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[bookmark: _Toc137173324]Part One: Restaurant Concept
In the United Kingdom, Hotel Trinity is a prestigious 4-star city center hotel known for its dedication to giving visitors a luxury and unforgettable experience. The hotel is a member of the prestigious Trinity Hotel group. The convenient location at 26 Blackhorse Rd, London E17 7BE, provides quick access to the bustling city and its many attractions. The Trinity House Hotel is renowned for its well-liked amenities and building characteristics, which include free Wi-Fi and parking for visitors (Trinity Hotel, 2021). The family rooms are made to accommodate visitors who are traveling with their loved ones, and the practical airport shuttle service makes sure that arrivals and departures go without a hitch. 
The Hotel Trinity serves a wide variety of elite guests looking for luxurious accommodation and first-rate services. The target market comprises those who respect luxury and the finer things in life, as well as business professionals searching for convenience and comfort, couples seeking a romantic break, and anyone who value a pleasurable and memorable experience (Walker, 2017). The hotel work hard to cater to the particular requirements and tastes of each visitor, guaranteeing them complete pleasure during their stay.
[bookmark: _Toc137173325]The Hotel Trinity's menu options have been carefully designed to satisfy all palates and provide a varied dining experience. By combining traditional and cutting-edge cooking methods with seasonal, fresh ingredients, the hotel want to produce a flavorful medley. To provide visitors a special and joyful dining experience, the Trinity House Hotel carefully plans and chooses its Christmas dinner menu. The goal is to provide a carefully crafted meal that improves the festive mood and inspires visitors to pick the hotel for their holiday parties since Christmas is a time for celebration and coming together (Boussard, 2021). The dedication to provide outstanding service and creating chances for visitors to enjoy and connect with their loved ones is the driving force behind the food selection for the Christmas dinner. The hotel appreciate the importance of these events and work hard to go above and beyond for the visitors in order to convert prospective clients into devoted customers who will stay at Trinity House Hotel for future festivities and special occasions. Each dish on the Christmas dinner menu captures the essence of the occasion and is exquisitely presented. The hotel is dedicated to providing great service, a warm atmosphere, and mouth-watering food that distinguishes us as the top option for those looking for an amazing Christmas dining experience.
PART 2: Menu Design
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Hotel Trinity

CHRISTMAS PARTY SPECIAL MENU

HAPPY CHRISTMAS, AND HAVE A REALLY COZY ONE WITH LUXURIOUS
SETTINGS, SPARKLING LIGHTS, AND FLOWING CHAMPAGNE.
2"d Dec till 24t" Dec., 2023 (5.00pm-10.00pm)

For Christmas, all items are discounted by 12%.

Starter

ROASTED BUTTERNUT SQUASH SOUP
WITH CINNAMON CROUTONS (VEGAN,
GLUTEN-FREE OPTION AVAILABLE)

A velvety soup made with roasted
butternut squash, infused with warm
served with

spices, and crispy

cinnamon croutons. 8.99

SMOKED SALMON AND DILL TARTLETS

Delicate pastry tartlets filled with
smoked salmon, cream cheese,
and fresh dill, garnished with a

lemon wedge. 10.69

BRIE AND CRANBERRY STUFFED
MUSHROOMS (VEGETARIAN,
GLUTEN-FREE)

Savory mushrooms filled with
creamy brie cheese and tangy
cranberry sauce, oven-baked

to perfection. 11.99

Beverages

MULLED WINE WITH WARM SPICES

A comforting blend of red wine
infused with aromatic spices like
cinnamon, cloves, and orange zest,

served warm. 12.99

FESTIVE EGGNOG WITH A HINT OF
NUTMEG

Creamy and indulgent eggnog,
laced with a touch of nutmeg,

served chilled. 14.50

CRANBERRY SPRITZER WITH FRESH

LIME AND SODA WATER

A refreshing mocktail made with
tangy cranberry juice, zesty lime,
and bubbly soda water, served

overice.12.99
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Main course

TRADITIONAL ROAST TURKEY WITH
SAGE AND ONION STUFFING, ROASTED
POTATOES, AND SEASONAL VEGETABLES

Succulent roasted turkey served
with a fragrant sage and onion
stuffing, crispy roast potatoes, and
a medley of seasonal vegetables.

Gravy is served on the side. 22.50

HONEY GLAZED HAM WITH WHOLEGRAIN
MUSTARD SAUCE, ROASTED SWEET
POTATOES, AND GREEN BEANS

Tender ham glazed with a sticky
honey glaze, accompanied by a
tangy wholegrain mustard sauce,
roasted sweet potatoes, and crisp

green beans. 35.50

VEGETARIAN NUT ROAST WITH
CRANBERRY SAUCE, HERB-ROASTED
BABY POTATOES, AND HONEY-
GLAZED CARROTS (VEGETARIAN)

A flavorful nut roast made with a
blend of roasted nuts, herbs, and
vegetables, served with a tangy
cranberry sauce, herb-roasted
baby potatoes, and honey-glazed

carrots. 24.50

Desserts

CLASSIC CHRISTMAS PUDDING WITH
BRANDY SAUCE (VEGETARIAN,
VEGAN OPTION AVAILABLE)

A rich, moist Christmas pudding
filled with plump dried fruits and

aromatic spices, served with a

decadent brandy sauce. 8.75

SPICED APPLE CRUMBLE WITH
VANILLA ICE CREAM (VEGETARIAN,
VEGAN OPTION AVAILABLE)

Warm spiced apple filling topped
with a buttery crumble crust,
baked until golden and served
with a scoop of creamy vanilla ice
cream. 10.25

111 Chaple Road, LONDON SW7 2BE, UK

CALL +44 7966 978947 OR VISIT US AT WWW. HOTELTRINITY.COM.

Some of the menu items may contain allergens. Please pay close attention to the ingredients listed

and ask the waiter if you are unsure about any ingredient that is not included on the menuas

CHOCOLATE YULE LOG WITH
RASPBERRY COULIS (VEGETARIAN,
VEGAN OPTION AVAILABLE

A chocolate sponge cake rolled
with a luscious chocolate cream
filling, adorned with chocolate
ganache and served with a tangy

raspberry coulis. 15.50
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HAPPY CHRISTMAS, AND HAVE A REALLY COZY ONE WITH LUXURIOUS 

SETTINGS, SPARKLINGLIGHTS, AND FLOWING CHAMPAGNE.

2ndDectill24thDec.,2023 (5.00pm-10.00pm

)

For Christmas, all items are discounted by 12%. 

Starter 

BRIE AND CRANBERRY STUFFED 

MUSHROOMS (VEGETARIAN, 

GLUTEN-FREE)

Savorymushroomsfilledwith

creamybriecheeseandtangy

cranberrysauce,oven-baked

toperfection.11.99

Main course

VEGETARIAN NUT ROAST WITH 

CRANBERRY SAUCE, HERB-ROASTED 

BABY POTATOES, AND HONEY-

GLAZED CARROTS (VEGETARIAN)

TRADITIONAL ROAST TURKEY WITH 

SAGE AND ONION STUFFING, ROASTED 

POTATOES, AND SEASONAL VEGETABLES

Tenderhamglazedwithasticky

honeyglaze,accompaniedbya

tangywholegrainmustardsauce,

roastedsweetpotatoes,andcrisp

greenbeans.35.50

Succulentroastedturkeyserved

withafragrantsageandonion

stuffing,crispyroastpotatoes,and

amedleyofseasonalvegetables.

Gravyisservedontheside.22.50

Beverages

MULLED WINE WITH WARM SPICES

A comforting blend of red wine 

infused with aromatic spices like 

cinnamon, cloves, and orange zest, 

served warm. 12.99

FESTIVE EGGNOG WITH A HINT OF 

NUTMEG

Creamy and indulgent eggnog, 

laced with a touch of nutmeg, 

served chilled. 14.50

Desserts

CLASSIC CHRISTMAS PUDDING WITH 

BRANDY SAUCE (VEGETARIAN, 

VEGAN OPTION AVAILABLE)

A rich, moist Christmas pudding 

filled with plump dried fruits and 

aromatic spices, served with a 

decadent brandy sauce.  8.75

SPICED APPLE CRUMBLE WITH 

VANILLA ICE CREAM (VEGETARIAN, 

VEGAN OPTION AVAILABLE)

Warm spiced apple filling topped 

with a buttery crumble crust, 

baked until golden and served 

with a scoop of creamy vanilla ice 

cream.  10.25

CHOCOLATE YULE LOG WITH 

RASPBERRY COULIS (VEGETARIAN, 

VEGAN OPTION AVAILABLE

A chocolate sponge cake rolled 

with a luscious chocolate cream 

filling, adorned with chocolate 

ganache and served with a tangy 

raspberry coulis.  15.50

111ChapleRoad, LONDON SW7 2BE, UK

CHRISTMAS PARTY SPECIAL MENU

HONEY GLAZED HAM WITH WHOLEGRAIN 

MUSTARD SAUCE, ROASTED SWEET 

POTATOES, AND GREEN BEANS

Aflavorfulnutroastmadewitha

blendofroastednuts,herbs,and

vegetables,servedwithatangy

cranberry sauce, herb-roasted

babypotatoes,andhoney-glazed

carrots.24.50

ROASTEDBUTTERNUTSQUASHSOUP

WITHCINNAMONCROUTONS(VEGAN,

GLUTEN-FREEOPTIONAVAILABLE)

Avelvetysoupmadewithroasted

butternutsquash,infusedwithwarm

spices, and served with crispy

cinnamoncroutons.8.99

SMOKEDSALMONANDDILLTARTLETS

Delicatepastrytartletsfilledwith

smokedsalmon,creamcheese,

andfreshdill,garnishedwitha

lemonwedge.10.69

CRANBERRY SPRITZER WITH FRESH 

LIME AND SODA WATER

A refreshing mocktailmade with 

tangy cranberry juice, zesty lime, 

and bubbly soda water, served 

over ice.12.99

•Advanced booking would save you 10% 

•Group of 4 person gets a complementary bottle of Red/white Wine from the house 

•Advance Booking £ per person Required. 

•Some of the menu items may contain allergens. Please pay close attention to the ingredients listed

and ask the waiter if you are unsure about any ingredient that is not included on the menu
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Live Music

Everyday6pm -10 pm


