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Part 1: Restaurant Concept

This restaurant will offer a great indoor environment and top-class facilities to local and international consumers. The location of the Trinity restaurant will be near Lampeter City. As per the plan, this restaurant usually targets all types of local and international customers. So this restaurant will provide UK’s popular starters, main dishes, and beverages. So, traditional and international cuisines are the preferred menu for this restaurant (Mathayomchan et al. 2020). The atmosphere is a very crucial factor in the opening of new restaurants. The Trinity restaurant has a big plan to decorate the surrounding environment with the touching of indoor plants and an ambient lighting system. Also, it will be decorated with exceptional furniture. The menu theme will be closely linked with the indoor atmosphere of the restaurant.
Customer targeting is the crucial point of a restaurant business. Trinity will target a variety of customers group. Local and young customers are the main target of the Trinity restaurant (Sarkar et al., 2015).  This customer group is usually related to education and job sectors. Most of the customer's age will be between 20-35 years old. Foreigners are also in the targeting range that’s why added some international cuisine to the Trinity restaurant menus. Foreign students and different levels of workers are within the target range. The income of this category's customers is average to below average (Chen et al. 2019). According to the income level food products and recipes are also customised and able to attract all economic levels of customers.
In terms of marketing of Trinity restaurant, social media marketing is the suitable choice and identified as a main marketing tool (Bradshaw et al., 2019). Also, the will be used a traditional marketing strategy with banners, features, and posters. The main marketing target is to achieve positive word of mouth by providing quality food and services.
The first positive thing about the Trinity restaurant is the uniqueness of the infrastructure and surrounding environment (Oliveira et al. 2017). Secondly, highly attractive interior decoration and lighting Will attract customers. Also, it offers both local and international cuisine that will make it different from the competitors.
The menu is designed with priorities of local cuisine (GÜLER et al., 2016). Also, it includes the most popular starter, beverages, main dishes, and dessert items. For example, chicken wings, calamari, chicken tikka masala, cottage pie, chips, and so on. All of the menus are identified and listed to cover both national and international customers.





 (
Chocolate, bread, butter, milk, egg
) (
Bread and butte pudding - £ 7
)[image: Chocolate bread and butter pudding | British Recipes | GoodTo] (
Onion, gloves, garlic, chicken, vegetables, oil
) (
Soup of the day      £6
) (
Egg, breadcrumbs, corn flower, sausage meat, flour, vegetables oil
) (
Scotch egg       £6
)[image: Soup of the day – Baldini Restaurant] (
Sunday Roast 
£ 7
) (
Beef, olive oil, potato, carrot, parsnips
)[image: Sunday roast - Wikipedia][image: ][image: Best-ever potato chips] (
Garlic, Bread, butter, parsley, salt
) (
Garlic bread            
£
11
) (
The ingredients used to make Calamari are whole milk, sage leaves, smoked paprika, squid, lemon, vegetable oil, black paper and cayenne pepper. Calamari is a popular and delicious restaurant dish.
) (
Calamari                  
£
 18
)[image: The Best Garlic Bread You'll Ever Eat | Ambitious Kitchen][image: calamari with lemon and marinara] (
Starter
) (
Trinity restaurant 
) (
Lobster, noodles, linguine pasta, butter, cream, oil
) (
CHICKEN wings        
£
 20
)[image: Classic Buffalo Wings Recipe - How to Make Buffalo Chicken Wings] (
Chicken wings are a popular English dish which is made using butter, chicken 
wingettes
, flour, garlic powder and black paper.
) (
Lobster Linguine    £30
)[image: Linguine Lobster Recipe - Italiaregina.it] (
Beef, pastry, garlic, butter, olive oil, cooked ham, mushrooms
) (
Beef Wellington         
£
35
) (
Products served with Cottage Pie are Red Wine, Potatoes, Tomato, Beef Mince and beef bouillon cube.
) (
Cottage pie                   
£20
) (
Chicken Tikka Masala is a Pakistani delicacy that is very popular in the UK. The products served with Chicken Tikka Masala are Pakistani bread, chicken and rice.
) (
Chicken Tikka Masala 
£30
)[image: Easy cottage pie][image: Classic Beef Wellington | America's Test Kitchen Recipe][image: Chicken Tikka Masala] (
Mains
) (
The delicious chips available here are Bean Chips, Corn Chips, Pita Chips, Steak Fries, Potato Wedges, Sweet Potato Fries and Tortilla Chips.
) (
Chips                 
£18
)



 (
Lemon, sugar, mint
) (
Lemonade             £4
)[image: Homemade Lemonade - Tastes Better From Scratch] (
Chocolate, sugar, caramel
) (
Hot Chocolate   £5
)[image: Cold Weather Drink Recipes – Hot Lemonade + Hot Chocolate - Basilmomma] (
Gin and tonic          £6
) (
Mango, Mint, sugar, water 
) (
Mango Mint LASSI     £5
) (
Trinity restaurant
)[image: Gin and tonic - Wikipedia][image: Mango Mint Lassi Recipe: How to Make Mango Mint Lassi Recipe | Homemade  Mango Mint Lassi Recipe] (
Lemon juice, sugar, strawberry
) (
Lemon tart               £10
)[image: Classic Lemon Tart Recipe - A Classic Twist] (
Chocolate 
) (
Chocolate brownie £
8
 .
) (
Chocolate, sugar, cream
) (
Chocolate fondant    £9
) (
Chocolate, bread, butter, milk, egg
) (
Bread and butte pudding - £ 7
)[image: Fudgy Brownie Recipe (VIDEO) - NatashasKitchen.com][image: Chocolate fondant recipe | BBC Good Food][image: Chocolate bread and butter pudding | British Recipes | GoodTo] (
Mains 
) (
Deserts
) (
Beverages
) (
Deserts
) (
Beverages
)
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