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The Hotel Trinity is a 4-star hotel located in the city centre of the United Kingdom. The organisation endeavours to create inventive resolutions that advance diverse sectors as it moves forward into a constantly evolving tomorrow (zoominfo.com). The organisation ensures that it remains mindful of its commitments while striving towards its mission. The hotel has recently introduced a novel dining establishment that presents a contemporary interpretation of traditional British gastronomy (trinity-hotels.com, 2021). The establishment is operational throughout the day, offering breakfast, lunch, and dinner services, in addition to a bar that provides an assortment of alcoholic beverages such as cocktails, wine, and beer. The Hotel Trinity, located in London City, features a fusion restaurant that incorporates contemporary global influences into traditional British cuisine. The primary objective is to offer patrons an outstanding culinary encounter that highlights the finest regional ingredients, all while presenting innovative yet recognizable menu options. 
The intended demographic for a particular product or service. The target audience for the upcoming New Year's event will comprise families, couples, groups of friends, residents, and international tourists who are seeking a celebratory dining experience (Duque et al., 2022). The objective of Trinity is to establish a convivial and hospitable ambience that will attract a diverse spectrum of patrons. It is imperative to guarantee that patrons can partake in a serene and informal ambience, with a focus on a universal vibe, which will evoke memories of their voyages and multifarious societies (Vora, 2015). The menu for the upcoming New Year event will showcase a variety of dishes that are representative of the celebratory season while simultaneously integrating the multifaceted culinary influences of the urban locale (Zimmerman, 2019). The menu features a selection of classic British cuisine as well as modern alternatives. The primary objective is to offer a blend of conventional and contemporary cuisine that will accommodate the inclinations of all patrons.
The rationale for the decision-making process is to accommodate the varied inclinations of the clientele. During the holiday season, patrons may possess varying anticipations and inclinations concerning dining outside of their homes(getbento.com, 2021). Certain guests may seek a conventional British encounter, whereas others may desire a more modern one. Thus, the menu must achieve equilibrium between the aforementioned factors by offering a diverse selection of dishes that cater to the preferences of all patrons. The menu selections on offer exhibit a wide range of global flavours while also integrating seasonal produce. These distinctive menus promise to deliver a culinary highlight on New Year's, leaving guests with a desire to revisit the establishment.
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From 6pm – 0:30 am


Hotel Trinity - 4 Star
Pre-booking Required
 " 31st December - New Year 1st of January."
(5.30 pm- 1 am)
	Contact: 0203345678	
E-mail:hoteltrinity@london.comChoose 1 dish from each section, you can choose from vegan or glutton free section also



New year'sYear Eve Special - 1 (Two-person set menu) 49.99 0nly (18950 kcal)
First Course
Bacon-Wrapped Scallops: Served with Lemon Garlic Butter.
Mini Beef Wellingtons: Served with Horseradish Cream Sauce.
Tomato Bruschetta (V): Served with Toasted Ciabatta.
Main Course
Grilled Ribeye Steak: Served with Truffle Mashed Potatoes, Roasted Asparagus, and Red Wine Reduction.
Herb-Crusted Rack of Lamb: Served with Parmesan Risotto and Grilled Vegetables.
Pan-Seared Sea Bass: Served with Lemon Herb Butter Sauce, Wild Rice Pilaf, and Steamed Broccoli.
Desserts 
New Year's Eve Special: Local honey cake, meadowsweet iced parfait, and blackberries with local cheeses.
Warm Apple Tart: Served with Vanilla Bean Ice Cream and Caramel Sauce.
Drinks
New Year's Eve Exclusive Cocktail - Midnight Kiss: A mix of Vodka, Elderflower Liqueur, and Champagne, garnished with a Fresh Raspberry.
Champagne Toast: A glass of Sparkling Wine to ring in the New Year.




New year'sYear Eve Special - 2 (Four-person set menu) 64.99 only (2115kcal)
First course
New Year's Eve Exclusive Lobster Bisque Shots: Served with Mini Grilled Cheese Sandwiches.
Baked Brie with Honey and Walnuts: Served with Toasted French Baguette.
Grilled Shrimp Skewers: Served with Mango Salsa and Cilantro Lime Aioli.
Main Course
Beef Wellington: Tender Beef Filet with Mushroom Duxelles and Puff Pastry, Served with Roasted Carrots and Red Wine Reduction.
Lobster Thermidor: Fresh Lobster Meat in a Creamy White Wine Sauce, Topped with Parmesan Cheese and Baked to Perfection, Served with Garlic Butter Roasted Potatoes.
Vegetable Wellington (V): Roasted Vegetables in Puff Pastry, Served with Grilled Asparagus and Balsamic Glaze.
Desserts 
Classic Tiramisu: Layers of Espresso-Soaked Ladyfingers, Mascarpone Cream, and Chocolate Shavings, Served with Whipped Cream.
Crème Brûlée: Rich Vanilla Custard with a Caramelized Sugar Topping Served with Fresh Berries, Served with Fresh Berries.
Drinks
Classic Manhattan: Bourbon Whiskey, Sweet Vermouth, and Angostura Bitters, served over Ice.
Mocktails: Oranges, pineapples, soda water.


















 






















Option for Allergy sensitive person
Gluten-Free Grilled Salmon: Grilled Salmon Fillet with Lemon Butter Sauce, Served with Roasted Vegetables and Quinoa (431kcal) 14.49

Dairy-Free Cream of Mushroom Soup: Creamy Mushroom Soup, Made with Coconut Milk, Served with Gluten-Free Bread (349Kcal) 8.99
List Of Wines
White Wine:
· Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand, 13%, 2020.  175ml 7.95 750ml 35.99
· Chenin Blanc, Raats Family Wines, Stellenbosch, South Africa, 13%, 2019. 175 ml 8.25 750ml 38.95
Red Wine: 
· Pinot Noir, Cloudy Bay, Marlborough, New Zealand, 13.5%, 2019. 175 ml 8.25 750ml 38.95
· Malbec, Terrazas de los Andes, Mendoza, Argentina, 14%, 2018. 175 ml 7.45 750ml 32.95
Soft Drinks: Fresh Orange, Apple and Pineapple Juice.  250 ml 6.99
        Pepsi, Pepsi Max, D. Pepsi, Tango, 7-UP  250 ml 3.45

Option for vegetarians [image: ]
New Year Special- 3 (for one Individual) (1250 kcal) 29.99
(Separate purchase ability avail)
Starter
Butternut Squash Soup (V): Creamy Butternut Squash Soup with Toasted Pumpkin Seeds and Croutons. (343kcal) 9.78
Grilled Halloumi Skewers (V): Grilled Halloumi Cheese with Vegetables, Served with a Lemon Garlic Dressing. (371kcal) 11.99
Main Course
Wild Mushroom Risotto (V): Creamy Arborio Rice with a Medley of Wild Mushrooms, Parmesan Cheese, and Truffle Oil. (546kcal) 18.99
Vegetable Paella (V): Traditional Spanish Rice Dish with Saffron, Mixed Vegetables, and Artichoke Hearts. (587kcal) 17.45
Stuffed Portobello Mushrooms (V): Grilled Portobello Mushroom Caps Stuffed with a Mixture of Quinoa, Spinach, and Feta Cheese, Served with Roasted Sweet Potatoes. (453kcal) 15.89
Dessert
Raspberry Sorbet (V): Refreshing Raspberry Sorbet, Served with Fresh Raspberries and Mint Leaves Drinks (646kcal) 7.32
Drinks: Red wine or Sparkling wine 125ml, 8.99






	· Booking Online save 10%
· The guesthouse serves the first three 8-person parties with free red or white wine.
· Each participant must pre-register and pay £8 per person.
Menu Items may include allergic substances.
Check the ingredients and ask the server if anything is unclear. Appreciating your help.
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