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Festive Christmas Menu 2022
(Available 1st – 23 December)

STARTER
Butternut Squash Soup (V)
Creamy butternut squash soup garnished with thyme served with croutons 
Pork Terrine 
Pork terrine with dried apricot served with crusty bread 
Classic Prawn cocktail 
Fresh prawn sat on a little gem with thousand islands creamy sauce
Rainbow Spring roll (V) 
Winter vegetable spring roll with sweet chili dip

MAIN COURSES
Lemon and Herb Roast Chicken (H)
Roast chicken with pigs in blankets served with our homemade yorkshire pudding, gravy sauce, sides with garlic, thyme roast potatoes, roasted baby carrots, and sprouts. NOTE: This meal can also be considered Halal. (pig in blanket) is cooked separately.
Honey Glazed Pork Belly with Cider Gravy
 Honey-glazed pork belly served with crispy bacon mashed potatoes, with a side of roasted baby carrots and tender pan-fried green beans
Vegetarian Tart (V)
Puffy pastry winter vegetable tart with plant-based vegan mascarpone sides parmesan rocket.
Salmon Fillet
Pan-fried salmon fillet served with asparagus, with dill roasted new potato
DESERT
Pecan Pie
Maple and roast pecan pie served with vanilla or banana ice cream 
Tradition Christmas Pudding.
Homemade traditional Christmas pudding served with your choice of cream.
Brownie
Chocolate brownie served with warm chocolate sauce and a scoop of vanilla ice cream.
Apple and Pear Pudding (G)
Homemade apple and pear pudding served with fresh cream or custard. 

2 Courses for £35.99 						 3 Courses for £41.99 
Both prices include a complimentary glass of prosecco

Drink Menu
Bottle of Prosecco £17 glasses £8
Bottle Red/White Wines from £14.95. Glasses £7.45
Bottle of Rose Wine £9.00, glasses £6.
Selection of Soft drinks is available in the Bar.


For bookings, please contact us a www.thetrinityhotel.co.uk, Tel:  01273459660.
£10 Non – Refundable Deposit Required on Bookings, all bookings are week in advance.
If you have a food allergy or a special dietary requirement, please inform a member of staff.
Thank You
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