



Part 1 
           Situated in the heart of London, Hotel Trinity is a luxurious 4-star city centre hotel and a distinguished member of the chain of Trinity Hotel (Taik and Kiss, 2022). The concept of a restaurant is not merely a place to dine; it provides an immersive gastronomic experience that serves both residents and international travellers (Lee et al, 2021). With a wider and thoughtfully crafted menu, a dedication to sustainability and seasonality and a strategy of pricing that ensures accessibility, Hotel Trinity aims to offer exceptional experiences of dining while respecting the environment as well as the diverse preferences of guests.
             The restaurant of Hotel Trinity is more than just a place to dine; it is an immersive gastronomic experience (Lee et al, 2021). The chain's commitment to quality, combined with its wider portfolio of properties across different regions, has made it a trusted name in the hospitality sector (Okumus et al, 2020). 
            The restaurant concept of Hotel Trinity is designed to serve a wider base of audience. Tourists can savour British classics such as Beef Wellington and Fish and Chips and explore different flavours inspired by the multicultural heritage of the city (Zamyatina and Solntseva, 2019). For business travellers, the restaurant offers a sophisticated setting for meetings and networking events. Locals, on the other hand, are not forgotten (Walker, 2021). It offers a convenient and high-quality option for dining for Londoners who appreciate a touch of sophistication in their experiences of culinary (Lee et al, 2021). The restaurant caters as a hub for collections, celebrations, and special events.
             The menu choices of Hotel Trinity are a careful selection that mirrors the multicultural essence of the city while paying homage to the classic cuisine of the British (Cui et al, 2020). These dishes ensure that guests can enjoy familiar tastes while in London on Christmas Eve.
               Hotel Trinity values sustainability and sources ingredients locally whenever possible (Lang and Lemmerer, 2019). This not only supports the community but also ensures the freshness and quality of the dishes.
               The Christmas menu at Hotel Trinity involves a wider variety of vegetarian as well as vegan options to serve wider preferences and lifestyles of the dietary (Grummon et al, 2021). 
               The menu of the bar complements the offerings of the culinary with signature wines and an array of local craft beers that make it a perfect spot for after-work gatherings (Boccia and Cseh, 2021).
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. o Christmas Eve Menu

[ J . APPETIZER
L]

London-Inspired Scotch Eggs. £6.95
. (Soft-boiled eggs wrapped in a seasoned sausage, crisped to
perfection)
@ Mediteranean Hummus Platter. £7.80
(Creamy hummus with warm pita, olives, as well as roasted red
pepper)
.. Vegan Sweet Potato and Coconut Soup £6.90
@A velvety blend of sweet potato, coconut milk, and Thai spices)
MAIN COURSE
e
® Lamb Shank with Red Currant Jus £27
° ( Slow-cooked lamb catered with mashed potatoes and various
seasonal vegetables)
' Beef Wellington with Truffle Mash £28
. ( Tender beef fillet coated with a layer of savory mushroom duxelles,
wrapped in puff pastry served alongside creamy mashed potatoes
infused with the aromatic flavor of fruffles)
®  @eared Sea Bass with Lemon Beurre Blanc £28
< ( A delicate dish of fish with a cifrusy sauce, accompanied by
° asparagus and new potatoes)
°
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Side Dishes

Roasted Garlic Mashed Potatoes £5.80

{ Creamy, gariic-infused mashed potatoes and tomatoes)

°
Seasonal Roasted Vegetables £6.70 ‘
{ Locally sourced, oven-roasted with different herbs) O
Trufile Parmesan Fries £7.50. .

( Crispy fries topped with fruffle oil and Parmesan)
Buttered Spinach with Toasted Alimonds £7.20 ..
( Asimple yet elegant green side) o °

Desserts
Sticky Toffee Pudding 795 .
(A British classic, catered with warm toffee sauce and vanilla ice: ’

cream)

Vegan Chocolate Avocado Mousse £8.95 o .
(A guili-free, creamy dessert of chocolate) .
Lemon Posset £7.95
(A tangy, light dessert similar to custard with fresh berries) ° .
Apple Crumble £6, .

{Warm apple crumble with a scoop of vanilla and chocolate ice

cream) Y 4
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.° ® Beverages
e ®
o Mulled Wine £7.50

(A classic Christmas beverage, our mulled wine is made with
. red wine, warm spices, and a hint of cifrus)

Eggnog Martini 5295

(Afestive twist on a classic cocktal, our eggnog marfini
combines creamy eggnog with a splash of vodka and a sprinkle of

PY nutmeg)
O o Spiced Apple Cider £11.50
(savor the flavors of the season with our spiced apple cider.
Made with fresh apples, cinnamon, and cloves, this comforting
° beverage s sure fo evoke holiday nostalgia)
L] Cranberry Mule £8.40
L]

(A festive twist on the classic Moscow Mule, our cranberry mule
bbines vodka, ginger beer, and cranbery juice for a refreshing and
‘“ tangy holiday drink)

Winter Sangria £12.50

( Our winter sangria s a delightful blend of red wine, cranberry
g I S i St i ey e
vibrant option for the holiday season)

@
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.
Gingerbread Latte £8.90 [ ]
.
(Embrace the flavors of gingerbread in our gingerbread
latfe, made with espresso, sfeamed mik and gingeroread
syrup)
.
Champagne Cocktail E7H5
{Our version combines champagne, sugar, and a dash ofy L
bitters for a sparkling and elegant drink] .
Sparkling Cranberry Punch £6.80

(A defightful combination of cranberry juice, sparkling water,
and a hint of citrus. Served in @ punch bowl with floating .

cranberries)
. ®
Kernel Table Beer £6.20

(A light beer with a floral and fruity aroma, a crisp bwnemess,.

and a dry finish)
- ®
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