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Christmas Party Menu



Trinity Hotel Canterbury



	Santa Starter
	
	
	Vegetarian Starters
	

	
Chicken Soup
Ingredients used: chicken, carrots, celery, onion, salt, and pepper.
It is served with bread or hot peppers.
	

£3,40
	
	Burrata Bruschetta:
Ingredients used: peas, broad beans, radishes, red chillies, mint, parsley, vinegar, olive oil, sourdough, burrata.
It is served with grilled bread or roasted vegetables.

	

£4

	
Cheese Tikka
Ingredients used: cheese, vegetables, onions, aromatic spices. It is served with mint chutney.

	


£3,50
	
	Salt-Baked beetroot with feta & Pickled Onions
Ingredients used: beetroot, rosemary, flour, eggs, vinegar, sugar, mustard seeds, dill, onions, extra virgin oil, and lemon juice.
It is served with chives, toasted hazelnuts or feta.

	


£4,45

	Snacks
	
	
	Santa Mains
	

	Chickpeas
Walnuts
Cottage Cheese with Fruit or Vegetables
Potato Chips
	£2,50
£2,00
£3,00
£2,70
	
	Pork Chop with Pineapple and Honey
Ingredients used: pork, pineapple, onion, lemon, orange, olive oil, white wine, honey, butter, garlic, cloves, black pepper, salt. It is served with rice.

	

£20

	Desserts
	



£4,00



£4,50




£4,50
	
	Traditional Earrings 
Ingredients used: sour cabbage, minced pork and beef, rice, onion, oil, smoked rib, broth, bay leaf, salt and pepper. It is served with sour cream.

	

£17,50

	Santa’s Brownies
Ingredients: eggs, sugar, flour, cocoa, baking powder, liquid cream, strawberries, butter, chocolate, vanilla essence.

	
	
	
	

	Cake with oranges and cocoa
Ingredients: dark chocolate, candied orange peel, eggs, sugar, flour, baking powder, butter.

	
	
	
	

	Sweet Bread
Ingredients: rum essence, vanilla essence, cocoa, walnut, lemon and orange peel, salt, sunflower oil, milk, dry yeast, eggs, flour, vanilla sugar, yolk.

	
	
	
	

	Beware of Common allergens
a. NUTS: peanuts, almonds, walnuts
b. DAIRY: milk, cheese, yoghurt
c. GLUTEN: bread, pasta, cake
d. SHELLFISHISH: prawns, crab, lobster
e. EGGS: chicken, duck 
	

	
	Stuffed turkey in the oven
Ingredients used: turkey, pork, bacon, ham, onion, garlic, celery, chopped almonds, apples, raisins, white wine, sherry oil, salt and pepper. It is served with fried potatoes or sauce.

	
£25,00

	Santa Drinks (price per glass)

	
	
	Vegetarians
	

	Fruit juice/Sprite/Coke/Frutti Fresh
	£2,00
£5,00

£4,00

£7,00
	
	Spiced lentil & spinach pies
Ingredients used: sunflower oil, onion, ginger, cumin, turmeric, cinnamon, chill, butter, spinach, chutney.

	
£10.00

	Red Wine/Tequila/Red Island/Beer
	
	
	
	

	Clementine and pomegranate mould cider
	
	
	
	

	Squash and Classic British cocktail
	
	
	
	

	Mulled wine
	£3,00
	
	
	

	Hot Chocolate
	£2,00
	
	
	

	
	
	
	
	

	  CHRISTMAS DRINKS PACKAGES

	
	
	
	

	Let It Snow £120
X24 Bottles of Sol or Staropramen Beer
X3 Bottles of House Prosecco
X2 Bottles of House Red, White or Rose Wine
Serves 10 Guests

	
	
	Christmas Tree £200
1 Bottle of House Spirit/ Bottomless House Mixer 
X24 Bottles of Sol or Staropramen Beer
X4 Bottles of House Prosecco
X4 Bottles of House Red, White or Rose Wine
Serves 15 Guests
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A deposit of £20 is charged when you book.





	
	
	
We will have live music and a karaoke program for adults and children, Let’s have a party!

If you share your order with your friends on your social media to promote our hotel, you can get a discount of 50% on our Christmas Party Menu.

For any two drinks ordered, the third is free.

You benefit from a 20% discount on any product during the weekend.

When booking online for families, adults receive a starter of their choice for free, and children a dessert of their choice for free. 
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