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HOTEL TRINITY

Christmas Special Menu
Live Christmas Special Music 
Open 7 days a week
Lunch 12pm-2.30 pm
Dinner 5pm- 11 pm
*** Trinity Christmas Special -1**   55.00



Svb
  A booking advance required £5 per person.
Eggnog Cinnamon Rolls      
Ingredients: Fresh flour dough, granulated sugar, large eggs, buttermilk, cinnamon, grounded nutmeg, vanilla extract etc. 
Preparation Process: The dough is prepared with melted butter and baked by rolling with fillings of grounded nutmeg, vanilla extract and cinnamon flavor. 

Roasted Fish - For 2 person    
Ingredients: Whole fish, garlic and onion paste, cream cheese, butter and spices. 
Making Process: The whole fish is marinated with lime, black paper and poured with cheesy fillings and then baked with fresh potatoes (Gladwin, 2019).  

Roasted Duck -For 2 persons   
Ingredients: whole duck, cream cheese, onion and garlic paste, cheese, butter and olive oil. 
Making process: Whole duck is roasted in oven with spice and herbs. The garlic and onion paste with butter and olive oil make it more tender & juicy. 

Cranberry cream cheese (2 Piece)  
Ingredients: Cream cheese, pomegranate arils, sliced onion, crackers. 

Wine of Choice (choose any 1- for 2per)- White wine, Pinot noir, Oaked Chardonnay









[image: Juicy Cameroonian Roasted Fish | Oven Grilled Mackerel | Cameroonian  Burning Fish - YouTube]








Cream of Mushroom Soup     
Ingredients: Sliced fresh mushrooms, chicken broth, chopped onion, butter, all purpose flour and black paper. 
Preparation Process: Mushrooms, chicken broth and chopped onion are cooked until it gets the tenderness. Then butter and flours are added with water make the soup thick and then spices and herbs with black paper is added. 

Beef Steak- For 1 person 
Ingredients: Boneless beef ribs and arms, olive oil, black paper, fresh bread toast, potato. 
Making Process: The steak is made in live section with option to choose the meat and tenderness (Rezwan, 2011). The steak is served with fresh bread toast and potato nudges. 

Cranberry cream cheese (1 Piece)
Ingredients: Cream cheese, pomegranate arils, sliced onion, crackers. 

Wine of Choice (choose any 1- for 1per)- Single Harvest Sercial Wine 2001, Oaked Chardonnay, Adnams Fine Dessert Wine

*** Trinity Christmas Special -2***     32.00
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*** Trinity Christmas Special -3***      45.00


Christmas Tree Spinach Breadsticks 
Ingredients: Frozen chopped spinach, cream cheese, garlic and onion powder, chili powder and mozzarella cheese.
Preparation Process: Making a dough with chopped spinach, cream cheese and filled with chopped onion, garlic, and mozzarella cheese (Freedman, 2020). The whole thing is turned into a Christmas tree shape and 

Roasted Duck -For 2 persons     
Ingredients: whole duck, cream cheese, onion and garlic paste, cheese, butter and olive oil. 
Making process: Whole duck is roasted in oven with spice and herbs. The garlic and onion paste with butter and olive oil make it more tender & juicy. 

Cranberry Brie Turtles (2 Piece)          
Ingredients: orange juice, cranberries, cheese, fresh rosemary, 

Wine of Choice (choose any 1- for 2per)- Pinot noir, Oaked Chardonnay, Ferdinand Mayr Exklusiv Grüner Veltliner

If you have any allergy Problem. Please let us know when before order.




         We accept 
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	Hotel Trinity 17 St Mary St, Swansea SA1 3LH, United Kingdom
Contact no: +44 1798 49847; Website: www.trinityswansea.com
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