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	25th December 
	Christmas Special
Party menu of Trinity Hotel 
	Dine Now! 

	

	

	Christmas Special 

La Carte  
Choose what you like 

Veggie Burgers- Per Person Serving- £5. a 50
Basic Ingredients used: Ta tomato, lettuce, black beans, vinegar, bread etc.  
Method: Vegetables and beans are roasted for 15 minutes in giant pan and then and using food processor they are chopped and finally converted into a burger patty. 
Tomato and Corn Cheesy Pastry Bites- Per Person Serving- £6.00
Basic Ingredients used: Tomato, corn, cheese, olive oil, frozen pastry, salt etc. 
Method: Olive oil is heated in a large pot for 30 minutes and then, garlic powder, salt, pepper is mixed with it. Then puff pastry sheets are placed over it and paste of egg and water are brushed on the top of it(Gladwin, 2019). Finally, it is topped with cheese, tomato and corn. 
Vegetable Gyoza- Per Person Serving 3pcs- £3.50
Basic Ingredients used: Ground pork, Vegetables, onions, spices, 
Method: Meats are boiled, and vegetables are fried then served with sesame oil.
Fried Catfish- Per Person Serving- £6.50
Basic Ingredients used: Catfish fillets, flour, peanut oil, celery seed, garlic powder etc.
Method: Very nicely cleaned catfishes are fried in peanut oil mixing with celery seed and garlic powder.
Fries with Vinegar- Per Person Serving- £6.50
Basic Ingredients used: Vegetable oil, potatoes, white vinegar etc.
Method: Potatoes are put in the refrigerator for at least one hour and up to four hours after covering them with cold water and adding vinegar. After taking them out, theissoftenedd in oil.
Cream Cheese Fruit Dip- Per Person Serving- £2.50
Basic Ingredients used: Fruits and cheese
Method: At first, cheese is softened and then fruit dip is prepared and stored for a week in the freeze and finally served with fruits.
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	To get your discount on the party’s special Food Menu please log in to Your social media account and share your oder with your friends to promote our hotel. 

	
	
	
Christmas special packages (Full Course)

For 4 persons - £32.50                                        For 6 persons- £52.50  
Feel the goodness of Life with us! 

	
	
	Avocado
Basic Ingredients used: Butternut squash, avocado, broccoli, onion, lemon, oil, salt etc. 
Method: At first butternut squash is drizzled in a pan with olive oil, and then broccoli and onion are added to it. Finally serve the food with avocado salad
Potato Kebab
Basic Ingredients used: Potato, Sooji, Green Chilli 
Method: Potato kebab is prepared using sooji, potato, green chilli etc. It is served with green chutney
Bread Roll
Basic Ingredients used: Potatoes, bread, and peas.
Method: After boiling potatoes, combine with breadcrumbs. To properly mash them, deep-fried. A half-hour is needed for preparation. You might serve it with tomato sauce and green chutney
Peanut Butter, Chicken and Basil Sandwich
Basic Ingredients used: Peanut Butter, white bread, torn basil, olive oil etc. 
Method: Butter is mixed on top of the bread and after adding basil drizzled using oil
Easy Crock Pot Meatball 
Basic Ingredients used: cooked meatballs, breadcrumbs, grape jelly etc.
Method: At first, ground meat, egg, breadcrumbs, onion, milk etc. are mixed and turned into meatballs and then fried in frying pans
Mini Sweet Pepper
Basic Ingredients used: Mini pepper, cream cheese, olive oil etc. 
Method: Mini sweet pepper is mixed with olive oil and then roasted with cheese

Soft Drinks/ juice- Coke or Sprite / Pineapple or Apple or Grapes or Orange Juice   

Wine of Choice (choose any 1)- Bernard Fouquet Domaine des Aubuisières NV, Waitrose Loved & Found Bukettraube, Ferdinand Mayr Exklusiv Grüner Veltliner

	Halloumi, carrot & orange salad
Basic Ingredients used: Halloumi, pomegranate, fennel & walnut salad
Method: Very tasty and healthy dish takes only 15 minutes to prepare to extract all the ingredients.
Cheese Tikka
Basic Ingredients used: cheese, vegetables, onions, aromatic spices
Method: Spicy and tasty cheese Tikka are prepared using cheese, vegetables, onions, aromatic spices etc. It is served with mint chutney.
Fish Tacos
Basic Ingredients used: Tilapia, sour cream, purple cabbage, avocado, corn tortillas
Method: Sliced pieces of fish are lined on baking sheets and then added with seasoning, butter and olive oil. It is baked at a temperature of almost 300 F for 2o to 25 minutes to prepare it.
Lobster Mac and Cheese
Basic Ingredients used: lobster meat, breadcrumbs, elbow macaroni, gruyere cheese etc. 
Method: At first pasta is cooked in a salted boiling water pan. Then lobsters are cooked with cheese on top of it. It is served using different types of spices (Freedman, 2020).
Pork Tenderloin Sandwich
Basic Ingredients used: Boneless pork loin, dill pickles, crackers, pickle chips, crackers, iceberg lettuce etc.
Method: Pork loin pieces are mixed with beaten eggs and crusted oyster crackers. Then fried in preheated oil. Finally, mayo is given on top of two divided pieces of bread and served.

Soft Drinks/ juice- Coke or Sprite / Apple or Grapes or Orange Juice
   
Wine of Choice (choose any 1)- Bernard Fouquet Domaine des Aubuisières NV, Waitrose Loved & Found Bukettraube, Ferdinand Mayr Exklusiv Grüner Veltliner

Beware of Common allergens
a. Nuts - peanuts, almonds, and walnuts
b. Dairy - milk, cheese and yoghurt
c. Gluten-wheat products: bread, pasta and cake
d. Shellfish - prawns, crab and lobster
e. Garlic/Onions -
f. Eggs - chicken or duck
	Get your Christmas cake only @£25.50
Snacks 

Ricotta Cheese- Per Person Serving- £1.50
Basic Ingredients used: Parmesan cheese, manicotti, lemon, pasta etc.  
Method: Milk, cream and salt is boiled for half an hour and then served using lemon and pasta.
Hummus- Per Person Serving- £1.50
Basic Ingredients used: Olive oil, tahini, aquafaba, sumac, lemon juice etc.
Method: Tahini, chickpeas and lemon juice is put inside a food processor and converted into a paste and served with tomato and other ingredients(Rezwan, 2011).
	
	
	

	Key Lime Pie- Per Person Serving- £2.50
Basic Ingredients used: Sweetened condensed milk, oatmeal.  graham cracker crumbs, plain
Method: First of all a curst is prepared using brown sugar, melted butter and crumbs and then it is filled with milk cream.

Soft Drinks/ juice- Coke or Sprite / Pineapple or Apple or Grapes or Orange Juice   

Wines- 
Pinot noir- £12.50
Oaked Chardonnay- £18.50
Specially Selected Sparkling Shiraz- £19.50
Ferdinand Mayr Exklusiv Grüner Veltliner- £20.50
Waitrose Loved & Found Bukettraube- £23.50
	
	
	

	

	

	The scoop of the day 
Christmas Special 
	The scoop of the day
Christmas Special 
	The Drink of the day  
Christmas Special 

	Cookies and Cream 
	Coffee Toffee 
	Soft Drinks 

	Sweet Cream, Ice cream with chopped chocolate sandwich cookies and more. 
@1.80 
	Fresh ground filtered coffee with sweet espresso beans, frozen with cream and homemade almond toffee
@2.60
	Bluewater/Fruit Juice/Sprite/Coke/Fanta
@1.00

	
	Hotel Trinity 
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