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Part 1: Restaurant Concept 
[bookmark: _Toc148603107]Theme
The Trinity Hotel Chain intends to establish an innovative and exciting eating experience for its guests by launching a new restaurant called the "Feta Fountain".       The concept is derived from the Mediterranean region’s flavours, combining the diverse culinary traditions of Greece, Italy, Spain, and other Mediterranean countries (Lennon, A. 2023) to produce a fusion cuisine that ensures the guests' palates will be thoroughly pleased.   

[bookmark: _Toc148603108]Target Audience
To successfully engage with its customer base, the Feta Fountain’s operational plan blends both demographic and behavioural targeting tactics. The demographic targeting classifies consumers based on a variety of demographic traits, such as age, gender, income, and other pertinent variables (Ren, Hao, and Wu, 2021). Whilst, behavioural targeting, identifies and comprehends the customers’ specific tastes, eating routines, and interactions with Mediterranean food, enabling a more individualised and enticing dining experience. (Indeed Editorial Team, 2023). 
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Table 1: Target Customers 
(Raitaluoto, T. 2023)


[bookmark: _Toc148603109]Reasoning behind Menu Choices
· Authenticity
Feta Fountain’s table d’hote menu (Google, 2023) is created based on real Mediterranean flavours and ingredients. It uses traditional cooking methods (Yong, D. 2023) and, when possible, locally produced products to present the guests with the authentic flavour of Mediterranean food. Placing a strong emphasis on authenticity, distinguishes this restaurant from other Mediterranean-themed restaurants and creates a unique dining experience.
· Healthy and Wholesome Options
The menu provides various healthy options, as the Mediterranean diet is well renowned for its many health advantages. A vast variety of vegetarian cuisine, fresh fish, lean meats, and a rainbow of colourful fruits and vegetables will be available (Thurrott, S. 2022). These options not only appeal to health-conscious people but also to people with dietary preferences or limits like vegetarianism or gluten-free diets.
· Diverse and Creative Selection
A wide variety of meals that highlight the distinctive tastes and cooking methods of the Mediterranean region will be available on the menu. Considerations regarding food preferences of customers will be considered and common food allergens will be avoided. To provide a memorable and thrilling dining experience, the menu will feature inventive fusion recipes that mix classic Mediterranean elements with advanced twists (Amaral, Guerreiro, and Major, 2021).
· Quality and Sustainability
At Feta Fountain, the use of high-quality, locally obtained ingredients is prioritised to ensure that the dishes are both authentic and freshly prepared. It will meticulously engage with the local farmers, fishermen, and suppliers to offer high quality ingredients. Additionally, the eatery will support and participate in ethical farming and fishing practices to reduce the amount of food waste (Laggan, S. 2015) that is produced, and engage in other sustainable and environmentally responsible activities (Solomon, A. 2020).
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Factor Description

Demographic

Age: 18 to 60 years

Gender: 

All genders

Income: 

Diverse, middle to high income levels (3,000 GBP and above)

Behavioural

TheFetaFountainaimstoappealtoindividualswithanappreciationfor

diverseculinaryexperiences,specificallythoseinterestedinexploringthe

rich flavours of Mediterranean cuisine.


