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	Festive Menu

	2 Courses £37.50
3 Courses £45.50


TRINITY HOTEL****
 
  Available 25th November – 24th December
Looking froward to welcoming you to enjoy your Christmas celebration with friends and family in a warm and cosy environment with live music entertainment for a night to remember!
Starters_____________________________________________






TOMATO SOUP (V)
Topped with herb croutons and served with grilled cheese bread.
(VE) option available

FOIE GRASˆ
Smooth goose liver served with a selection of dried fruit toasted bread.


BLUE CHEESE AND HERBS MUSHROOMS(V)
Flat mushrooms filled with blue cheese sauce served with bread.
(VE) option available

KING PRAWN COCKTAILˆ
King prawns topped with red sauce and served with rocket salad, bread and butter.

Mains_______________________________________________
Please be advised that all main meals are accompanied with seasonal vegetables and house gravy, unless stated otherwise.

ROAST BEEF, TURKEY OR PORK BELLY
Hand carved by our wonderful chefs, served with pigs in blankets, home-made pork stuffing and Yorkshire pudding.

CHARGRILLED SALMONˆ
Grilled Scottish salmon served with creamy white wine and peppercorn sauce.

WINTER VEGETABLE WELLINGTON  (V)
Seasonal vegetables baked in golden puff pastry served with home-made Yorkshire pudding.

HOLIDAY VEG BURGER (V)
Vegetarian burger topped with cheese, tomatoes, lettuce an onion and served with potato chips.
(VE) option available.

(V) – VEGETARIAN, (ˆ) – CONTAINS ALCOHOL

Deserts____________________________________________

CHRISTMAS PUDDING(V) ˆ
Our amazing traditional Christmas pudding with brandy syrup and fruits, served with our special recipe brandy sauce. 
STICKY TOFFEEE PUDDING(V) ˆ
Sweet toffee sponge with dates and raisins served with cream ice cream, salted caramel and chocolate sauce.

(V) – VEGETARIAN, (ˆ) – CONTAINS ALCOHOL
PRALINE AND SALTED CARAMEL BROWNIEˆ
Rich chocolate brownie with rich chocolate mousse, served with Irish cream liqueur flavoured ice cream with salted caramel ripple.
ST CLEMENT’S TART
A tangy clementine and lemon cheesecake in a chocolate pastry casing, served with vanilla ice cream and raspberry sauce. 

Drinks Menu_______________________________________

WINES
Oyster Bay Sauvignon Blank (175ml)
Hamilton Russell Chardonnay (175ml)
Faustino VII Rioja (175ml)
Trivento Malbec Reserve (175ml)

SPARKLING WINES
La Gioiosa Prosecco Italy (70cl)
La Marca (extra dry) Prosecco Italy (70cl)
Bollinger ‘Special Cuvee’ Brut Champagne (70cl)
Devaux ‘Oeil de Perdix’ Rose Champagne (70cl)

COCKTAILS
Mai Tai (200ml)
Margarita (200ml)
Bloody Mary (200ml)
Whiskey Sour (200ml)

BEERS AND CIDERS
Stella Artois (330ml)
Corona Extra (330ml)
Strongbow original Cider (330ml)
Tatchers Cloudy Lemon Cider (330ml)
Lucky Saint Alcohol Free Lager (330ml)


SOFT DRINKS
Coca Cola (330ml)
Coca Cola Zero (330ml)
Fanta (330ml)
Sprite (330ml)
Evian Natural Sparkling Water (500ml)
Evian Natural Still Water(500ml)







YOU CAN BOOK AND PRE-ORDER YOUR FESTIVE FEAST AND DRINKS ONLINE AT WWW.TRINITYHOTEL.CO.UK/CHRISTMASCELEBRATION
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Our menu descriptors do not include all ingredients. Please ask a member of the team if you require the full allergen information on the ingredients in the food we serve, you can also visit our website www.trinityhotel.co.uk/download  
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