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Introduction 

The concerned assignment will focus on creating a unique and attractive menu for a famous 4-star 

hotel, Hotel Trinity. It will focus on a list of the timings, discounts, and unique delicacies with 

their prices as Trinity is aiming to expand to a more diversified market in the Christmas season 

through customer acquisition. 

Menu 
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Conclusion 

Following the menu details, it is clear that the theme is the Christmas event planned by Hotel 

Trinity. The menu is intended to serve people for only the festive season of Christmas since the 

beginning of the countdown from over a month. The alignment is based on the holiday theme that 

is attractive and is curated to meet the demands of customers during the season. Moreover, detailed 

information on the dishes, the security and hygiene, and on the branch locations and contacts are 
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listed for large-scale distribution. Specific offer and featured mentions are expected to add the 

trustworthy value being targeted among buyers. 
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