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In the hotel chain Hotel Trinity, different types of food will be available to the people and the foods that will be offered to the people will be changed every month. People will be able to experience different types of food in the restaurant from different countries in the world and the menu of the restaurant will be upgraded every month. In the restaurant, people will be able to order the food through the tabs and they will be able to see all the details about the food in the tab (Walker, 2021). The interior of the restaurant will be made by incorporating various cultures of different countries of the world. This will help people to see the beauty of the cultures of various types of people in the world. One exclusive thing that will be available to the restaurant is, that every week there will be a renowned chef from a featured country will be available in the restaurant and at that time the people will be able to taste the food made by that chef (Baraban and Durocher, 2010).      
[bookmark: _1fob9te]Target Audience
The main target market of the restaurant will be the people who are adventurous food enthusiasts and who look for different types of food to explore the different tastes of the world (Mahmud, 2017). Also, the social influencers will be targeted to do the marketing of the restaurant and as there will be different chefs from different countries of the world, the people will be able to get a whole new experience about the food (Gheribi, 2017). Also, the restaurant will offer people the chance to do different types of events in the restaurant, which will also attract all types of people in society.  
[bookmark: _3znysh7]Reasons for Choosing the Menu
The main reason for choosing this menu is to make the restaurant different from the other existing restaurants in the market and to provide the people with a unique experience of food. People will be able to see the different types of cooking techniques and flavors which will help them to know about the food diversity of different countries of the world (Hanefors and Mossberg, 2003). The food will be made from locally sourced ingredients, and they will also help the local farmers as they will provide the ingredients to the restaurant. Also, the menu is designed in such a way that the people will be able to know about the different things used in the foods, which will increase their knowledge about the ingredients used in different countries. 


[bookmark: _2et92p0]Part-2
[bookmark: _tyjcwt]Christmas Menu for HOTEL TRINITY
[image: ]
[image: ]

[bookmark: _3dy6vkm]References

Baraban, R.S. and Durocher, J.F., 2010. Successful restaurant design. John Wiley & Sons.
Common, L.A., Corrigan, C.J., Smith, H., Bailey, S., Harris, S. and Holloway, J.A., 2013. Allergy & Therapy. J Allergy, 4(4), p.1000140.
Gheribi, E., 2017. Innovation strategies in restaurant business. Econ. Organ. Enterp, 11, pp.125-135.
Gowland, M.H., 2010. Allergen Management and Control in the Foodservice Industry. Allergen Management in the Food Industry, pp.167-204.
Hanefors, M. and Mossberg, L., 2003. Searching for the extraordinary meal experience. Journal of Business and Management, 9(3), pp.249-270.
Mahmud, T.U., 2017. Inbound marketing for small business such as restaurant and café.
Rayner, M. and Vandevijvere, S., 2017. INFORMAS Protocol: Food Labelling Module.
Shanahan, M., 2019. Christmas Food and Feasting: A History. Rowman & Littlefield.
Sheward, E., 2011. Case study 3 Food service–Lapland UK food service operation.
Soon, J.M., 2018. ‘No nuts please’: food allergen management in takeaways. Food Control, 91, pp.349-356.
Walker, J.R., 2021. The restaurant: from concept to operation. John Wiley & Sons.

image1.png
&

>

) HOTEL
{ TRINITY ]
Yuletide Elegance
MENU
Appetizer Side Dishes

Whispering Winter Soup £39.99

Taste the combination of butternut and carrot
in our seasonal soup with truffle oil.

Celestial Paté Enchantment £34.95

Enjoy our elegant duck liver paté with sweet
pear chutney on toasted brioche.

Polar Ceviche Brilliance £33.99

Experience the fresh zest of Arctic char, dancing
with pomegranate jewels and avocado,
presented with a crispy tortilla flourish.

Main Course

Sage Whisper Turkey Roulade £49.95
Enjoy our red wine-glazed turkey breast
spiralled with holiday stuffing.

Festive Beef Wellington Majesty £44.99
Enjoy succulent meat in delicious mushrooms
and golden pastry.

Maple Salmon Serenade £47.95

Enjoy our maple-glazed fish with wild rice pilaf.
Vegan Harvest Nut Roast £44.99

Enjoy the enticing aromas of spiced nuts and

__lentils with tangy cranberries.

Gratin of the Greens £35.95

Savour the comforting embrace of creamy
spinach and kale, blanketed with a golden
breadcrumb crust.

Truffle Euphoria Potatoes £39.50

Indulge in the decadence of truffle-infused
mashed potatoes, a creamy whisper of luxury.

Dessert

Midnight Chocolate Mousse £41.99:

A dark chocolate dream, adorned with gold and
araspberry whisper.

Figgy Pudding Delight £41.99

Layers of festive figgy pudding and brandy
cream, crowned with candied citrus sparkle.

Beverage

Mulled Wine Melody £28.50

A heart-warming blend of spiced wine, steeped
in tradition and citrus notes.

Peppermint Cocoa Indulgence £26.50
Chocolate hug with peppermint breath and
whipped cream.

Trinity’s Winter Espresso Martini £29.50
Enjoy our silky espresso martini with coffee.
beans and snow-like sugar to get into the
holiday mood. Ol
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