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Part 1:
Hotel Trinity is coming up with a new restaurant concept of ‘Garden Bistro’ which mainly focuses on offering a green (natural) and organic menu in regards to the ongoing trend of healthy eating (Bertan, 2020) . It aims to offer dishes to its diet conscious customers while using fresh ingredients directly from the farm (Braswell, 2018) . The ambiance of the new restaurant will be aesthetic and open, with the seating arrangement on lush green garden (J. Kozdrój a, 2019) with fresh and airy atmosphere with plants in each corner. Creating such an environment will automatically apprehend the dine-in customers’ mood and they’re more likely to sit and chill while ordering their favorite delicious food.
The target audience of Hotel Trinity will be the people aged between 20 to 45 years of males and females from all walk of life with an above average source of income. The people will mainly be the ones who are more concentrated about healthy eating, green food (Thi Thu Huong Nguyen 1, 2019) in a relaxed fresh environment (Jianming Wang, 2020). The restaurant will be appreciated by the ones who prefer organic food made of natural ingredients and acceptable practices related to eating food. All in all, Hotel Trinity aims to offer sustainable food options made of farm to dining’ ingredients to health conscious individuals.
Such a menu was put into effect in order to satisfy those people that prefer to have a range of food options that satisfies their choice of staying healthy while having dishes made up of naturally and locally sourced ingredients (Igual, 2019) along with combating their dietary preferences. Such an idea supports the local farmers and eradicates any transportation costs of raw materials. The aim is also to satisfy the people with best meals via emphasizing use of organic and fresh seasonal ingredients (Neale J. Slack, 2021) Moreover, the menu designed will attract a large number of individuals due to a special section for nutrition and special dietary requirements, vegetarian and vegan.
Following principles were considered while designing the menu (Stephanie Q. Liu a, 2019), firstly, since the target audience is people with healthy eating habits therefore the menu mainly targets to cater such a demand with aligned pricing. Secondly, the menu is designed thoroughly to offer a wide variety to choose from either starters, main course, deserts, beverages or vegan and vegetarian nutritious section, anyone can find something according to their taste (Marcia C. de Oliveira Otto, n.d.). Moreover, the menu is designed in an appealing way for the readers with attractive pictures, the uniqueness is also because of giving a natural touch to the items in the desert menu.
Part 2: (Anon., n.d.)
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STARTERS:

SEASONAL GARDEN SALAD
BEETROOT CARPACCIO
BUTTERNUT SQUASH SOUP

STEAMED CLAMS
CORN CHOWDER

MAINS

FREE-RANGE CHICKEN BREAST

WILD MUSHROOM RISOTTO

HONEY LEMON CHICKEN
ALFREDO PASTA WITH HERBS

VEGETARIAN AND VEGAN:

QUINOA-STUFFED BELL PEPPERS

VEGAN LENTIL CURRY

DESSERTS:

LAVENDER CREME BRULEE
RASPBERRY-LIME TART
CHOCOLATE HONEY CAKE

BEVERAGES:

FRESHLY PRESSED JUICE
SUPERFOOD SMOOTHIES

COLD COFFEE
FRESH LIME

T

£18
£16
SUSTAINABLE CATCH OF THE DAY £20

£18
£15

£14
£16

£8
£9
£9

£5
£6
£9
£5
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NUTRITIOUS OPTIONS

Vegetarian and Vegan:

Lentil and Vegetable Soup £8
Portobello Mushroom Burger (Vegan) £14
Spinach and Feta Stuffed Pasta Shells
(Vegetarian) £16

Gluten-free:
Grilled Salmon with Quinoa and Roasted

Vegetables £20
Gluten-Free Pasta Primavera £16
Quinoa and Vegetable Stir-Fry £14

Lactose-free:
Grilled Chicken Caesar Salad (without
dressing) £16

Tofu Stir-Fry with Rice Noodles (without
sauce) £14
Mixed Berry Parfait with Dairy-Free
Coconut Yogurt £8
Potato wedges with fresh lettuce £6

Chef's
Special
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Beef Steak

cooked slowly at low

temperatures, allowingthe meat to
become a tender.

Corn Soup

type of thick cream-based soup or
chowder similar to New England
clam chowder, with corn

Garlic Shrimp

seafood dish consisting of various
types and preparations of clam
which are cooked by steaming

DRINKS

Durian Coffee

Coffee beverage mixed with
durian as a replacement of
sugar

Milk with Ginger

A hot drink made of milk, egg

yolk, honey and ginger

£19

£15

£17

£13

£13




