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              Creating a Christmas-themed dining concept, Hotel Trinity celebrates the holiday mood with "Festive Flavours: A Christmas Journey." Targeting a varied audience, Hotel Trinity wants to create an exciting, unforgettable dining experience that encapsulates the spirit of Christmas. In establishing this idea, the staff at Hotel Trinity highlights the relevance of traditions while integrating innovation into the menu selections (Alsetoohy et al., 2019). The idea taps into the nostalgic and beloved parts of Christmas, appealing to families, friends, couples, and business groups. With a pleasant and wonderful environment, the restaurant's idea aspires to create a winter wonderland inside the city core, engulfing diners in an atmosphere of dazzling lights and comforting décor (Erren, Wild and Lewis, 2022).
               The menu selections are influenced by a desire to portray the actual spirit of Christmas. This tasty treat not only captures the festive mood but also demonstrates its commitment towards employing sustainable and seasonally suited ingredients (Martin-Rios et al.2020). ).  For the most significant days of the Christmas season, Hotel Trinity's "Festive Flavours" serves a spectacular, multi-course feast. This excellent menu comprises a variety of appetizers, such as smoked salmon canapés and roasted chestnut soup. Traditional Christmas foods like roasted turkey with cranberry sauce, honey-glazed ham, and stuffing take the front stage, appealing to those seeking the solace of time-honoured tastes (Leverenz et al., 2021). The finale of the dinner is a variety of scrumptious Christmas desserts, including the iconic yule log cake and a spiced mulled wine sorbet (Seraphin, Gowreesunkar and Platania, 2019). The restaurant offers vegetarian and vegan dishes made from seasonal and sustainable ingredients. (Bilska et al., 2020).
[bookmark: _Toc148091737]               The beverage selection echoes the festive mood, providing a choice of Christmas-inspired beverages including eggnog, mulled wine(Floričić, 2020), and Christmas Punch. Additionally, the restaurant features a carefully picked wine and champagne selection to match the seasonal cuisine (Mahafzah et al., 2020). Employees dressed in holiday clothing and live entertainment create a memorable experience for customers, with attention to detail. "Festive Flavors" offers a special menu called "Santa's Little Helpers" for children. This menu is designed to thrill younger guests with a wide selection of options. Santa Claus himself pays a visit to add to the enchantment of the occasion. "Festive Flavours: A Christmas Journey" is          Hotel Trinity's promise to provide a unique and heart-warming experience that connects with the festive season. (Dhir et al., 2020).  Hotel Trinity aims to be the go-to destination for those seeking a festive atmosphere with loved ones, colleagues, or friends, offering an appealing ambience, delectably crafted dishes, and exceptional service (Dabas, Sharma and Manaktola, 2021).
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Hotel Trinity

Festive Flavors

A Christmas Journey

APPETIZER

Cranberry and Brie Crostini £5.40

(A delightful blend of cranberry compote
and creamy Brie cheese served on a
golden crostini base)

Smoked Salmon Canapes. £4.99

(Cold-smoked salmon carefully sliced and
gamnished with capers, lemon-dill cottage
cheese, and crisp rye toasted bread)

Roasted Chestnut Soup £9.09

( Creamy and flavorful soup made from a
blend of roasted chestnuts with broth,
onions, garlic, herbs and spices)

Deviled Eggs with a Festive Twist £9.50

( Classic devilled eggs with a hint of
holiday spice, served with lemon dill
cream)

Mini Sausage Rolls with Dijon Dip £4.99

( Bite-sized savory sausage wrapped in
flaky pastry baked to golden perfection
served with a tangy and creamy Dijon
mustard dip)
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Main course

Roasted Turkey with
Cranberry Juice £28
(Succulent roasted turkey served with

cranberry sauce, a true Christmas
classic)

Honey-Glazed Ham with
Pineapple £26.50

(Juicy ham coated in a sweet and
sticky honey glaze, topped with slices
of tangy pineapple)

Salmon Wellington with
Lemon Dill Cream £21.00

( Fillet of salmon wrapped in puff
pastry baked to perfection, seasoned
with herbs and spices, placed on a
bed of sauteed spinach and
mushrooms served with a creamy
lemon dill sauce)

Beef Tenderloin with Red
Wine Sauce £32

(Succulent cut of beef cooked to
perfection served with a rich velvety
red wine sauce)
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DESSERTS

Yule Log Gake £12.00

( Fluffy sponge cake rolled with rich
chocolate or coffee-flavored buttercream,
decorated with chocolate bark, powdered
sugar, and festive motifs)

Gingerbread Cheesecake  £10.00

( Creamy cheesecake infused with
ginger, cinnamon, and molasses with a
crust of gingerbread cookies)

Spiced Mulled Wine Sorbet  £8.00

(Refreshing frozen sorbet infused with a
blend of red wine, cinnamon, cloves,
orange zest, and a touch of sweetness)

Vegan pumpkin pie £7.80

(Vegan pie crust featuring a rich and
creamy pumpkin filling made with
‘coconut milk and maple syrup)
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Beverages

Eggnog with a Splash of Rum £10.00

(A creamy drink made with rich eggnog,
delicately spiced with nutmeg and
cinnamon, and enhanced with a hint of
rum)

Mulled Wine with
Ginnamon and Orange £9.00

(Warm velvety red wine with aromatic
spices like cinnamon, cloves, and star
anise, along with the refreshing citrusy
notes of orange)

Christmas Punch
( Non-Alcoholic) £7.70

(A vibrant and refreshing non-alcoholic
punch bursting with fruity flavors:
cranberry, orange, and pineapple)

Hot Chocolate with
Marshmallow Coffee £6.00

(A heavenly combination of rich hot
chocolate and the comforting flavors of
coffee, topped with fluffy marshmallows)
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Santa's Little
Helpers Menu

Cheesy Christmas Tree Bites £550

( Bitesized appetizers made with a
combination of melted cheese, herbs,
and spices, shaped into adorable
Christmas Tree served with a tomato dip)

Festive Fruit Kabobs £4.50

( A variety of fresh fruits, such as
strawberries, grapes, pineapple, and
melon, arranged in a festive manner,
threaded onto skewers with a yoghurt dip)

Santa's Mini Pizza Pies £6.00

( Mini pizzas made with a crispy crust,
topped with tomato sauce, cheese,
various toppings of your choice, and ajolly
Santa face)

Snowman Veggie Platter £4.99

(Colorful vegetables like cherry tomatoes,
cucumber siices, baby carrots, and bell
pepper strips arranged into a snowman
shape, served with cream cheese or
ranch dressing)

Santa Pancakes £5.00

( Fluffy pancakes shaped like Santa
Claus, topped with whipped cream,
strawberries and chocolate chips)

Candy Cane Hot Chocolate £5.90

( Hot chocolate with peppermint candy
cane, topped with whipped cream and
crushed candy canes)
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