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The Coronation of King Charles and Queen Consort will occur in May 2023. To celebrate this event, the Trinity restaurant has created a special menu in honour of the crowning of the new King. Trinity is a family restaurant in Langland Bay, near Swansea in Wales. The restaurant is within walking distance of the beach, with a beautiful ocean backdrop. The restaurant's income comes from the locals that live nearby and people who visit the beach, especially families and tourists. The restaurant specialises in burgers and classic fish and chips.
In this special menu, the appetiser consists of mozzarella sticks, bread sticks and salad. Every week there would be a new soup of the week. The main course consists of many comfort food that a lot of people enjoy. There will be four different types of burgers; fish burger, beef burger, chicken burger or a vegan burger, with cheese, either vegan or no-vegan cheese, or bacon as an extra in the burger, with a side of chips. The classic fish and chips, a popular dish that is considered to be a British staple dish, is also part of the menu. Spaghetti and meatballs, either meat or vegetarian meatballs, buffalo cauliflower wings, vegan coronation tofu salad, lobster rolls, grilled fish and spicy shrimp spaghetti are also part of the main dish. The children's menu consists of mini burgers, fish fingers or chicken nuggets and chips, and Mac & Cheese. There are ice cream, banana splits, cheesecake, strawberry shortcake, sorbate and chocolate cakes for the desserts, with an vegan ice cream alternative. Customers can choose to have drink of either water or freshly made juice. They even have the option to create their own mocktails to make the menu more unique.
The burgers use locally sourced beef, chicken and fish. The lobster rolls and shrimps are also locally sourced. Ingredients like lettuce, tomato, cucumber and onions used in the burgers and salads are sourced from nearby farms. The chips are made from potatoes from nearby farms, and all dairy products are locally produced. Most of the ingredients used are from nearby sources. Having locally sourced ingredients would help support the local economy, which the customers would like to see. Customers would also like the ingredients to be locally sourced as it would mean that their food are more likely to be fresher and knowing that the ingredients were not from the back of a truck or were jammed in a freezer for weeks (Sawyer, 2018).  
The appetizers that were chosen for the menu were foods that could be easily made. Having appetizers can distract the customers while they wait for their main course to be ready. They are also an excellent way to increase sales (Sawyer, 2018). The soup of the week can be considered either part of the appetizer or part of the main course. The reason to have the soup of the week part of the menu is so that any leftover ingredients can be used instead of being wasted. The soups are made up of ingredients that are either reaching the end of their lives or leftovers. This prevents any waste, maximizes profits, and makes the most out of very little (Chef Kelly, 2019).
Most of the mains are made out of what is considered comfort food to most people. Comfort food is defined to be food that has an easy, straightforward recipe with a nostalgia factor that will remind many customers of their favourite memories associated with that dish. Comfort food has been proven to be successful in increasing the number of sales (Sawyer, 2018). The classic fish and chips are a must on the menu, especially since the restaurant is near the ocean. Fish and chips as a pairing have been considered a British staple, especially with a sprinkle of salt and vinegar. This dish is an all-time favourite for most British people, whether it is eating it in a restaurant, eating it from a paper cone or having it on your lap while watching TV (Skull Creek Dockside, 2021). Considering that many families like to go to the beach, there would be families with young kids. For this reason, there is a kid’s menu that not only contains kid-friendly food but also helps increase sales (Sawyer, 2018).
The last thing on the menu is the deserts. The desserts range from the classic ice creams to cheesecakes and strawberry shortcakes. A menu is not complete without having sweet and savoury treats, that would leave the customers mouthwatering. There is variety of desserts to chose from. From ice cream and sorbets to help cool down on a hot day at the beach to cakes to help finish off a nice meal (Sawyer, 2018). There is even option of having vegan ice cream. The drinks, except for water, are all sourced from local farmers and are freshly made.  
While making the menu, there is a need to be the other alternative option for those with dietary needs. That is why a vegan and vegetarian options exists for a few of the menu dishes, especially since veganism is becoming increasingly popular. Many people have been reducing their meat consumption and have been embracing a more plant-based diet (Krook, 2023). For this reason, the menu includes plant-based dishes like buffalo cauliflower wings and vegan coronation tofu salad. There is also the option to switch someone meat dishes like meatballs to the vegetarian-friendly alternative. A plant-based option also benefits those with religious beliefs who cannot eat meat.

SWOT – Restaurant location
Strength 
A strength would be that the restaurant is near the beach. Many people, especially families, love to have a day at the beach. Tourists as well would visit the beach on hot days. With the beach near the restaurants, customers would have a nice ocean view while eating. Having a restaurant near the beach means it will make a lot of money from the locals and people visiting the beach. 
Weakness
A weakness of the restaurant is that the restaurant can only seat 80 people at a time. With the restaurant being near the beach, it is most likely to serve many families that have decided to visit the beach. Typically an average family consists of 3 to 4 people, meaning if many families come to the restaurant, they would take up most of the seating. If there were a large number of people in a single family, the staff would have combined two tables to accommodate them. If there are young toddlers, then they would have to make sure there is enough high chair. Another area for improvement is how often the staff would have to clean the floors. With the restaurant near a beach, there would always be some sand in the restaurant either from the customers or when the wind blows. 
Opportunities 
An opportunity for the restaurant would be having special deals or special menus during events and special occasions, such as the coronation. These deals and special menus would attract attention and attract many customers. Having a special would make the restaurant stand out compared to other restaurants. 



Threats 
One threat to the restaurant would be the weather. Other than the locals, there would be fewer customers if the weather was terrible. Few people would go to the beach, meaning the restaurant would suffer the lost customers and income. Another threat would be that other than locals, people only go to the beach during weekends and holidays or when there's no school and have time off school. While the restaurant will make a small income from the locals that live nearby, it would be less than it would make during the holidays when the weather is nice.  
 Suppliers
· All meat, dairy, fruit and vegetables are sourced from local farmers 
· Fish, shrimp and lobsters are sourced from local fisherman
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