	
	
	



                        Christmas menuTrinity

This menu is available friday- sunday throughout december up to and including Christmas Eve

MULLED WINE ON ARRIVAL
V- vegetarian                          GF- gluten free

STARTERS
[image: ]
Smoked Salmon
Served with crispy capers, herb crème fraiche with lemon&rocket
Garlic Mushrooms (V)
Fresh mushroom cooked in butter with herbs & hint of garlic served on bruschetta
Creamed butternut squash soup (V)
With Parsnip Crisps
Steak Tartare
Raw beef, cornichons, mustard, dressing, toasted bread
Roasted Belly Pork on top of a Black Pudding Crumb
Served on a Parsnip Puree and a Whiskey & Clementine Glaze
MAIN COURSE
[image: ]
Traditional Roast Turkey
Served with roast potatoes & brussels sprouts
Traditional Roast Pork
Served with Bacon sausage & prune rolls
Grilled Salmon 
Served with salad or rice
Veggie Casserole (V)
[bookmark: _Int_vR520TiR]Mix of seasonal vegetables with a special healthy sauce served with rice
Confit Pork Belly (GF)
Served with savoy cabbage, gratin potatoes, Calvados & thyme
DESSERTS
[image: ]
Traditional Christmas Pudding 
Served with a Sweet Vanilla and Brandy Sauce
Baked Chocolate and Orange Cheesecake
Served with Vanilla Ice Cream
[bookmark: _Int_tY9eFf5O]Homemade Tiramisu
Served with oven roasted almonds with Bailey’s drizzle
Crème Brulee (V) (GF)
Caramelised with vanilla crust
 PRICING
1 COURSE - £17.95
2 COURSES - £22.95
3 COURSES - £27.95
DRINKS ARE NOT INCLUDED!!

DRINKS
[bookmark: _Int_3Fyjbwvo]Non- alcoholic
[image: ]
Hot chocolate - £2,50
[bookmark: _Int_sJt7jvpG]Lemonade - £3,25
Natural orange juice - £3,25
Coke - £2,50
Caffe Latte - £2,75
Espresso - £2,75
[bookmark: _Int_Zrp3eCWZ]Alcoholic 
[image: ]
Winter Pimm’s - £5,95
[bookmark: _Int_z6vcKtur]Made with Pimm’s No. 1 and flavoured with cinnamon, orange, and caramel 
Champagne - £7,00 PER GLASS
Pinot Noir - £7,00 PER GLASS
German Riesling - £7,00 PER GLASS 
Perroni bear- £6,45


BOOKING IS ESSENTIAL AS LIMITED SPACED AVAILABLE
MORE INFORMATION PLEASE VISIT WWW.TRINITYRESTAURANT.CO.UK




















Reference list

Addison, GLUTEN FREE CRÈME BRÛLÉE available at https://organicallyaddison.com/about/ accessed on 17/11/2022
Allison, Homemade Hot Chocolate, available at https://celebratingsweets.com/homemade-hot-chocolate/ accessed on 17/11/2022
BBC Gpod Food, Gluten-free Christmas recipes, available at https://www.bbcgoodfood.com/recipes/collection/gluten-free-christmas-recipes accessed on 17/11/2022
 Delicious magazine, Make-ahead Christmas starters, available at https://www.deliciousmagazine.co.uk/collections/make-ahead-christmas-starters/ accessed on 17/11/2022
[bookmark: _Int_Pdk5hAzI]JJ Buckley Fine Wines, 7 Best Wine and Turkey Pairings, Nov 5, 2019, available at https://www.jjbuckley.com/wine-knowledge/blog/7-best-wine-and-turkey-pairings/1054 accessed on 17/11/2022
Kaufman C., The ideal Christman dinner, volume 4, issue 4, 2004
Mercer C., Wine with pork: advice on great pairing, jul 9 2021 available at https://www.decanter.com/learn/food/wine-with-pork-pairing-424796/ accessed on 17/11/2022
[bookmark: _Int_pgDFQKVf]Miller-Wilson K., 8 Wines That Go Best with Salmon, oct 11 2019, available at https://wine.lovetoknow.com/wiki/What_Wine_Goes_Best_with_Salmon accessed on 17/11/2022
Oliver J., Jamie’s Christmas Turkey, available at https://www.jamieoliver.com/recipes/turkey-recipes/jamie-s-christmas-turkey/ accessed on 17/11/2022
Sips Scripts, Winter Pimm’s Cup, available at https://sipsfromscripts.com/winter-pimms-cup-cocktail-recipe/ accessed on 18/11/2022
The Good Housekeeping Cookery Team, 16 of the best Christmas pudding recipes, 11 Oct 2022, available at https://www.goodhousekeeping.com/uk/christmas/christmas-recipes/g549934/gh-christmas-pudding-recipes/?slide=11 accessed on 18/11/2022 


Andreea Soltana Curelaru
1918110
Food and Beverage Operations
BMIH4002
Lecture name: Steve Jones
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