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[bookmark: _Toc86674713]1. Preparation of Menu
These are the following example of the food and wine pairing that is available in the Hotel Trinty located on the coast of Swansea in Sour Wales.
[image: ]

Table 1: Food and wine pairing with the budget price
(Source: Created by the author)
[bookmark: _Toc86674714]Allergen Statement of the foods
There can be some allergenic nature present in some foods and drinks regarding their nature and their chemical structures. Though Rosted Chicken Breast Chorizo Pasta is the preparation that is prepared from poultry birds and there is a very low chance of being allergic to any poultry bird (Herawati and Putra, 2018). The poultry chicken can be the cause for an immunogenic allergy that can be the cause for increasing an immunogenic reaction that is happened when immunoglobulin E (IgE) are overloaded. In the case of the pairing wine named Chardonnay Wine, it contains grapes, yeast and ethanol. That may be causing for allergy and that can be cause of nasal congestion, rash or any types of tingling sensation around the mouth. In the case of the second pair of food, 80Z Scothch Beef Burger it can be cauing of various allergies like abdominal pain or vomit and nausea (Home.binwise.com,2021). There is the pairing wine named Cabernet Sauvignon which has also an allergenic tendency to people who are very sensitive to a sulfite reaction. In that case, a strong asthmatic allergy can be triggered on those people.
[bookmark: _Toc86674715]Hygiene Statement of the foods
In the factor of hygiene statement, it can be said that the foods and beverages, which are prepared for the customers must be maintained hygienic and the basic requirements for healthy foods. Unhygienic foods can be the cause of various health hazards; therefore, the foods are always prepared with maintaining various cautions and guidelines.   
[bookmark: _Toc86674716]Time Availability of the Foods
In the above list, there are two pairs of foods and wines. Among the foods pairs, the first pair of the food and wine (Roasted chicken and Sauvignon blanc) is available at both lunch and dinner time (Kim and Lecat, 2017). On the other hand, the second pair (steamed Lobster or Crab and Pinot Noir) is only available for lunchtime. The most attractive offer in the food availability is that the ordered foods are delivered to the location within 30-35 minutes of ordering. 
[bookmark: _Toc86674717]Contact Details
The contact details are available on the company website “www.trinity.org”, this is the company website the ordering number and the customer service details are available on this website.
[bookmark: _Toc86674718]Payment Option
The Trinity hotel authority is very advanced in every segment as well as the payment methods. Cash payment and online payment both are available in this payment section. Moreover, for the first transaction QR coding is also available in this hotel. 
[bookmark: _Toc86674719]2. Critical Analysis and Evaluation
As per the above discussion regarding the menu preparation of the Trinity hotel, it can be clearly understood that every hygiene and health required statement is followed for preparing food in this hotel (Lecat and Chapuis, 2017). The allergenic statements are also clearly mentioned in the menu details. On the other hand, the payment and the food delivery methods are very interesting in the services. AS per the overall structures, it can be said the Hotel Trinity has maintained a great role in their food and beverages service.    
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Price: £9




