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Christmas Party Menu

2 COURSES £80
3 COURSES £125
(Available on the 25th December)

For the Table
Hummus & Naan (V)
(warm welcome from the house)

STARTERS
Smoked Salmon & Avocado Toast Hand made crispy toast topped with avocado, sour cream, smoked salmon, sweet chilli pepper & green pickled onions.
Beet Salad (V) (N) Arugula, pecans, goat cheese, citrus vinaigrette.
Prawns in Butter (A) king prawns cover with garlic butter, cooked with white wine. Served with garlic bread.
Sweet Potato Cake (V) Mash sweet potato ball  fill with mushrooms, peppers, dice tomatoes and red onions. 
Chicken Popcorn
· Jerk
· Peri Peri
· Garlic & Lemon 
· B.B.Q
MAIN COURSES
RIB-EYE STEAK 8oz rib-eye steak, grilled & sprinkled with ancho chilli salt, served with fresh herb cilantro, served with baby roasted kumato tomato.
Jingle Salmon Salmon cooked in spiced ginger, pepper, coconut & lime sauce. 
Country Chicken (N) Chicken in creamy lime & peanut and cranberry sauce. 

SIDES
Aromatic Rice
Baked Baby Potatoes
Sweet Potatoes
Truffle Fries
Vegetables 
Asparagus








Quinoa & Roasted Vegetables (V)
Pan Seared Loup de Mer Wild mushroom, roasted parsnips, pearl onions, mushroom emulsion.

DESSERTS
Berry-My Cheesecake. Baked vanilla & sour cream cheesecake topped with berry fresh fruit, filled with meringue sauce and berry marmalade.

Salted Caramel Apples with Winter Fruits. Crisp apples cox filled with salted caramel, baked and topped with dried winter fruits. Optional adding nuts.

Gingerbread Mini snowballs Cakes. Mini gingerbread balls cakes covered with Maple Glaze.
[image: ]Churros. Served with warm chocolate and 3 syrups strawberry, dulce de leche, caramel.
DRINKS
Don Perignon Champagne, 2012	   
Newton BeckStoffer Chardonnay, Carneros, 2018
Château Cheval Blanc, Saint-Emilion, 2014       
Château d'Yquem, Sauternes, 2007
Add more Drinks…
( ask us about our promotions )
Cocktails
Celebrate Christmas the Trinity style! Choose from our range of flavoured cocktails our classic ones.
WINE
If you are more traditional, try our wine and bubbles list. You’ll be spoiled for Choice.
BEER & CIDER
Large amount of drought lager to bottles of craft beer. Ask for our gluten and alcohol free options.

Let’s Raise a Glass… you can pre order your drinks and get the celebration spirit begging with cocktails, bubbles or beer. Cheers! 

BOOK NOW to avoid run out of table. To secure your table we’ll need £25pp. This is non refundable if the cancellation is received 10 days of the party date or parties who don’t show up. Your booking is not confirmed until your deposit has been paid.

Making plans… Book your Christmas party with us. Come and celebrate in our latin-English style! It’s simple book your table at hoteltrinity.co.uk. Once you booked with us, we will send you a menu to share with your colleges, families. You’ll be able to add an email for each person to choose their own. 
We are here to help you with the finest details.
Book online at hoteltrinity.co.uk

Celebrate New Year’s Eve with Us  !
Our glamorous NYE party is back. Check our website for more information.

[bookmark: _Int_0Vu6wfi3][bookmark: _Int_JztIEgUb]Any allergies / intolerance? Please let your server know. We haven’t listed all the ingredients in every dish. Plant based dishes are made with vegan ingredients but cooked in the same fryer as dairy products. Some dishes may hold bones. Country of origin shows style of cooking. Our meat are Halal. We are working with local farmers. We are not responsible for stolen or lost items. Only guests who can prove they are 18 or above can be served alcohol for their own consumption. An optional service charge may be applied to your bill depending on party size. More details at Hoteltrinity.co.uk/service-charge. 

V: vegetarian, Vg: vegan, GF: gluten free, N: nuts/peanuts, A: alcohol 
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