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Special food and beverages for the Valentine Special 
Starting from 1st to 14th of february
Timing starts from 10 am to 11 pm
The fine dining will begin with a sip of complementary Barbera and a pleasing music to make your valentine special

	Appetisers 

	Shrimp baked with cheese and a spinach dip
(Melty shrimp and cheese, with spinach dip made of crayons and peas for a rewarding valentines feast)
	£60

	Sweetheart Salad
(Sugary hearted candies sliced into ¼ inch thick salads for rejoicing the valentines event)
	£110

	Summer sausage and crackers with cucumber and cheese
(heart shaped sausage, cucumber and cheese to enhance the taste buds with delicious starter snack)
	£90

	Goat Cheese Crostini with Balsamic Strawberry
(Goat cheese blended with the balsamic strawberry, fresh bread with balsamic vinegar and basil drissel)
	£75

	Smoked Salmon Appetisers with stick
(Breadstick based smoked salmon with  green onion and cream cheese for a perfect start of a valentine feast)
	
£65

	Stuffed caprese tomatoes
(Caprese filled with deliciously soft mozzarella from deli section, baked and topped with balsamic vinegar and basil)
	£90

	Heart Shaped Pretzels
(Homemade heart shaped pretzels with melted chips and spinach for enduring your valentine event)
	£75

	Crab Imperial Appetisers
(Heavy cream and crab spooned into bite size pastry starter with indulgent and rich flavour)
	£60

	Bruschetta Melts
(bright red cherry, contrasting bright green basil ribbons and delicious garlic cheese to awaken the taste buds on valentine feast)
	£100

	Ham Tea Sandwich with Elegant Radish
(flower shaped bread topped with cream cheese, rose shaped ham slice and a sandwich garnished with radish slice)
	£70

	Beverages

	Rosita
(Tequila reposado, sweet vermouth, dry vermouth, Campari)
	£75

	Sangria
(Red table wine, brandy, orange juice, pomegranate juice, simple syrup, orange slices)
	£60

	Cape Codder
(Vodka, cranberry juice, lime juice and club soda)
	£45

	La Paloma
(taquiula reposado, lime juice, salt and grapefruit soda)
	£50

	Cosmopolitan
(Vodka, Cointreau, Cranberry juice and Rose lime juice)
	£25

	
	

	Negroni
(London dry gin, Campari and Vermouth Rosso)
	£35

	Bellini
(Chilled prosecco and fresh which peach puree)
	£30

	Champagne Cocktail
(brut champagne, sugar cube, angostura bitter and lemon twist)
	£40

	Main course

	Steak with peppercorn
(Steak slices with paper corn sauce followed by shallot, redwine sauce and bistro classic)
	£210

	Dauphinoise potatoes
(Dauphinoise potatoes cooked with creamy gratin with added smoked celeriac and salmon)
	£150

	Spaghetti carbonara
(Crispy pancetta mixed with eggs and cheese with classic carbonara and truffle oil)
	£190

	Beef Wellington
(braised ox cheek from wellington baked with classic recipe of beef mince, turkey and spinach)
	£170

	Vegetarian valentine
(Purely veg menu with courgette, oregano pasta, hazelnut and boozy chocolate fondue)
	£180

	Strawberry cheesecake
(Cheesecake with strawberry puree with chocolate hazelnut and lemon cheesecake)
	£160

	Sea Bass
(Italian style, papillote, asian flavour steamed and baked with lemon caper)
	£200

	Valentine Biscuits
(Heart shaped cookies with a combination of cheese and cream)
	£190

	Peppermint Meringue
(tartar cream, peppermint extract, chocolate chips and eggs)
	£180

	Spaghetti and meatballs
(Jarred marinara sauce, beef meatballs, with garlic knots and garlic bread with caesar salad)
	£150

	Penne Alla Vodka
(Minced shallot, vodka, garlic cloves cooked with tomato paste d pepper flakes)
	£210


Table No.1: Menu for Trinity Hotel 
Source: (Created by the learner)
The menu has been developed based on the upcoming valentine’s week which is one the 2nd week of the month of February. However, the menu would be available for the customers from the 1st of February. The menu contains a discussion on what the dishes would contain. Furthermore there are also discussions on which dishes contain allergen. As per the data provided by the NHS, there are different allergen which are food based and it includes milk, eggs, peanuts, tree nuts, fish, shellfish and so forth (NHS, 2022). The menu contains a warning on which of the dishes might contain allergen. This is the reason why the ingredients has been listed on the menu which would provide the customers with details on which dishes contain allergen that can harm them. The menu would be available for the first two weeks of Februrary and it would not be served to customers after the 14th February. There would also be a local band which would play romantic music and would be responsible for making the night romantic for couples.  Additionally, there would be offers and discounts available for the customers and they can avail them in the first two weeks of the February. 
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