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                                                                    “Restaurant Concept”
Hotel Trinity's chain of restaurants in Leicester City aims to cater to a diverse group of guests during the Christmas season. This hotel Chain possesses a city centre hotel in the United Kingdom that has been established as a 4-star accommodation. The hotel franchise places significant emphasis on gastronomy, offering patrons exceptional culinary encounters (Aron, M.,2021). The Trinity Hotel Chain has a diverse restaurant concept that seeks to accommodate the varying preferences and requirements of both local patrons and hotel guests. The Hotel Chain in Leicester City presents a diverse selection of restaurant concepts that feature a variety of global cuisines. The presence of diversity within the restaurant chain enables it to accommodate a wide range of tastes, preferences, and occasions (trinityhotelgroups.com, 2022). The accessible choice surrounds a spectrum of dining impressions, ranging from unmethodological to upscale, wherein each restaurant vaunts a special ambience.
Including a contemporary British restaurant that pays homage to the gastronomic legacy of British cuisine, a pan-Asian restaurant that features a diverse selection of dishes influenced by Eastern cuisines, and a laid-back dining establishment that provides patrons with comforting fare and beverages the Trinity Hotel Chain in Leicester City encompasses various concepts. In addition to its primary hospitality services, the Hotel Chain offers catering services for a variety of special events, including Christmas events, and private celebrations. The catering team collaborates closely with clients to create customised menus that meet their individual needs.
The target audience- for this event will include families, couples, groups of friends, residents and cultural enthusiasts who are looking for a festive dining experience. The restaurant's menu choices will reflect the traditional flavours of Christmas while also incorporating the diverse culinary influences of the city (Seyitoglu, 2017). 
The reasoning behind offering this menu - To cater to the diverse preferences of the target audience. Families and friends who come to dine together during Christmas prefer a variety of dishes that reflect the traditional flavours of the season (Dougherty, 2015). Persons who are looking for an impulsive dinner during this time may prefer a more sophisticated and contemporary menu. Therefore, by offering a mix of traditional and contemporary dishes, Trinity can cater to the preferences of both groups. It will provide guests with an exceptional dining experience that showcases the local produce while offering dishes that are familiar yet inventive (Lund-Durlacher and Antonschmidt, 2019). By highlighting the local ingredients and bringing new flavours to classic dishes, guests will be able to enjoy a dining experience that is unique and memorable.
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Christmas Special Set Menu
Reserve your tables in advance! 
Every day from Nov. 28 - Dec. 24 (6.00 pm-11.00 pm)
Christmas Live Music from 6:30 pm till 9:30 pm
Contact: 01509-234543, Email: info@trinitycityhotel.com


Christmas Exclusive - 2 (for four individuals) 79.99 only ( 1930 kcal)

Starters
Bruschetta V
Freshly cut cherry tomatoes and basil, loaded on top of a garlic-baked flatbread with a drizzle of balsamic.
X-mas Special Prawn Cocktail
Served with toasted ciabatta


Main Course
30-Day-Aged Box Sirloin Steak 
Served with half a roasted tomato, grilled mushroom, and roasted wild garlic
30-Day-Aged 10oz Ribeye Steak 
Served with half a roasted tomato, grilled mushroom, and salad garnish 

Desserts 
Sticky Toffee Pudding V
Served with vanilla ice cream
Ice Cream Sundae with Cadbury Nibbles v
Vanilla dairy ice cream with Cadbury Dairy Milk Caramel Nibbles and chocolate sauce Topped with Who of Cam and a crumbled chocolate flake 
Drinks
· Strawberry & Passionfruit Martini (Strawberry Purée, Apple Juice, Lemon Juice
· Welcome drinks, e.g., Pinot Grigio white wine

















Christmas Exclusive - 1 (for two individuals) 61.99 0nly (1950 Kcal)

Starters
Christmas Exclusive Piri-Piri chicken wings
Served with creamy blue cheese sauce
Chicken goujons 
Served with smoked BBQ chicken
Tomato soup VE 
Served with toasted ciabatta

Main Course
100g Chargrilled Gammon Steak 
Served with two fried eggs, grilled pineapple rings, and garden peas
Mixed Grill
Grilled out sirloin steak, sort gammon steak and half a chicken breast and pork sausage Served with a fried egg, half a roasted tomato, grilled mushroom and dressed salad

Desserts 
Triple Chocolate Brownie
White, milk and Belgian dark chocolate chunks Drizzled in a chocolate sauce and served with vanilla ice cream.
Fruit Salad VE
A selection of pineapple, oranges, red apples, green apples, strawberries and red grapes
Drinks
· Matcha latte with caramel 
· Welcome drinks, e.g., white wine or Sparkling wine





You can choose 1dish from each section also a free glass of wine/ soft drinks
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Made with fresh vegetables and your choice of protein, such as chicken or shrimp, this stir-fry is free of soy products. It is a good option for individuals with soy allergies (431kcal) 12.99
Egg-Free Omelette: 
Made with alternative ingredients such as chickpea flour or tofu, this omelette is free of eggs and is suitable for individuals with egg allergies or who follow a vegan diet (349Kcal) 8.99
Vegetarian Option

Christmas Special - 3 (for one person) (1150 kcal) 25.99
(Can be purchased in Particular)

Starter
Houmous Flatbread V Baked flatbread topped with houmous and olive oil (429Kcal) 5.79
Doughballs VE Freshly cooked doughballs with a garlic and parsley butter blend for dipping (324kcal) 5.49
Main Course
GNOCCHI Use potatoes for the gnocchi, with a sauce of roasted corn, caramelised onions and pepper with chopped broccoli stems, and garnished with sprigs of basil and parsley (411kcal) 12.99
The Plant Burger VE Garden gourmet Sensational burger with Violife cheese slice, lettuce, red onions, tomatoes and burger sauce Served in a brioche-style bun with skin-on chips and vegan slaw (959kcal) 14.49
Dessert
Sticky Toffee Pudding VE Served with vanilla ice cream (715kcal) 6.29
Soft Drinks
Coke/ D.coke / tango/ Lamonade  250 ml 3.95
Fresh Orange, Apple Juice 250 ml 5.95




List Of Wines
White Wine:
Chardonnay, Gusbourne, Kent, England, 12%, 2018. 175ml 7.95  750ml 35.76
Siegerrebe, Sharpham Vineyard, England, 11.5%, 2020. 175ml 6.95  750ml 22.87
Red Wine: 
Rondo, Three Choirs Vineyard, Gloucestershire, England, 11%, 2019. 175ml 7.95  750ml 37.78
Regent, New Hall Vineyards, Essex, 11.5%, 2018. 175ml 6.95   750ml 25.64
Sparkling wine:
Nyetimber Classic Cuvee, West Sussex, England, 12%, NV. 750ml 45.89





· Save 10% on advanced bookings.
· Groups of six guests receive a free serving of red/white wine from the guesthouse.
· Prior reservation needs to be made and costs £10 per participant.
Some of the menu items may contain allergens. Please pay close attention to the ingredients listed and ask the waiter if you are unsure about any ingredient that is not included on the menu. Thank you very much.

[bookmark: _Toc135853021]
Reference
Aron, M. (2021). Trinity International's expansion continues with representation in Singapore. [online] Available at: <https://www.trinityllp.com/trinity-internationals-ex> >  [Accessed 2 June 2023].
Dougherty, A. (2015) Christmas in a hotel: How to make your hotel special This holiday season, Preno HQ - Hotel Management Software. Available at: https://prenohq.com/blog/christmas-in-a-hotel-how-to-make-your-hotel-special-this-holiday-season/ (Accessed: 09 June 2023). 
Lund-Durlacher, D. and Antonschmidt, H., 2019. Towards a Framework for Sustainable and Responsible Food Operations in the Holiday Context and Implementation Approaches in the Travel Industry. Corporate Sustainability and Responsibility in Tourism: A Transformative Concept, pp.327-341.
Seyitoglu, F., 2017. Components of the menu planning process: the case of hotels in Antalya. British Food Journal, 119(7), pp.1562-1577.
Tesco.com (2023) Tesco groceries, wines. Available at: https://www.tesco.com/groceries/. [Accessed 3 June 2023]
Trinity Groups. (2022). About Us. [online] Available at: <https://trinityhotelgroups.com/about-us>  [Accessed  1st June  2023].

image1.jpeg




image2.png




image3.jpeg




image4.png
@

VEGAN
CERTIFIED




