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          Hotel Trinity is a 4* city centre hotel, part of the Trinity Hotel chain, located in the in Doncaster, Shout Yorkshire, United Kingdom.
Hotel Trinity Restaurant aims to provide gourmet enthusiasts who like combining cuisines from across the globe with an unforgettable and enjoyable eating experience, with a focus on responsibly farmed and locally produced products. Hotel Trinity represents its steadfast dedication to accomplishing this goal. The restaurant of Hotel Trinity is a restaurant that perfectly combines elegant food with a friendly, grand atmosphere, making it the perfect place for both formal and casual events. It came up with this idea because we think eating should be a sensory experience as well as a celebration of the community and environment in which it is created. The restaurant industry has much more demand in the UK (Zutshi, 2019). 

[bookmark: _Toc148330714]Target Audience 
Hotel Trinity Restaurant was designed with a broad spectrum of people in mind, including families looking for a once-in-a-lifetime culinary adventure as well as passionate foodies. A large segment of its main target market consists of city workers between the ages of 25 and 60 who like trying new foods and valuing high-quality, locally produced goods.  It is pleased to provide its space as a casual but welcoming setting for families and couples to celebrate important occasions.
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Locally Sourced Ingredients - Since Hotel Trinity Restaurant believes it is essential to support local manufacturers and producers, most of the items on its menu are sourced from within our community. Building trusting ties with regional vendors of fine seasonal fruit as well as artisanal meats and cheeses is extremely important to us. This approach ensures that dependably fresh, high-quality food is available while also having a beneficial economic impact on the community (Motarjemi and Lelieveld, 2014).
Global Fusion - Hotel Trinity Restaurant's menu offers a wide variety of meals that are inspired by the food customs of many different countries. The international blend of flavours improves the eating experience and provides for a wide range of palate preferences (Wu and Mohi, 2015).
Sustainable Seafood - All its seafood comes from ecologically sustainable sources thanks to its dedication to compassionate eating practices. Hotel Trinity’s care for the condition of its seas and aquatic environments permeates everything it does.
Dietary Diversity - Hotel Trinity Restaurant is committed to meeting each customer's unique dietary requirements and preferences. It has selections on its menu to suit vegans, vegetarians, and anyone attempting to cut down on gluten.
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[bookmark: _Toc148330718]Conceptualization 
Hotel Trinity Restaurant's goal is to ensure that Christmas dinner captures the spirit of the season and is something to remember. Its idea is based on combining classic Christmas components with contemporary ideas. Its goal is to provide its customers with an exceptional dining experience that goes above and beyond their expectations. There will be a formal but laid-back vibe to covering the event. 
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Appetizers 
Cranberry & Brie Stuffed Mushrooms - Cooked, soft mushrooms filled with a sharp cranberry sauce and creamy Brie cheese.
Seared Scallops with Pomegranate Glaze - A sweet and tart pomegranate marinade is poured over pan-seared, browned scallops.
Roasted Butternut Squash Soup - Crisp sage and roasted pumpkin seeds swirl over this silky butternut squash soup with hints of nutmeg and cinnamon.

Main Courses 
Herb-Crusted Prime Rib - A roast prime rib that has been cooked through after being gently simmered and seasoned with fresh herbs. It's complemented with a thick marinade of red wine.
Lobster Ravioli with Saffron Cream Sauce - Homemade pasta loaded with lobster, topped with freshly sliced scallions and served with a delicious sauce prepared with saffron.
Vegetarian Wellington - Stuffed with goat cheese, roasted winter vegetables, and a balsamic sauce, this is a crisp, airy puff pastry.

Side Dishes 
Truffle Mashed Potatoes - Onions over a purée of potatoes whisked with cream and truffle oil.
Brussels sprouts with Bacon and Maple Glaze - Bacon pieces and maple poured over smoked Brussels sprouts.
Cranberry Pecan Wild Rice - Wild rice is combined with aromatic cranberries, toasted almonds, and a honey drizzle.

Desserts 
Gingerbread Soufflé - Warm ice cream cake with a gingerbread and syrup foundation, topped with vanilla bean ice cream.
Chocolate Peppermint Torte - An extravagant chocolate torte topped with layers of peppermint cream and crushed candy canes.
Pomegranate Champagne Sorbet - A refreshing treat made with real pomegranate juice and champagne that is ideal for clearing the tongue.

Beverage Options 
Eggnog Martini - Eggnog, nutmeg, and vanilla vodka are blended in this mixture.
Spiced Mulled Wine - Red wine, orange juice, cloves, and cinnamon are all aromatic and give off a nice scent.
Non-Alcoholic Sparkling Pear Punch - Fizzy mixture made with soda, pear juice, and a little bit of lemon juice.
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Pricing of Each Menu 
Appetisers 
Cranberry & Brie Stuffed Mushrooms: £12
Seared Scallops with Pomegranate Glaze: £16
Roasted Butternut Squash Soup: £10

Main Courses 
Herb-Crusted Prime Rib: £38
Lobster Ravioli with Saffron Cream Sauce: £32
Vegetarian Wellington: £28

Desserts 
Gingerbread Soufflé: £12
Chocolate Peppermint Torte: £14
Pomegranate Champagne Sorbet: £10

Beverage Options
Eggnog Martini: £9
Spiced Mulled Wine: £8
Non-Alcoholic Sparkling Pear Punch: £6

Hotel Trinity Restaurant pricing is established in a manner that allows patrons to enjoy their experience while adhering to their financial limitations. 
Silver Package - One appetizer, one entree, one side dish, and one dessert may be selected. Everyone is required to pay £75.
Golden Package - Two appetizers, one entree, two sides, and one dessert may be selected. The cost per participant is £95.
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Cranberry & Brie Stuffed Mushrooms - Tender mushroom caps are filled with a mixture of tart cranberry sauce and creamy Brie cheese, then baked until the cheese has settled. This appetizer is a marvel of harmony, with its balance of acidic cherry fruit, creamy cheese, and sharp mushrooms (Johnston, 2012).
Seared Scallops with Pomegranate Glaze - This marinade of sweet and sour pomegranate is applied on puff-cooked golden scallops. The vibrant aroma of the pomegranate sauce and the rich richness of the freshly cooked scallops are highlighted in this dish (Jogaratnam, 2017).
Roasted Butternut Squash Soup - This smooth butternut squash soup has cardamom and cinnamon flavours (Moreno and Tejada, 2019). Sprinkle some roasted pumpkin seeds and crisp sage over top. The blend of fall flavours in the broth is cosy and welcoming.
Herb-Crusted Prime Rib - The prime rib roast is seasoned with fresh herbs and slow-roasted to a deliciously tender result. It is complemented with a thick marinade of red wine. This dish highlights the tenderness of prime rib combined with flavourful herbs and a delicious sauce (Jalilvand et al., 2017).
Lobster Ravioli with Saffron Cream Sauce - House-made lobster ravioli is served with a rich, creamy saffron cream sauce and crisp shallots. This meal is very delicious because of the crab, garlic, and fresh herbs.
Vegetarian Wellington - Crisp puff pastry is topped with goat cheese, marinated balsamic veggies, and baked winter vegetables. This vegetarian main meal will leave you feeling completely satisfied with its tastes and textures, which are stunning in their complementarity (Foskett, 2021).
Gingerbread Soufflé - Warm gingerbread soufflé flavoured with spices served with molasses sauce and vanilla bean ice cream. This treat has all the qualities that are often associated with gingerbread, including a tightly packed finish (Davis, 2018).
Chocolate Peppermint Torte - The toppers of this decadent chocolate torte are powdered candy canes and peppermint cream. The mix of rich chocolate with energizing peppermint leaves the meal tasting even better (Cousins, 2020).
Pomegranate Champagne Sorbet - Real pomegranate juice and champagne combine to create a revitalizing treat that successfully cleanses the palette. This is a great alternative dessert to round off a meal with something sweet and delicate (Hanaysha, 2016).
Eggnog Martini - Eggnog, nutmeg, and vanilla vodka are blended in this mixture. This cocktail gives Christmas drinkers a smooth and enjoyable experience while perfectly capturing the flavour of classic eggnog (Boussard, 2021).
Spiced Mulled Wine - Red wine, orange juice, cloves, and cinnamon are all aromatic and give off a nice scent. All the cosy, fragrant qualities of spiced wine are present in this warm drink.
Non-Alcoholic Sparkling Pear Punch - Fizzy mixture made with soda, pear juice, and a little bit of lemon juice. Everyone will find this non-alcoholic substitute to be energizing and bubbly (Davis, 2018).
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	Hotel Trinity Restaurant implements environmentally conscious business practices by using ecologically friendly packaging, buying locally produced goods, and cutting down on food waste. It can lower its carbon footprint without compromising the quality of its food by adding locally sourced, environmentally conscious goods to its menu that abide by current laws and trends.
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