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In a bustling city, travellers on business or vacation stay at Hotel Trinity. The restaurant in the hotel, called "Trinity Hotel," strives to provide a memorable dining experience that reflects the elegance and calibre of the establishment. According to Backholer et al. (2019), adding the restaurant will thus be a fantastic alternative for them to expand.
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Concept of Trinity Hotel
Although mostly providing food and drink services, Trinity Hotel also serves residents. Our food therefore caters to a wide range of palates (Chang et al, 2020). Creating a welcoming and relaxed environment that promotes mingling and delicious meals is our aim. This is a fantastic spot to dine and unwind. In addition to refining our taste, we guarantee and provide the client with a unique experience (Dunford et al., 2019).
Fresh, regional ingredients are used in our wide-ranging cuisine. We utilize sustainable and in-season food to provide the greatest goods.  (Darcy and others, 2020) There are vegan, vegetarian, and gluten-free options on our menu. We also have wholesome choices available. According to Mitton et al. (2020), forecasts about food appeal and current trends have informed the selection and execution of the whole menu. 
Target Audience
The menu of Hotel Trinity caters to well-to-do urbanites with sophisticated palates. Restaurants with outstanding cuisine, attentive service, sophisticated décor, and distinctive culinary experiences are preferred by this demographic (Cave et al, 2020) These are well-to-do professionals who have leisure time on their hands and like to dine out to unwind and mingle with friends, co-workers, or potential love partners. The food at Hotel Trinity places a strong focus on creative preparation, premium ingredients, and eye-catching presentation to enhance the dining experience (Rauber et al., 2021).
We provide a complete dining experience with our $65 prix fixe menu. The cuisine on the prix fixe menu is the greatest value for the money. We are offering one complimentary drink with that purchase as a launch promotion. Based on the Trinity Hotel's pricing strategy and the buying power of the UK populace, this menu makes the most sense (Backholer et al., 2019).

Menu Choice
Fresh, in-season ingredients and inventive flavour combinations are highlighted in the menu of Hotel Trinity. Starters include grilled chicken and beetroot carpaccio dressed with honey vinaigrette and goat cheese. (Benjamin and others, 2020)  The main courses include of beef, seafood, and vegetarian options such as pan-seared fish with dill cream sauce, herb-crusted lamb rack with rosemary jus, and grilled Portobello mushroom with quinoa pilaf. Delightful treats include mixed fruit sorbets, lemon tart, and molten chocolate lava cake. The prix fixe menu offers a well-chosen selection of dishes for a comprehensive dinner (Backholer et al., 2019).
According to Backholer et al. (2019), we want to present things progressively rather than executing everything at once. Appetizers, entrees, and desserts are served. We have beetroot carpaccio, pumpkin soup, capers salad, and Caesar among our appetizers. We have roasted vegetable lasagne, herb-crusted lamb rack, and pan-seared fish for our main course. We have tiramisu, fruit sorbets, and molten chocolate lava cake available. Starters range from $8 to $15, mains from $20 to $40, and desserts from $10 to $15 at Trinity Hotel. 
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The eating experience at Trinity Hotel is distinctive for both visitors and residents. Fresh, locally sourced cuisine to suit every palate and dietary need is available on our menu. Our emphasis on sustainability minimizes our environmental impact, and our pricing strategy and outstanding service reflect our dedication to quality and sophistication. Trinity Hotel is excited to provide you with a delicious lunch. (Mytton & Associates, 2020)
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@ STARTERS: £ . gh DESSERTS:
Caesar salad (£9) - % Chocolate lava cake (£9)
Caprese salad (£7) . Tiramisu (£7)

Beet carpaccio (£11) Lemon tart (£10)
I J Pumpkin soup (£5)

Fruit sorbets (£5)
MAINS:

Pan-seared salmon (£21)
Herb lamb rack (£28)
Roasted veggie lasagna (£16)
Grilled portobello (£18)

PRIX FIXE MENU (£50 per person)

Choice of starter: Caesar salad or beet carpaccio
Choice of main: pan-seared salmon or herb lamb rack
Choice of dessert: chocolate lava cake or tiramisu

DRINKS:
Pimm's Cup —(£6) ..
Gin and Tonic (£6) Trinity Hotel

English Breakfast Tea £(2)
Mulled Wine (£5) Sheffield, UK 054862144846
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Traditional British meals - Dining and Drinking

* Buttered scotch salmon with wine £ 20.00
« Steak with mashed potatoes £ 15.00
« Traditional pies £ 15.00

Starters

« Doughballs £ 4.15
* Garlic bread £2.50
* Buffalo Mozzarella £ 2. 50

ergies Free

Open 3 PM to 10 PM





