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MAINS
Creamy Butternut Squash Soup (V) (GF), Topped with crunchy croutons        
Creamy Garlic Mushrooms (V) (GF), On toasted ciabatta with dressed rocket
Sweet Chili King Prawns, On a bed of mixed leaves with pea shoots on top
                                  

Trinity Hotel
CHRISTMAS PARTY MENU



ReferencesHouse Wine 750ml £15, second bottle for half the price       
Buy 5 beers £10.50, only pay for 3
The Big Santa £59.95, buy 2 bottles of spirits 700ml and receive 10 mixers for free




                           

Drinks Packages
Christmas Pudding, Served with anglaise cream
Chocolate Orange Torte (V), Served in a brandy basket with a loop of clotted cream
Trio of Ice Cream, Served with honeycomb crumbles
Manor Cheese Board, Mature cheddar, blue cheese, and Somerset brie on crackers with West Country Chutney (please add £2.50)

                                                                                 




DESSERTS
Slow Roasted Turkey (GF), Served with stuffing, pigs in blankets, roast potatoes, and seasonal vegetables
Oven Baked Salmon, With sautéed potatoes, green beans, and a creamy parsley sauce
Baked camembert wellington (V), With sautéed potatoes, seasonal vegetables, raspberries, and a port drizzle
The Christmas Menu will be available from the 24th until the 27th of December.


£14.50 for 2 courses
£19.50 for 2 courses

We will require a non-refundable deposit of £5 per person on the day you will make the booking


(V) – vegetarian, vegan items are available on request
(GF) – Gluten free, please inform one of our staff if you suffer from any allergies

Location: South Wales, 3rd Street CF 528EA
Open Monday to Friday: 10am- 10pm
Open Saturday and Sunday: 11am- 7pm
Credit Card payment only
Contact: 037589 35 20 01, to order
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