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“Explaining Concept of Restaurant”
The name of this restaurant is Hotel Trinity. This hotel is much known for its customer service. As the parent company operates its business as a group, this organisation has accommodation services (Medlik et al., 2020). Accommodation service with delicious food ensured a proper quality service to the customers. As this hotel is situated in a busy area, the demand for food and accommodation is high. That is why this restaurant needs to fulfil all the requirements and fulfil the demands of customers. The fresh environment of this restaurant helps to attract high-class customers. The consumers get delicious food as well as a fresh environment where they can spend some of their pleasure time. The accommodation service of this hotel is also top-notch. The reviews from guests are always positive (Rawal et al., 2019). Well-decorated rooms, free Wi-Fi, and proper customer service are available in this hotel. The service providers are so friendly and helpful.  This hotel has diversified sections for different segments of customers.  As the target consumers are mostly business people, this hotel and restaurant are always concerned about providing luxury treatment to those people.  This hotel is also time conscious. They provide their services based on guest time (Camilleri et al., 2018). 
With their outstanding decoration, these organisations always make some difference on different occasions.  It helps to make guest special on their specific occasion. This organisation is also open to organising specific parties based on customers' needs as it has a wide party hall. This hotel provides different types of packages on these occasions as well as at normal times. These packages are for luxury travellers, business professionals, couples, and local people (Gunawardena et al., 2020).  This organisation has to take different types of initiatives for promoting its business and attracting more customers. As part of these promotional activities, this organisation organises different types of exhibitions which attract customers.
[bookmark: _GoBack]This restaurant has a diversified menu. All the recipes and menus are special. These menus are not fixed all the time (Tapper et al., 2014). It varies from season to season as the guests are also changing. As this organisation has a specific world-class chef, it can provide specific orders and customized orders from guests.  Most of the menus are selected based on the customer’s choice and the culture of customers. Customers are enjoying this food and this organisation is getting positive reviews from them. This organisation is stepping towards its goals by providing special services and ensuring service quality.


Christmas Special Menu
Trinity Hotel- Leicester
32 Evington Road, Leicester, LE1 2AA.
For Booking Please call: 01625987654
Grab the complimentary with your Buddies
Book in advance 
28 Nov.- 24 Dec. (6.00 pm- 11.00 pm)
Live Music- (6.00 pm- 10:30 Am)

Allergens may be present in some menu items. Please read the ingredients carefully and ask the waiter if you are unclear about any item that is not stated on the menu.
Happy
Christmas
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Gluten Free Options 
Caprese Salad 
It will include Fresh mozzarella, ripe tomatoes, and basil leaves. These are drizzled with olive oil and balsamic glaze. (255Kcal,8,99) 
Grilled Salmon with Lemon Butter Sauce 
Grilled salmon fillet with being topped with zesty lemon butter sauce. It will be served with roasted potatoes and steamed asparagus ( 455 Kcal, 19.99) 
Allergen Friendly options 
Fresh Spring Rolls 
Rice paper rolls will be filled with several fresh vegetables, herbs, and tofu. The dish will be served with a peanut dipping sauce( 265Kcal,7.99) 
Allergen-Friendly Pizza 
A gluten-free crust will be topped with dairy-free cheese and there will be an allergen-friendly toppings like vegetables, mushrooms, and chicken or tofu.( 550 Kcal, 16.99) 
Wine List 
Red Wines 
Cabernet Sauvignon, 750ml, 24.99 
Merlot, 750ml, 21.99 
White Wine 
Sauvignon Blanc, 750 ml, 22.99 
Champagne 
Champagne, 750ml, 34.99 
Rose Wine 
Rosé, 750ml, 20.99 

Dessert (Choose any one)
Traditional Christmas pudding 
A classic British Christmas dessert is served with a blend of dried fruits, spices, and breadcrumbs. It will be served with a rich brandy sauce. (532 kcal) 
Vanilla Ice Cream Sundae (V) 
Creamy and delicious vegan vanilla ice cream topped with a variety of delightful and festive toppings of fresh mixed berries, Toasted Coconut Flakes, chocolate sauce and mint leaves. (455Kcal)
Beverages (Choose any one)
Mulled Wine 
A warm and spiced red wine with the flavours of cinnamon, cloves, and orange, 250 ml
Coca-Cola or lemonade – 250ml
Spiced Apple Cider 
Warm apple cider mixed with seasonal spices (cinnamon, cloves, and star)- 250 ml






0anise)- 240ml

Special Offers
· Large table bookings(6 Persons) will get a complementary Red wine / white wine
· Pre-booking will include a 5% savings per person 

Live Christmas Music
Everyday 6pm- 10:30pm
SET MENU for Christmas 27.95 per person
Appetizer (Choose any one) 
Stuffed Portobello Mushrooms (VE) 
This will include Portobello mushrooms filled with a mixture of spinach, breadcrumbs, and Parmesan cheese, baked to perfection. (180Kcal) 
Spicy Sweet Potato Soup (V) 
It will include Creamy sweet potato soup and there will be a hint of spice and although it will be served with a garnish of coconut cream and fresh cilantro. (160 Kcal) 
Chicken Satay Skewers 
The Grilled marinated chicken skewers will be served with a peanut and there will be the dipping of sauce and a side of Asian slaw. (220 kcal)
Main Course (Choose any one) 
Herb-Crusted Salmon 
The fresh salmon fillet will be coated in a blend of herbs and breadcrumbs. The dish is oven-baked to perfection and it will be served with a lemon dill sauce. The dish will be accompanied by roasted potatoes and seasonal vegetables and the sweetness and sauce will be served as taste. (2400Kcal) 
Braised Lamb Shank 
Tender lamb shank is a slow-cooked dish in a rich red wine and herb sauce until its fall-off-the-bone tender. It will be served with creamy mashed potatoes and minted peas and the sweetness and sauce will be served as taste (721kcal) 
Portobello Mushroom Wellington (VE) 
 A large Portobello mushroom cap is filled with a savoury mixture of spinach, and feta cheese The Breadcrumbs will be baked in puff pastry and served with a red wine reduction. It will be filled with roasted baby potatoes and steamed green beans. (383 kcal)
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