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Valentine’s Day
A perfect day to start with your loved ones
Welcoming you with the Cool Blue sipping and roses
Timings starting from 10 AM till midnight
Available from 13th February to 15 th February
Filled with your choices and taste
For breakfast, lunch and dinner 

Entertainment for you
Pop songs from the local singers perfect for you day
                                             Valentine games 
                         
                          Special discount
                                  Valid till 15th February
                   10% Off for reservation made at least 7days in advance
                   10% Off for drinks on the orders above £50 
                          
                         Special price  for person £70 

                    Optional beverage for £15 per glasses 
Mead (Fermentation of honey, water, fruits and spices)
Vimto (Carbonated drink with grape juice, raspberries, herbs and spices) 
Hambledon wine (The oldest English Vineyard wine preserved for three years)
                                   Shiraz red wine  (14.5% acohol)
        Our location: Edinburgh, UK,Canterbury, London and every hotel of Trinity
We are happy to have you here to celebrate with your special ones
 Bookings essential on www.trinityforyou.com for pre order
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                                       Starters
                                  Angels on Horseback
With the taste of buttery oyster bacon wrapped 
Potted shrimps
Made with the Morecambe bay shrimp with the salty and buttery taste 
Yorkshire pudding
Blended with eggs, milk and flour 
Burrata bruschetta
Twisted with broad beans, sugar snap peas, radish, mint and chilli 
Sweet corn chowder
Combined with the layered onion with the sweetness of corn 

                               Entree *main course
                                            Shepherd’s  pie
Tender feeling of lamb or beef with hearty gravy and veggies topped with potato
Banger and mash
Comfort with taste of sausage with mashed potato and gravy 
Lentil and mushroom spaghetti
Taste of luxurious mascarpone and the silkiest sauce
Pea, squash and tamarind flatbreads
Made from the British grown peas with spices, bread and tangy tamarind 
London particulars
English soup with ham, bacon or gammon with veggies 

                                               Desserts
Vegan chocolate banana ice cream 
Raspberry ripple blondies 
Cheese cakes 
Rich tarts 
Old English Trifle 

Please advise our mainstaff of any food allergies or dietry requirement
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The following report will provide the 5 card of the UK-based hotel organisation known as “Hotel Trinity”. The menu card will provide all the necessary items and entertainment that will be provided to the customers. The main theme of the menu card is focused on “Valentine’s day”. Further, the report will provide an analysis of the various information that is being provided in the card. The overall report is practically based and will provide a better understanding of the foods and operation department of the hotel companies. 
Analysis
Hotel Trinity is a four-star hotel organisation operating in the UK (Trinity Groups, 2022). The hotel is currently hosting the event of Valentine ’s Day. The menu card is a detailed list of the prices, beverages, offerings, food and meals that are available in the restaurant or hotels (de Vaan et al., 2019).  The menu cards of the Hotel Trinity have included all the details on the various food meals and drinks that will be provided to the customers during the events. The food meals have been provided into two divisions which are the starter and main course.  The starter is the small amount of food that will be served to the customer as the prior day's meal (Vinicius De Melo Pereira et al., 2020). The starters of the hotel Trinity have both vegetarian and non-vegetarian dishes which have been labelled with the sign. The main course is an important meal which consists of several dishes (Dolnicar et al., 2020). The main course provided in the menu has also been labelled with the signs vegan and non-vegetarian. Also, the dishes have been provided with a short description of the various ingredients that are being used. The main purpose of the description is to help the customer make the right choices if they're allergic to some of the materials that are found in the food. The menu card also provided the details on the various alcoholic and non-alcoholic drinks that will be served to the customers. It has provided the details on how much alcohol is present. After the details on the various drinks, the menu card includes the section of desserts which are suitable for both vegan and non-vegetarian customers. The local food and drinks have also been included in the menu card to give the taste of the traditional British. 
The prices which are set by the hotel are at an affordable rate which ranges from £70 and can be enjoyed by customers from various income backgrounds. Also, the customers will be provided with special discounts and offerings so that they could have a taste of all the dishes and drinks that will be served for the event for three days. The menu card also provides details on the entertainment that will be provided as a part of refreshments for the customers. The menu cards have provided the details on prices and offerings as this will help the customers to make the right plan for the budget that will be spent on them. The location and date have also been provided in the menu card so that the customers can join the hotel. Further websites of the hotel have been provided to the customers to get more details and for providing the services of pre-order. The menu card has included all the necessary details on the services and products that will be provided to the customers. The details and information provided in the menu card will help every customer to have a clear understanding of the food, drinks and other services that will be provided for the event. 
[bookmark: _Toc127530438]Conclusion  
From the report, it can be concluded that menu cards have a main role in providing the right information on the services that will be provided to the customers. The menu card also has a huge role in helping an organisation like hotels and restaurants in selling the available products.
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