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Christmas Party Menu
                               
 (
STARTERS
Soup of the day, artisan bread 
V.
 140kcal  
£ 7.50
Prawn cocktail, Bloody Mary mayonnaise 247kcal  
£ 10.50
Duck liver 
paté
, Melba toast and pickles 297kcal
£ 12.48
Potted crab with Melba toast 277kcal
£ 8.30
MAIN COURSES
Roast lamb rump, brown butter mash with broad beans and fennel crisps 1245kcal
£
 16.35
Seabass
, steamed 
pak
 
choi
, ginger, 
chilli
 and soy 315kcal
£
 14.2
0
Oven-baked smoked haddock and chive fish cake with 
tartare
 dressing 779kcal
£
 18.5
8
Chicken schnitzel, lemon and oregano crumb, braised peppers, rocket 460kca
£
 15.4
0
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 (
SIDES
Market Greens (V)(VG)
Szechuan spiced butter, lightly toasted almonds
80
kcal  
£ 6.50
Truffle Mac & Cheese (V)
Parmesan, Gruyere, cheddar and mozzarella cheese sauce with truffle and chives
 112 Kcal
£ 6.50
Stuffed Mushroom (V)
Walnut butter, herb crumb, feta and rocket
  110Kcal
£ 8.48
Farm Salad (V) (VG)
Mixed leaf and 
raddicio
, soft herbs, pickled radish and green 
goddness
 dressing
  120Kcal
£ 7.20
DESSERTS
Chocolate hazelnut brownie, hot chocolate sauce, vanilla ice cream V. 630kcal
£8.50
Westcombe
 Cheddar, grapes, quince, biscuits 510kcal
£8.50
Buttermilk 
panna
 cotta with a raspberry compote V. 401kcal
£8.50
Brown sugar peach and pecan 
pavlova
 V. 687kcal
£8.50
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WINES
                         
            125 ML
      Bottle
Champagne 
Henriot
 Brut 
Souverain
 | France | 12% | 
VGAperitif
 style Champagne, fresh and delicate with soft citrus notes.
£4.95
£ 
24.40
Jansz
 Premium 
Cuvée
 | Tasmania | 12% | 
VGVibrant
 
flavours
 of citrus zest, honeysuckle & melon. Refreshing & well balanced.
£3.75
£ 
22.45
Estelado
 Extra Brut Rosé | Maule Valley | Chile | 12% | 
VGFresh
 red fruits with sweet pastry notes.
£ 7.30
£ 
32.30
Apple Tree Flat | Chardonnay | Australia | VG | 13%A lovely fresh 
unoaked
 style of Chardonnay with soft citrus 
flavours
 and baked apples.
£ 6.65
£ 
28.25
Tiki
 Estate | Sauvignon Blanc | New Zealand | 13.5%Tropical aromas of 
passionfruit
, pineapple & ripe gooseberry. A lovely refreshing Sauvignon with a zingy citrus kick.
£ 9.75
£ 36.35
Cycles Gladiator | Zinfandel | California | USA | VG O | 14%Juicy and 
jammy
 with stewed plums, red cherry and a finish of freshly brewed coffee.
£ 8.30
£ 27.25
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CONTACT DETAILS

Customers can place orders via the hotel's website, and a representative can also take orders over the phone. Due to the hotel's exclusive affiliation with UberEat, customers may also place orders online.
Following are the contact details of the hotel
Website: www.hoteltrinity.com
Telephone no. 01405814917
UberEat. HotelTrinity

FURTHER INSTRUCTIONS
In addition to delivery, customers can pick up their orders through a collection window set up at the hotel. Prior orders must be placed over the phone to the representatives for takeout. It is ensured that all security procedures are followed at the collection window.

PAYMENTS OPTIONS
· Direct billing
· Personal check
· Cash
· Debit cards
· Credit cards
· Travellers' checks
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