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CHRISTMAS MENU PLANNING
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	Starter 
	1. Fish starter - salmon parcels with melba toast, salmon and dill pesto, and crab salad. These are healthy options and suitable for people. Cost- £100
2. Fresh vegetable starter - green salad with lemon juice, onion, chilli and herbs £60
3. [bookmark: _heading=h.3j2qqm3]Flavoured dessert - candies, doughnuts, pastries and chocolate £90

	Main course 
	1. Christmas pork tenderloin - £3.65 for 100 gms. (The tenderloin will be rubbed with garlic, rosemary and allspice, this item od bacon wrapped roast has a high taste and flavour of the holiday)
2. Ceviche with guacamole £ 5.45 (contains  230 calories and 0% fat, served with smoked fish fillets, tortilla chips, and spring onions to enhance the taste)
3. Tangy honey glazed ham- £4.45 (Slow-cooked pork coated with a tangy blend of brown sugar, syrup, pineapple juice, as well as Dijon mustard creates an eye-catching presentation for a Christmas feast or special evening supper)
4. Pumpkin rice stuffing $ 5.12 (This product combines syrup, butter, pumpkin, as well as mixed berries and is an exactly healthy food product for health-conscious clients. The dish is topped with squash, lime, and Bramley apple)

	Deserts 
	1. Buttermilk caramel puddings £20.39 (Blended in the double cream, unsweetened gelatin caramelized ice cream, with milk, that provides a lovely taste; the said item contains a significant amount of sugar)
2. Divinity with Cherries and Pecans £23.45 (  this candy is made with just sugar, corn syrup, water, egg whites, and a little vanilla and salt for flavour (Jridi, Jerbi and Kamoun, 2018). Then chopped maraschino cherries are folded in just before scooping teaspoonfuls of warm candy onto wax paper to set up)

	Beverages 
	1. Pimm £ 25
2. Scotch Whisky £ 25
3. Mead £ 22
4. Buckfast Tonic Wine £ 12
5.  Cider £ 20

	Ordering 
	To directly order the products call on +44090075759. Items are also available for ordering, through Uber Eats. 

	Special guidelines 
	Entering the shop without a mask is restricted. Social distancing and avoidance of gatherings are expected. Contactless delivery and payment options are now available.

	Special offers 
	10% off online ordering placed through www.hoteltrinity.co.uk/takeaway. Discounts on desserts and pastries are applicable to direct orders from the store.

	Time availability 
	· Monday to Saturday 6 pm to 11 pm 
· Sunday 2 pm to 10 pm 
· Happy hour 7 pm to 9 pm

	Theme and add-ons such as entertainment or music
	The theme will be based on Christmas and the stores will be decorated accordingly. Soft Christmas music would be played for the festival to customers' delight (Pandey, 2019). Representatives of the Trinity group would greet the client with greetings.

	Menu planning fundamental 
	Protein, fat, fibre, sugar, and other ingredients will be included in the main dish. For each meal product, the essential healthy ingredients of each food item must be emphasised. This could support customers in selecting food products based on specific health issues.

	Address 
	Trinity Restaurant 
The Polygon, London, United Kingdom 
Contact: +44090095758
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