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Green Bites is an eco-friendly restaurant concept designed to be introduced to the Hotel Trinity Hotel Chain. Green Bites is an innovative and eco-friendly restaurant concept that embraces sustainability and promotes responsible practices (DeMicco et al., 2014). Drawing inspiration from a case study on entrepreneurial incubators and educational models focused on eco-friendly restaurants, Green Bites aims to minimize resource and energy consumption while promoting waste recycling.

To better understand consumer behaviours in real meal contexts, Green Bites conducts extensive research beyond lab settings, exploring meal components, evaluation factors, and research methods (Galiñanes-Plaza & Giboreau, 2023). We recognize the influence of digital platforms like Instagram, Snapchat, TikTok, and YouTube in food marketing, especially among teenagers, and therefore employ visual style, special offers, and themes as effective persuasive techniques (Elliott, Truman, & Black, 2023, p. 106550).

In our commitment to combating obesity, Green Bites assesses the nutritional quality of our food service menus using the Menu Assessment Scoring Tool (MAST), which objectively evaluates nutrient-poor and nutritious options (Pulker et al., 2023, p. 3998). We strive to address the global issue of unhealthy diets high in sodium, sugar, and fat by promoting healthier choices and advocating for increased fruit and vegetable intake (World Health Organization, 2021).

At Green Bites, we recognize the importance of staying up to date with food trends and labelling practices. Our menu showcases a variety of recent food trends, including whole food, raw food, superfood, medicinal food, and handcrafted and fermented drinks (Si, 2020, p. 305). By incorporating these trends and emphasizing the importance of food labelling, we aim to provide our customers with informed choices.

In addition to our focus on sustainability and nutrition, Green Bites believes in creating a magical and memorable dining experience. Inspired by the historical presence of food and drink in magical performances, we integrate magical elements in our food design and menu presentation (Spence et al., 2020, p. 257). We also explore the principles of food and beverage pairing, considering perceptual, conceptual, and affective categories used by experts (Eschevins et al., 2019, p. 100144).

To enhance the dining experience, Green Bites proposes a smart service network that utilizes cutting-edge technologies such as sensors, artificial intelligence, and robotics. These innovations optimize interactions with customers and provide personalized recommendations, ensuring a seamless and enjoyable dining experience (Leung & Loo, 2022, pp. 45-67).

As a destination, Green Bites aims to attract chefs and restaurateurs with unique foodways, enhancing our competitive position in the food tourism industry. We employ strategies such as hosting special events, efficient destination management, and promoting local products to showcase our comparative advantage (Knollenberg et al., 2021, pp. 379-397).

Green Bites is not just a restaurant; it is a sustainable, nutrition-focused, and enchanting dining experience that caters to the evolving tastes and preferences of our customers. Green Bites aims to deliver a memorable and environmentally responsible dining experience within the Hotel Trinity Hotel Chain.
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VEGAN CHOCOLATE AVOCADO MOUSSE - £6.99

(GLUTEN-FREE, VEGAN)

CREAMY AVOCADO-BASED CHOCOLATE MOUSSE, SWEETENED WITH
NATURAL AGAVE SYRUP AND TOPPED WITH FRESH BERRIES.

SEASONAL FRUIT PARFAIT - £5.99

(GLUTEN-FREE, VEGAN)

LAYERS OF SEASONAL FRUITS, COCONUT YOGURT, AND CRUNCHY
GRANOLA, DRIZZLED WITH ATOUCH OF HONEY.
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Chardonnay - £7.99

A medium-bodied white wine with notes
of citrus and tropical fruits, perfect for
pairing with seafood dishes.

Merlot - £8.99
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Beverages:

»Green Detox Smoothie - £4.99
> (Gluten-free, Vegan)

»A refreshing blend of spinach, kale,
pineapple, ginger, and coconut water,
packed with vitamins and antioxidants.

»Organic Herbal Infusions - £3.99
> (Gluten-free, Vegan)

> A selection of soothing herbal teas made
from organic herbs and flowers, offering a
calming and aromatic experience.
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Please note that while we strive
to accommodate common food
allergies, cross-contamination may
occur in our kitchen. Please inform
our staff about any food allergies
or dietary restrictions you may
have, and we will do our best to
assist you. Prices are subject to
change.
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Quinoa Stuffed Portobello Mushrooms - £7.99

(Gluten-free, Vegan)

Grilled portobello mushrooms filled with a savoury quinoa and
vegetable stuffing, served with a drizzle of balsamic glaze.

Vegan Spring Rolls - £5.99

(Gluten-free, Vegan)

Crispy spring rolls filled with fresh vegetables, tofu, and served
with a tangy sweet chili dipping sauce.
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Sustainable Seafood Linguine - £14.99

(Contains gluten, seafood)

Linguine pasta tossed in a flavourful tomato and herb sauce, accompanied by a selection of
sustainably sourced seafood and seasonal vegetables.

Plant-Powered Power Bow! - £11.99

(Gluten-free, Vegan)

Anourishing bowl of mixed grains, roasted vegetables, avocado slices, and a creamy tahini
dressing. Optional add-ons include grilled tofu or tempeh.

Beyond Burger - £9.99

(Contains gluten, Vegan)

A delicious plant-based burger made with a Beyond Meat patty, topped with fresh lettuce,
tomato, vegan cheese, and served with sweet potato fries.





