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       			         HOTEL TRINITY MENU


We deliver delicious dishes after placing your order.

STARTERS 

COFFEES

Espresso 134kcal………..……  €2.5
Cappuccino 222kcal………….  €3.8
Caffe Latte 154kcal…………… €2.9
American 194kcal…………… $3.7
Homemade frazzles 
Grainy mustard, sour creamy, marmite, cheddar 143kcal…. €24





Roasted Lobster
Herby crayfish salad, thermidor mash 479kcal…………........ €17





Chilli Fried Squid
Squid ink mayonnaise 161kcal……... €20


TEAS
White Tea
Silver Needle………  €7
Green Tea
Premium Matcha……  €6
Black Tea
Black Tea & Thyme……  €4


· Welcome to hotel trinity where we are ready to serve you with the best hospitality ever. This menu is available from Monday- Sunday from 8:00 a.m. to 9:00 p.m. 

· In order to control Covid-19, we are doing home deliveries. Therefore, you can place your order through UberEats or via our website www.hoteltrinity.com  or call 020 005 433 22







LUNCH TAKE AWAY
Chicken burger and fries
Fried chicken, tomato, cheese, jalapenos, hot sauce 235kcal…… €21

Red mullet, grilled shitake, prawned fried rice 317kcal…… €30



































































































FOR VEGETARIANS
Easy Vegetable stir fry with creamy peanut sauce 604kcal………. €26
Beer bean ragout with mushrooms and bread 150kcal………………… €13
Spaghetti with asparagus and white beans in garlic sauce 197kcal……... €17







WINE DISHES



Cabernet Sauvignon Wine served with beef, lamb, smoked meats and hard cheese 567kcal………………. €28



ICE CREAMS

Chocolate……... €4
Vanilla……………... €5
Pistachio.........… €3





Chardonnay White wine served with lobster and crab, mushrooms, cream sauces and pork 603kcal……………. €26





· Payment is made on delivery of your placed order through debit and credit card payments. Cash is not accepted. You can also pay using mobile online services. 

· In case of in person collection, we are located along the coastal beach of Swansea, South Wales 1km from River Tawe. 



Hotel Trinity menu aims at giving the targeted customers a quality assurance of well-prepared food that is delicious and nutritious. The food prepared is effectively prepared under a good hygiene that is worthy consuming it. An allergen is any harmless substance that causes an immediate effect of allergy reaction to a susceptible person (Lei and Saltoun, 2019). Therefore, hotel Trinity has prepared this menu considering people who might be allergic to some food through providing dishes that cannot cause allergy to susceptible persons. Vegetarians have also been considered effectively through provision of meals that satisfies their taste fully. This menu is intended to be available throughout the whole week from Monday to Sunday as from 8:00 a.m. to 9:00 p.m. customers can make their order throughout this time as hotel trinity will be entirely open to serve them. Past 9:00 p.m. the hotel will not be functioning because of the measures and guidelines placed to control the spread of corona virus. It is with humble request that we ask the customers to adhere to it. 
The menu has also placed the number of calories that a customer will gain from the dishes prepared thus the food will be of healthy to the customers. Every customer will have a chance to select an order and place it so as to be delivered. In order to place an order, one will be required to download our application software from the google play store, Hotel Trinity app. A customer can then log into the app and register following the steps given in the application. After taking the registration steps, a customer can then be able to access the menu of the hotel and go throughout seeking their preferred dishes. Having chosen a preferred dish, one can then place an order through placing their preferred location of delivery and wait for about 20-25 mins for their order to be delivered by UberEats. Home delivery will be done in order to effectively control spread of Covid-19 diseases that are prone in the global (Arora, Mauch and Gibson, 2020). 
This will also prevent contact interactions with customers in the hotel Trinity. It is not limited to customers to order on the hotel’s application, but they can also call the hotel secretary and place their order for home delivery through the hotel’s phone number 020 005 433 22 and place their preferred dishes. Calling the hotel secretary from the customer’s end will apply charges as per the network connectivity rate. Our menu will also be available to the customers and guests through our website www.hoteltrinity.com and customers can easily access and make their preferred order through it. our website will also be able to give an assist in case our customers feel worried on the selected dishes as their will be waitress and waiters to give assistance and even an explanation on the selected dishes if it is their first consuming the dish. The guest will be able to collect their preferred dishes just outside the hotel in case they are not at the home location. They will be able to make an order and our waiters and waitresses will deliver their dishes just outside the hotel in order to reduce the movements.



Customers and guests will be able to pay for their delivered dishes on the delivery of the order. It can be done through debit or credit card where a customer will need to use their automated teller machine to pay for the bill with the bank. This will help to effectively avoid paying with cash due to preventing measures of Covid-19. Mobile services and mobile banking will also be accepted upon the delivery of an order as customers can use the online monetary services to pay for the billing of their order (Stavins, 2020). The pricing listed on the menu is a clear and fair price that is equal to every dish that is being prepared in the hotel and does not need more verification since it also includes tax rates. Customers will be able to pay the exact price of the dishes without a bargain. The beverages prepared in the menu are of quality and good consumption to the customers. The beverages stated in the menu will provide essential hydration and a source of nutrients to the customers and guests (Munri and Badri, 2020)). Coffee and tea will also be of healthy consumption to the customers. Taking wine dishes will be of great health to boosting their nutrition and it should be consumed wisely. The wine will not be sold to persons who are below fourteen years old. 
This should be taken effectively in order to ensure that customers and guests consuming the wine are of mature age. In case a customer wants to place their order and collect in person as other guests may prefer, they should seek our location through the application or just drive through the coast of Swansea and one kilometer from River Tawe as we located just opposite the coastal beaches of Swansea. Our hotels will be ready to serve and make you enjoy our delicious meals. The dishes offered by hotel trinity are not only for the people living around coast Swansea but for everyone who might be needing the dishes as the only option required is to make the order and the dish get to be delivered at the comfort of a customer’s home. The menu entails a variety of dishes starting from starters that will act as appetizer to every customer and guest. 
It is healthy to start of your day with starts in order to give one appetite for the next dish consumption. The menu also contains coffee and variety of teas that can be consumed as breakfast. For vegetarians, the menu got them cover for their preferred dish only. Wine dishes have also been placed in the menu thus for dinner and lunch every customer is covered. However, lunch take away have been placed and can be added up by taking an ice cream to cool down the hot body temperatures that are experienced at coast of Swansea. The menu will help every customer and guest to be healthily fit as the number of calories will help them maintain their nutrition.
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