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Introduction
The paper will demonstrate about the description of the hotel that analyses about the difference among the hotel industry and will also elaborate to the desserts through which the restaurant describes about the analytical behavior of hotel. It will also explain about the training of the employees and will accept the different forms of payment methods. 
Menu design
           
HOTEL TRINITY
[image: Trinity Hotels Home Page - Trinity Hotels]


STARTERS 
· Vegan Buffalo Wings  with Chipotle Sauce 
· Beef Croquette on sautéed arugula with black garlic emulation 
· Smoked Haddock Omelette with parmigiana and creamed spinach 
· Puree of roasted butternut squash 
[image: Five-star food: ten main course recipes created by chefs from luxury hotels  | The Week UK]

 Desserts 
· Baked Cheese cake (with banana toggee sauce)
· Chocolate choux (orange crème anglais)
· Coffee Pannacotta  (vanilla ice-cream)





MAINS 
· Salmon Teriyaki with Kimchi slaw 
· Vegetable Wellington with passata jus
· Caviar and Champagne 
· Lamb cutlerts with Rioja Gran Reserva 
· Asian seared belly pork with wilted greens 
· Roast Contra – Fillet of beef with beer braised onion 
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Price point 
The price point of the menu is given below:
	Menus 
	Price points 

	Vegan Buffalo Wings with Chipotle Sauce 
	£100

	Beef Croquette on sautéed arugula with black garlic emulation 
	£200

	Smoked Haddock Omelette with parmigiana and creamed spinach 
	£$150

	Puree of roasted butternut squash 
	£4.95

	Vegan Buffalo Wings with Chipotle Sauce 
	£5.25

	Beef Croquette on sautéed arugula with black garlic emulation 
	£5.95

	Smoked Haddock Omelette with parmigiana and creamed spinach 
	£3.95

	Salmon Teriyaki with Kimchi slaw 
	£5.95

	Vegetable Wellington with passata jus
	£100

	Caviar and Champagne 
	£4.95

	Lamb cutlerts with Rioja Gran Reserva 
	£200

	Asian seared belly pork with wilted greens 
	£4.95

	Baked Cheese cake (with banana toggee sauce)
	£5.25

	Chocolate choux (orange crème anglais)
	£5.25

	Coffee Pannacotta  (vanilla ice-cream)
	£3.95


 Information needed on the menu 
The information needed on the menu is regarded as the most significant part of the menu details. 
Allergen Statements

Ingredients- Apples, Pie Crust Flour, shortening, liquid albumen, salt sugar, flour, lemon juice, whole milk, cinnamon
Contains – Wheat, Egg, Milk, May contain pecans. 
Gluten Free
Main Courses
Tuna Tacos with tomato in brine
Chicken in sauce with baked Onion
Cuttlefish stew with tender garlic
Roasted Pork rib
Desserts
Crezmv white chocolate






Priority Food allergens, gluten sources, and added sulphites must be identified by using specific source names from the Food and Drug Regulations such as ‘Wheat ‘ and ‘Egg’











The allergen statement provides specific information regarding the sell or it also provides food to the customers directly. This can be in the form of providing allergen information on a menu, chalkboard or in an information part. It can be also in a form of written notice placed in a proper visible position that explains about the information regarding gaining customers value added products. Milk, eggs, soy, wheat, tree nuts, peanuts, fish and shellfish are considered to be the most common foods which cause allergies (Luo & Fan, 2019). Generally, young kids also have food allergies that generally outgrow the allergies but it does not display always. It is also made mandatory according to FSA guidance it states that the information based on the allergenic ingredients are to be listed properly and also clearly that includes menu, board or the information pack. If it is not given up front, then it is very important to signpost as it is obtained. 
As per the CDC, people can be considered to be allergic to generally all types of food, but it is being evaluated that almost eight foods or the foods that groups account for are regarded as the most severe allergic reactions that can be due to 
· Milk, Eggs, Fish, Crustacean Shellfish, Wheat, Soy, Peanuts, Tree nuts that includes coconuts as well (Spennemann, 2021)


Vegan Symbol
[image: Our menu - Andalusië Trainingskampen]
As per the law, it is identified that the vegetarian food should be recognized by a green symbol and non-vegetarian food should be identified with a brown symbol. It is recognized internationally and also a registered symbol that signifies about the vegetarian and non-vegetarian food (Kyritsi et al., 2018). The symbols are made mandatory and are being used by the members of the vegetarian and vegan communities that represent the identities in maintain the Food Safety standards which help to frame the respective regulations.  
Food Hygiene Statement
Food Hygiene that is also known as Food Safety and it is defined as used for being controlling, formulating and packing food or drink in such a way which decreases the risk of the consumers that becomes sick from the food-borne disease. Food Hygiene is regarded as one of the key obligations for making and also packing the food safely to carry out the processes depending on the beliefs of HACCP (Hazard Analysis and Critical Control Points). It was being first established for the food processing industry and also for the small food handlers like distinct restaurants, bars and cafes (Smith & Hensher, 2020). It is considered to be a systematic approach in order to identify, evaluate and also control food safety hazards. 
Legal requirements 
As per the menu labeling final rule, it is evaluated that the consumers have to access to the calories and also to maintain the information regarding establishing certain chain that can be covered by the rule. It also discloses the number of calories that contains the standard items presented on menu and menu boards (Brown, 2019). It also displays the menu as self-service foods, calories being listed in close proximity and also maintains written nutrition information regarding the standard food items. 
Time availability 
The time availability of the menus displays the basic food requirements of a hotel. The time factors represents as follows
Breakfast buffet – Available from Mon to Sun and from 7:30 AM to 10: 30 AM
Lunch Buffet Price – Available from Mon to Sun – 12 Noon to 3:30 PM
Lunch Buffet Price – Available from Mon to Sun – 4PM to 6 PM
Dinner Buffet Price – Available from Mon to Sun – 7PM to 11 PM
Dinner Buffet Price – Available on Tuesday, Wednesday, Thursday, Friday, Saturday and Sunday. - 11:30 PM to 4:00 AM. 
Contact details 
The contact details of Hotel Trinity is as follows-
The Trinity hotel is situated on the coast in Swansea, South Wales. It is a 4* Independent hotel.  It comprises of 6 stylish rooms that have en-suite and Wi-Fi (Abdou et al., 2020). The Hotel believes a comfortable room with excellent breakfast and also a friendly helpful smile to keep the customer enjoy every moment. Website of the hotel is www.hotel.trniti.co.in and the contact details is +44(0) 30 6572 6200. The e-mail address is info@trnityhotel.co.uk. 


Contactless delivery 

[image: contactless delivery system]
Figure: Contactless Delivery
(Source: Xu, 2019)
The Trinity hotel is nowadays adopting contactless delivery that is considered to be an alternative to deliver food services to the clients by meeting the demand for food. Due to the crisis, they face numerous challenges and the findings states the new methods to work even during indefinite times. This is regarded as a novel idea that delivers significant services in a very safe and also in a very appropriate manner (Xu, 2019). The contactless delivery includes sanitization of the offices, buildings, equipment’s and also the delivery partners. It is called as ‘No Contact Delivery’ and also ‘Zero Contact Delivery’ Concepts. Contactless Delivery by the hotel is considered to be a unique method to make the delivery to the customers can place their orders as per their expediency. There are also some standards that maintain the food delivery platforms to carry an order at the customer’s doorstep to choose the area and also the timing of the delivery (Mbulu & Gunadi, 2018). The payment of the hotel is made by a website or an app in order to simplify no contact delivery to the customers. 
Moreover, it also analyses about the normal process of Contactless Delivery Option that includes 
Place an Order – It determines the browsing options to select the dishes about the restaurants by means of which the customers want to order.
Contactless Delivery Option – By clicking on this possibility, it indicates the same as the comment section of the restaurant. It includes two methods that are On Click Button that reflects about the impacts of the company which shows ‘On Click Button on the website and also on the mobile apps so that the customers can click the button and also receive the order according to their preference (Kusumaningtyas, 2020). The contactless delivery service also regulates to transform the customer experience to make sure about 100% safeties to the customers. It is also considered that the restaurant is needed to deliver their services from a trusted service which make them feel safe and also overwhelming. 
Payment options 
The hotel provides a turbulent time to the most service providers that promotes a cashless transactions by going digital with the payments techniques. The hotel keeps the option of a contactless payment that is considered as the backbone for the online purchaser system (Sandy, 2019). It is also regarded as very crucial in order to run a business safely by achieving the payment with a smooth payment system that delivers quality systems. The payment options includes the choice of customers that offers Cash, Checks, Debit Cards, Credit Cards, Mobile Payments, Electronic bank transfers. These payment options are carried out by the hotels that lead the customers to safely make large purchase. Moreover, the hotels also carry the mode of payment that is based on Electronic Bank Transfers (Nyoman et al., 2019). For this, hotels give training to the employees and maintain hygiene and also ensure about identification of the policies that makes flexible as it make it serious. The digitalization techniques made it more possible to receive it more conveniently. 
Beverages 
A beverage is considered to be a drink other than water. In Trinity Hotel, beverages are further classified as ‘Alcoholic’ beverages and ‘Non-alcoholic’ beverages. 
Alcoholic Beverages – These are considered to be the portable liquid that contains 1% to 75% of liquor (Samsudin & Putra, 2020). The hotel produces fermentation into different substances that includes Grapes, Grains, Barley, Fruits, Sugarcane and Rice. It includes Wine, Champagne, and Cocktails. 
Non Alcoholic Beverages – It includes non-toxicities drink and sweet carbonated drink. The bottles include mineral water, juices, syrups, smoothies, and shakes as being consumed whenever required. The hotel include a distinct type of commercial catering establishment that categories specific challenges. The hotel makes it possible about the winning concept that helps the hotel and restaurants to fulfill their expectations and create a thriving profit for the hotel (Samsudin & Putra, 2020). Trinity hotel also design a winning hotel concept that includes the areas of creating its own design and makes the menu of a hotel in a more friendly way. The hotel also keep tourist friendly and help the restaurant that helps the travellers by understanding the local customers. The restaurant also uses two entrances that is one through the hotel and the other from the street. It also establishes the design concept of the hotel accomplishments. The hotel analyses about the meaningful aspects of the different service that optimizes the food of the hotel and beverage service for a healthy profit (ERDEM et al., 2021). It helps to improve the technology that acts as a crucial role to optimize the food of the hotel. The hotel food and beverage operation carries a lot of control and acts as a primary source of several profit issues. 
It also reduces the employee turnover that generates profit issues to clear the expectations at the time of hiring. In addition to this, as per National Restaurant Association, it reports that the turnover rate generates issues of the profits due to the training sectors (Lemy et al., 2021). Moreover, it includes that will train the staff and also set clear expectations at the time of hiring purpose. 



Conclusion 
The paper concluded with the description of the Trinity Hotel, which includes the allergen statements that acts as a specific statements which analyses about the gluten sources, and the ingredients about shortening of the liquid albumen and it also contains wheat, egg, milk and it may contains pecans. Moreover, it also helps to analyses about the Food Hygiene statement that defines about the Food Safety act and carries out the beliefs of differentiating the Hazard Analysis and Critical Control Points. It also described about legal requirements, availability and also analyzes the contact details, description about the Contactless Delivery Option of analyzing the payment option. The paper also describes about the alcoholic and non-alcoholic beverage which identify the policies that makes it flexible. 
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