Chocolate Truffle Torte (VE,N)- Served with Pistachio

and Silked Tofu. 950 kcal £19.99 m

Banana Split with Salted Caramel(N)- Served with
Pecan nuts. 527 kcal -£15.99

Chocolate Wellington- Crusty Pasiry served Wiih
marinated Strawberries. 740 kcal ~ £22.99

Rich Banoffee Pie (V)- Caramelized banana drizzled
with Toffee Sauce. 1030 kcal £25.99
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DARK HORSE CABERNET SAUVIGNON, USA-Bold black
fruits combined with firm tannins, spice, and a dark chocolate
espresso finish. 100 g £24.99

KENDALL-JACKSON CABERNET SAUVIGNON, USA- Full-bodied with
black cherry, blackberry, and cassis. 100 g £32.99

GEVREY-CHAMBERTIN, FRANCE-Structured with velvety tannins and
well-judged oak. The palate evokes black cherry and liquorice. 100 g
£34.99

LE BIJOU ROSE, FRANCE-Beautifully pale, blush pink rosé with
summer berry notes and an elegant finish. 100g  £21.99
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Dietary Information

(V) = made with vegetarian ingredients,

(VE) = made with vegan ingredients, however, some of our preparation, cooking, and serving methods could affect this. If you require
more information, please ask your server. Our British meat is Quality assured. The weights stated are approximate uncooked weights.

= This dish contains alcohol.
N= Contain Nuts
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