Name: Tuhel Miah Student ID: 2126977

Open for 7 days a week HOTEL TRINIW L] mw

Lunch: 11:30am — 2pm

Dinner: 5:30pm — 10 pm SﬁT MENU

W | Christmas Special

Festive Party Package
45.95 Per person (Choice 1 item from each section}

Includes Bucks Fizz on Arrival, delicious Chef special four-course dinner for both vegan and non-vegan
with coffee, Glass of house wine and after dinner chocolates plus Live Christmas songs, and DJ.
Joiner parties are available on every Friday-Saturday from 25" November to 30" December

Exclusive parties available for 50+ guests

Any date considered, subject to availability

Festive Set Menu

Starter

Classic Prawn Cocktail with Marie Rose Sauce and Crips leaf salad
Duck Pate with autumn fruit chutney and Toasted Brioche
Roasted Butternut Squash Soup with Chilli & Coconut Cream. (VE) (GF) (DF)

Main Course
Traditional Norfolk Turkey Breast, Spaghetti with Turkey, Tarragon-crusted Beef, Cranberry Sauce and
Roast Gravy, Roasted Beef on a Wellington Crust (VE) (GF) (DF)
Salmon Dame topped with Lemon & Parley Crumb, served with White Wine & Tarragon Cream Sauce,
Quorn Roast (VE) (GF) (DF)

All the above served with roasted potatoes and seasonal vegetables

¥ V= Vegetarian, GF= Gluten free, VG= Vegan, DF= Dairy free.
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