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4* Hotel Trinity 
	

	          Christmas Party Menu 
*Available 01/12/2022 to 23/12/2022 with Live Music

	
	     Starter
	

	Homemade Brie and Cranberry Filo Parcels served on a Homemade Spiced Apple Chutney. (V) 
Homemade goose liver Pate, served with toast and a spicy tomato and caramelized onion chutney.

	
	Main cOURSE
	

	Butternut Squash Wellington stuffed with spiced vegan sausage, orange, nutmeg, almonds, cranberries, and kale served with seasonal vegetable and vegan and vegetarian red wine gravy. (VE)
  Lamb shank braised in Beaujolais, lamb’s kidneys, Jerusalem artichoke pure, wilted spinach, parsley oil, sea rosemary, shallots with jus.

	
	Desserts
	

	Chocolate Cranberry Orange Cake served with fresh Cranberry, Orange, and vegan homemade vanilla ice-cream. (VE)
Saffron Poached Pears served with cinnamon and cardamon then drizzle with cream to serve.

	
	drinks
	

	· Beer: Budweiser, Stella Artois, Guinness, Blue Moon, Bud Light.
· Wine: Syrah, Merlot, Pinot Noir, Sauvignon Blanc, Pinot Grigio, Prosecco.
· Non-Alcoholic: A selection of Soft Drinks, Juices, Water. 


	· 


Prices (including Drinks 1 bottle beer or Glass of Wine or Non-Alcoholic Drink per person):
Main Course: £70
2 Courses: £ 85
3 Courses: £100

· Deposit £10 required for group orders 
· 10% discount for weekend bookings
· We also pre order from this menu 2 days before booking date.
· Food Allergies or intolerances please speak or tell member of staff when ordering
· Extra charges for addition items not on menu
· Menu available in other languages e.g., German, French, Spanish 
· This applies to London Bookings only.
For more information, please email us on CS@hoteltrinity.london.com
For bookings, please contact us on 0207943640303 or www.hoteltrinitylondon.com





References:
Jean Anderson, ‎. M. ‎. P., 2018. Blood on the Table: Essays on Food in International Crime. Jefferson: McFarland.
Oliver, J., 2018. 12 Delicious Christmas Desserts. London: Flatiron Books.
https://eaters-manifesto.com/
https://nirvanacakery.com/
https://www.veganfoodandliving.com/
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