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Part 1: Restaurant Concept
[bookmark: _Toc150332790]Introduction
Every successful restaurant begins its business with a unique and creative concept that attracts the customer to experience the hotel's great services (Walker, 2021). The assessment provides the restaurant concept for the hotel Trinity which is located in the UK within Swansea. The creative restaurant concept determines the identity of the hotel, its culture, experience, and menu. It helps the restaurant to create a difference from others (Nguyen et al., 2022). A well-managed restaurant concept helps the particular target customers to attract towards the services of the hotels and develop memorable dining experiences for the consumers. The menu has to be relevant to the restaurant concept to gain more attention from the customers (Şenel and Yılmaz, 2019).
[bookmark: _Toc150332791]Restaurant Concept
Selecting the seafood idea for the 4-star hotel Trinity at Swansea is the creative aspect of exploring the attention of people who love seafood (Juliana et al., 2021). Seafood makes an excellent choice to use as the small dishes on the menu which means the seafood is called the star of the restaurant. Seafood is easily prepared by the chef in the hotel kitchen (Chen et al., 2020). Hotel Trinity provides the top-quality ingredients that are used in the seafood as compared to its competitors which is Delta hotels at Swansea which also introduces the seafood in their menu. Hotel Trinity uses natural and organic ingredients to prepare the seafood (Kraak, 2019).
                                                          Target Audience
Seafood is considered lighter than the various kinds of meat dishes which have a chance to increase the fats in the body and people prefer light foods in their diet which makes them feel healthy and light (Chark and IP, 2023). People from different states visit the Hotel Trinity to taste the seafood specialty (Petrc et al., 2019). And it helps the hotel to gain attractive customers at the international level also along with local ones (ÖZAYDIN and GÜZELLER, 2021).
                                          Reasons behind the Menu Choice
Crab cakes are the most prominent choice to have a strong position to put up in the seafood menu selection as the Hotel Trinity provides the amazing taste of the dish to the customers (Dua et al., 2022). The hotel provides fish pasta that tastes like heaven and is good to feel. Salmon with potatoes provides the comfort zone within the seafood with a healthier diet (Walker, 2021).
[bookmark: _Toc150332794]Conclusion
The seafood concept is selected for the hotel Trinity. The concept of Seafood has a specialty to attract and gain a majority of people towards the hotel because of its amazing taste and making the customers feel good. Naturally, Seafood can obtain the natural ingredients in it which is beneficial for people's health.
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4-Star Hotel Trinity (Swansea, UK)

[image: Best seafood places in Lahore that you must try!]


Drinks 🥤
Pine apple Juice		£5
Mango Shake 	          £20
Apple Juice 		          £10
Beverages 		          £15


Main Courses 🛎️
Lobsters 			£20 
Fish Pasta 			£40
Salmon with Potatoes 	£50
Seasonal Crab Soup	£40







Side Dishes 🍛
Fish Fries 	         	         £10
Fish Steak 		         £15
Fish and Salmon Rice (Seasonal) 		         £20






Desserts 🍨
Crab Cakes £30 (Special)
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