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Hotel Trinity has over 20 years of experience working with tour operators and travel agencies in the United Kingdom. The company is part of the Hotel Trinity Chain that has been serving accommodation, food and beverage with enhanced customer services to its target customers (Hotel Trinity Groups, 2023). The organisation also has call-and-collect food services for customers in the United Kingdom to have better easy access for the travellers to food and comfort.
Target audience: The target audiences of Hotel Trinity are young adult travellers and families who wish to experience a comfortable and memorable tour.The organisation also targets individuals travelling for business purposes to provide them with adequate and comfortable travelling and stay experience. As for the target customers, the age would be between 24 to 35 years. Hotel Trinity is a privately owned business that has been awarded with Michelin Star for serving great food in Clapham Old Town (Trinity Restaurant, 2023). The restaurant focuses on providing guests with a unique dining experience with a menu from short ranges of wine to the restaurant's own seasonal gins. With the arrival of the festive season including Christmas, the restaurant aims to provide the guests with enhanced experiences of new cuisine and beverages that delight their new beginnings in a new year. 
Rationale for menu choices: The restaurant will therefore be providing the guests with food cuisines such as French, Italian, Chinese and the local special dishes of the UK. The main reason behind making a choice of such cuisine is to introduce the locals of the UK to new and different cultures as well as make travellers from around the world in the UK familiar with the best food items offered in the UK. Hotel Trinity also aims to facilitate the concept of sustainability by ensuring that people or guests on the premises make the best use of water, paper and other resources (Mucharreira et al., 2019). For this, the restaurant will be making less use of paper and sensor technologies so that water wastage or paper wastage is reduced to some extent. Overall, Hotel Trinity aims to target families, and young adult travellers to experience the thoughts of togetherness with the taste of new culture and fresh ingredients from four different corners of the world. This restaurant's concept would rely on developing a new sense of comfort travel and promoting the traveller's time to have the best engagement.
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[bookmark: _heading=h.2et92p0]Conceptualization
As the Christmas season is arriving soon, a menu with five special dishes has been created. French cuisine is the main Christmas Dinner with ingredients one would prefer having on special occasions such as Christmas. Hotel Trinity welcomes the guests with waiter service where people can enjoy five special dishes with many other food items on the menu (Ali et al., 2021). On the eve of Christmas, the restaurant will also make arrangements for local musicians for entertainment purposes. The guests will be provided with special and personalised gifts. The food style will be such that it offers guests food items that they would eat especially on special occasions such as Christmas. A mix of cuisines such as French, Chinese and Italian will be served including the famous dishes served to the UK locals. 

[bookmark: _heading=h.tyjcwt]Menu Items and description of dishes
Hotel Trinity with attentive waiter service will ensure that the needs of all the guests during the special event which is Christmas are well-remembered. Therefore, the food items will be such that all the people such as vegans, vegetarians and non-vegetarians are well served with special attention to the allergies of guests will be considered as well. The appetisers will include Yorkshire Pudding and an easy homemade sausage roll. In the main course, guests will be served Cassoulet, Duck Confit, Quiche Lorraine, Homemade Gnocchi, Salmon with wine sauce, Risotto and Lobster, dumplings, root vegetable tatin with candied nuts and blue cheese. The side dishes will also be offered so that people can have an enhanced experience such as roast potatoes, boiled new potatoes, pickled vegetables, crispy chips and fresh green beans. For the beverages, Hotel Trinity offers eggnog and special drinks with peppermint. And lastly, deserts will consist of apple crumble and Christmas pudding. 
Guests having allergies to certain ingredients in the food items will be offered the benefit of personalised and customised services.This food concept has been used so that travellers gain their preferred types of food at a comfortable price. Thisline-upof menus would provide the travellers with cuisines that are a good and comfortable time during the festive season.

[bookmark: _heading=h.3dy6vkm]Pricing Strategy
Hotel Trinity will be serving three different types of cuisines including the famous dishes of the UK. Therefore, there will be tasting menus which will start from £50, each individual will be charged £100 for appetisers to desserts. The starters will range between £10 to £15, the main dishes per individual will be costing £75 to £95 and the desserts will be served at £7 to £10. Hotel Trinity has also designed a special food package for a family which will include all the different cuisines with desserts at £300. The pricing strategy used would allow the hotel to gain a minimum of £100 during the use of this menu.

[bookmark: _heading=h.1t3h5sf]Sustainability and Seasonality
Hotel Trinity will also ensure that sustainability is maintained throughout the operations. For this, the restaurant will be ensuring that the suppliers are supplying vegetables and fruits in reusable crates (Olya et al., 2021). Use of reusable containers will be done for the delivery of food items so that they can be recycled. The menus will be displayed on the chalkboards so that no paper is being wasted. The guests will be provided with a bill or receipt directly to their respective emails rather than print receipts. Thousands of paper napkins end up in landfills which destroys the environment adversely, therefore, Hotel Trinity will be making use of linens. 
Apart from the restaurant's approach towards sustainability, guests will also be requested to make use of water in the best possible way (Khatter et al., 2019). Motion sensor taps will be installed in the washrooms so that excess amount of water is not wasted and guests can also have the benefit of hygiene. 
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