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Hotel Trinity
Chicken breast ½ chicken 10 £    
Jumbo shrimp (6 pcs) 12 £ 
Sirloin steak (8 pcs) 10 £ 
guest can select any two of the items from the 

given list 

Dinner involve – choice of 2: salad, soup, spaghetti, 

applesauce, cottage cheese, potato or coleslaw.

STIR FRY
Chicken stir fry over rice. 15 £ 
Pepper stir fry over rice 15 £ 
Vegetable stir fry over rice 13 £ 
Shrimp stir fry over rice 14 £ 
Beef stir fry over rice 15 £ 
Dinner involves – cottage cheese, butter

and roll, apple sauce, choice of soup. 

SEA FOOD
Cod (fried and grilled) 18 £ 
Deep fried filets 15 £ 
Tilapia (grilled and fried) 14 £ 
Whole deep fried (Catfish) 15 £ 
Fried jumbo fish (12 pcs) 15 £ 
Popcorn shrimp (20 pcs) 12 £ 
Dinners involve – apple sauce, salad,

 soup, coleslaw, cottage cheese. 
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STEAKS & CHOPS
U.S. Choice butt steak (10) 10 £ 
Chopped steak (with grilled onion) 10 £ 
Two pork chops (fried and grilled) 12 £ 
Ribeye steak (10) 12 £ 
Half fried chicken 15 £ 
Broiled chicken breast 15 £
Breaded pork tenderloin 15 £ 
Fresh fried chicken 15 £ 
Breaded veal cutlet 12 £ 
Baby beak liver (with onions) 12 £ 
Backed meat loaf (with brown gravy) 15 £ 
Dinner involves – potato spaghetti, cottage cheese,

soup, salad, apple sauce, coleslaw.

CEREALS AND TOAST
English muffin 8 £ 
Old fashioned oatmeal (with almonds & raisins) 10 £ 
Biscuits 10 £ 
Bagel with cheese cream 15 £ 
Cinnamon and raisin toast 15 £ 
Assorted dry cereal with milk 15 £ 
Apple zings 15 £ 
Cinnamon jacks 15 £ 
Side orders
Texas French toast (2 slices) 5 £ 
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ITALIAN
Beef ravioli 20 £ 
Italian spaghetti 20 £ 
Veal Parmigiana 22 £ 
Half ravioli 22 £ 
Half spaghetti 25 £ 
Chicken parmigiana 25 £ 
Mostaccioli 25 £ 
Pizza 20 £ 
Risotto 20 £ 
Lasagne 20 £ 
Melanzane alla Parmigiana 22 £ 
Bistecca alla Fiorentina 22 £ 
MAIN COURSE
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Holiday glazed baked ham 50 £ 
(It is a succulent, juicy and flavourful dish which

is coated in honey glaze and brown sugar

and baked until golden brown and caramelised)

Prime rib roast 50 £ 
(It is a juicy and tender which is cut of beef prepared

with fat. It is highly flavourful good and delicious –

prepared with minimal and simple ingredients)

Roasted pork tenderloin 55 £ 
(It is a roasted dish with tender, juicy and flavourful

ingredients. It is prepared in 30 min, it is preferred

for holiday dinners and busy weeknights.)

Best and juiciest roast turkey 55 £ 
(The juices and roast turkey cooks

which is traditional and fast

method of preparation.

Herb crusted rack of lamb 50 £ 
(It is a delicious garlic piece of lamb

which is flavourful, juicy and tender.

This is prepared in easy and quick manner.)

Dutch oven whole roast chicken 55 £ 
(It is prepared with crispiest golden skin

which is succulent, juicy and tender including

flavours. It takes only 15 min. For preparation.)

Roast beef 50 £ 
(It is prepared on high flame and slow

cooked for its best texture. It is browned crust at the outside and moist, tender and juicy inside.)

Ground meat beef pie 50 £ 
(It is a flaky puff pastry covered in

double crust pie. It is filled with seasonings,

vegetables and ground beef cooked. It is the most

ultimate comfort dish and a French Canadian

dish prepared on Valentine’s Day.)

Easy juicy roasted turkey breast 50 £ 
(It is perfect holiday dinner which is

a tender meat, layer of onions and crispy skin.)

Asian five-spice roast turkey 50 £ 
(It is a marinated, juicy and tender dish

which is very flavourful and delicious?

Sheet pan lamb chops 55 £ 
(This dish is prepared with vegetables

which is easy to make and delicious.

It is perfect for Christmas and holiday dinners)

Roasted spatchcock chicken 55 £ 
It is butterflied chicken which is

quick and easy seasoned with garlic.)

Glazed honey balsamic pork chops 55 £ 
(It is juicy and flavourful, seared in thyme

along with coated in honey balsamic

sauce. Prepared within 30 min)

BEVERAGES
Chocolate milk 5 £ 
Coffee or decaf 5 £        
Coke (one refill) 5 £ 
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Hot tea 7£ 
Hot chocolate7 £ 
Cappuccino 7 £ 
Milk 5 £ 
Iced tea (one refill) 5 £ 
Classic mulled wine 30 £ 
Clementine margarita 30 £ 
Valentine’s martini 30 £ 
Chocolate eggnog 35 £ 
Mulled beer 35 £ 
Gingerbread martini 35 £ 
Juices
Orange juice 10 £ 
Tomato juice 10 £ 
Cranberry juice 10 £ 
Apple juice 10 £ 
CHILDREN'S MENU

(Children who are 12 and under)

Chicken strips 12 £ 
Hot dog 10 £ 
Ravioli10 £ 
Grilled cheese 14 £ 
Hamberger15 £ 
Spaghetti 15 £ 
Cheeseburger 10 £ 
CHILDREN'S BREAKFAST
One egg (served with hash

browns, two sausage links and toast) 4 £ 
One pancake 5 £ 
Mickey mouse pancake 5 £ 
One French toast 5 £ 
DESSERTS
Rice pudding 20 £ 
Tapioca pudding 20 £ 
Fruit pie 15 £ 
Cream pie 15 £ 
Ice cream (butter pecan, chocolate,

vanilla, strawberry, other

seasonal flavours ...10 £ 
Sundaes 15 £ 
Dates (perhaps stuffed with marzipan) 5 £ 
Candied melons 5 £ 
Calisson D’Aix 5 £ 
Dried plums from Brignoles 10 £ 
Casse-dents of Allauch – a biscuit 10 £ 
Quince fruit paste or jam 12 £ 
Tiramisu 12 £ 
Portuguese Tarts 12 £ 
American Brownies 12 £ 
Pavlova 12 £ 
Banoffee Pie 12 £ 
S'mores 12 £ 
Belgian Waffles 15 £
All the dishes are prepared with fresh ingredients by maintaining proper hygiene and standards It is the duty and responsibility of customers to alter servers if they have food allergies. Services are available for 24X7, customers need to order their food prior to 30 min as preparation took time. Offers are available based on the season and occasion which customers can avail during the visit. Most of the dishes for Valentines party are non-vegetarian which are prepared and baked with essential instructions. Customers can experience higher prices during weekends and can discounts during weekdays. During Valentines party Trinity hotel organise live music for their customers which provide cheerful ambience to them.

References
de Moraes Lopes and et.al., 2020. Use of artificial intelligence in precision nutrition and fitness. In Artificial Intelligence in Precision Health (pp. 465-496). Academic Press.
Hall and et.al., 2019, April. Diet-induced weight loss alone or combined with exercise in overweight or obese people with knee osteoarthritis: a systematic review and meta-analysis. In Seminars in arthritis and rheumatism (Vol. 48, No. 5, pp. 765-777). WB Saunders.
Kamakura, W.A. and Kwak, K., 2020. Menu-choice modeling with interactions and heterogeneous correlated preferences. Journal of choice modelling, 37, p.100214.
10 menu design hacks restaurants use to make you order more,2023. [Online] Available Through <https://www.canva.com/learn/menu-psychology-design/>

Menu Templates, 2022. [Online] Available Through https://www.musthavemenus.com/menu/browse.do 
[image: image5.png]


