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"Hotel Trinity" is a concept hotel that is a four-star city center property in the United Kingdom that is a member of the Trinity Hotel group. The dining management of "Hotel Trinity" will be elegant and contemporary, emphasizing providing guests with a distinctive and cultural hotel service and beverage experience. (Cave et al, 2020). Furthermore, as the hotel idea primarily focuses on client happiness, it must create a structure that is desired by many of its patrons (Chang et al, 2020). In addition, they may make sure that customers are in a welcoming and secure atmosphere. "Hotel Trinity" will also guarantee high-quality hotel service at a reasonable price. In addition, they can provide traditional and cultural hotel services that are guaranteed to attract a lot of guests. These kinds of hotel cultures will also make businesses operating in the same UK sector more competitive. (Alalmai and others, 2020)
Since hotel services are necessary for everyone to survive, "Hotel Trinity" will target a wide range of audiences in their establishment. (Benjamin et al, 2020) Furthermore, "Hotel Trinity" provides traditional and cultural hotel services. In order to provide organic hotel services to its patrons, the majority of these services need the preparation of organic ingredients. From this vantage point, guests may get the hotel services they want here if they choose a healthy lifestyle and wish to stay away from greasy and expedient hotel services. But "Hotel Trinity" also targets everyone in need of upscale hotel services at a reasonable price. (Rutherford and others, 2021)
The home page's menu options "Hotel Trinity" may use strong contrast colors to quickly draw in clients. Additionally, they may prepare each item separately. For instance, distinct portions that need careful organization are needed for appetizers, desserts, main courses, and drinks. This will assist guests in determining the precise foods that they need and if hotel services are necessary. In addition to a menu list that enables guests to choose hotel services based on their preferences, the menu should include accurate pricing. (Chung et al., 2020)

To draw visitors' attention right away, the page "Hotel Trinity" may employ high contrast colors. Furthermore, they will divide up each hotel service. (Abbas et al, 2021). For example, they need distinct sections for drinks, appetizers, main dishes, and desserts, all of which must be served in a certain sequence. It will be simpler for customers to determine the exact foods and products they need as a result. The menu should provide precise price in addition to a list of options that let patrons choose meals based on their preferences (Xu et al. 2020) "Hotel Trinity" must make sure that their variety of seasonal hotel services is sufficient to draw in more guests. They can also provide a sound organizational structure, which will guarantee their long-term viability. They also need to concentrate on the needs of their customers in terms of sustainability. (Bonfanti and others, 2021)
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Valentine’s Special- 1 (for 2 people) 45.99 Only

Appetizer

Love's Delight Salad

Ready with a blend of cherry tomatoes, crisp
gveens, strawberrics, and cheese to make you feel
posh (250 keal)

Caprese Bruschetta Try the 150 caloric Caprese
Bruschetta (made with fresh mozzarella, juicy]
tomatoes, and toasted bread, among other]
ingredients).

Main Course
Tenderloin Medallions with Red Wine
Reduction- The ideal paiting of ich red wine
seduction sauce with tenderloin medallions (503
keal, 14g protein, 66g casbs)

Pan-Seared Sea Bass with Saffron Risotto
Saffron Risotto with Pan-Scared Sea Bass Pan-
seared is served with a creamy saffron sisotto that
offers a unique and delightful flavouy
combination. (12g protein, 43g carbs, 410 keal)
Desserts

Banana ice cream with chocolate veganism
Delicious and scrumptious ice cream made with
chocolate, milk, and banana (350 kcal)

Hotel Trinity

49.00 only
Appetizer

Carrot Puree
Delicious and nutritious catrot purce with
a unique sauce and butter that will make
Ivou feel like you'se in paradise (150 keal)
[Lobster Bisque- Bacon de Lobstez Made
Kvith creamy lobster flesh, this dish
linstantly makes you feel satiated (255
lkcal).

Main Course
Chicken Chow Mein
IThe zoyal flavor of Chinese chow mien
lnoodles in a delicious and traditional dish
(Hughes & Robests, 2015)

|Seafood Pasta with Garlic Bread Fried
580 calories, 49 grams of protein, and 67
lorams of carbs are provided by the fast
and easy preparation of fried fish with
[pasta.

Desserts
Red Velvet Cake Chocolate Cake with
[Red Velvet Easy cake recipe with layers of

lcream that tastes good
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Preparation fime
Drinks & Beverages (Free with courses)

Red Wine- 15/- Drinks & Beverages (Free when ordering food) Cabemet
Sauvignon or Pinot Noir, 15/-

Pimm’s Cup- 10/~

Made with Pimm, lemonade, and strawberries to calm your thoughts (250 kcal)

Less than 10 minutes.

Trish Coffee- 8/Warm up with an incredible blend of Trish whiskey, steaming coffee,
sugas, and ceam (150 keal)

Chocolate Martini- 10/Chocolate Mastini costs $10 and is created by combining.
chocolate and ezeam (Hughes and Roberts, 2013)

Vegetarian Option

Portobello Mushroom Ravioli: 20/ Amazing flavor (570
Kcal) from homemade ravioli prepared with portobello
‘mushrooms

Beyond Burgers 33.99/-You have to enjoy the flavor of this
fantastic blend of black beans, carrots, quinoa, garlic, cumin,
paprika, etc.

Stuffed Shells with Spinach and Ricotta-25/-A delicious
combination of pasta and creamy spinach (429 kcal)

Pasta made for you with 2 combination of zucchini, spinach,
and creamy tomato sauce costs $29.99 for a vegetarian lasagna
20 kcal, 65 carbs)

Nut-Free Nut-Reckless Salad with Grilled Chicken: $3
prepared without nuts using mixed greens, veggies, and
chicken for you Foster and Taylor (2013)

Advanced booking- 5.00 per person

There might be allergenic substances in the menu items. If you have any questions concerning your allergies, please ask

the waiter and carefully review the menu items stated. We'll o all we can to meetyour needs. Many thanks.





