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The "Romantic Delights" restaurant concept offers a sophisticated and exclusive dining experience that caters to couples in search of a unique and affectionate evening. The restaurant, situated in the renowned Trinity Hotel Chain, endeavours to establish a delightful atmosphere through the use of subdued lighting, sophisticated furnishings, and conscientious hospitality. Our menu has been thoughtfully curated to blend exceptional flavours, premium ingredients, and flawless presentation, resulting in an indelible dining encounter.
Our target audience comprises of couples that are eager to commemorate special events, with a particular emphasis on the impending Valentine's Night celebrations. We aim to attract a customer that is  discriminating in nature. Our goal is to entice couples of any age who have an appreciation for great meals and are looking for a romantic atmosphere to make their evening more enjoyable (Filimonau and Krivcova, 2019).
Lobster bisque with crème fraîche begins a delicious feast. A tasty vegetarian alternative is roasted cauliflower soup with crunchy chickpeas. Grilled asparagus with lemon vinaigrette compliments appetizers. Meat aficionados might choose grilled ribeye steak for the main meal. Pan-seared salmon with a mild sauce is also delicious. The vegetarian wild mushroom risotto highlights mushrooms' earthy tastes. Finally, butternut squash and sage ravioli are sweet and delicious.
When designing our dessert menu, our aim was to provide a diverse range of decadent choices. The dessert comprising of chocolate lava cake and raspberry is a luxurious and amorous conclusion, characterized by its viscous centre and tart raspberry embellishments. The dessert option of classic crème brûlée accompanied by fresh berries is a sophisticated and enduring choice (Halim et al., 2019). Finally, the vegan chocolate mousse accommodates the dietary preferences of health-conscious patrons while upholding its palatability and aesthetic appeal.
In addition to the menu offerings, Romantic Delights places emphasis on crafting a noteworthy guest experience. The staff is highly attentive and offers personalized service to ensure that couples feel valued and well taken care of during the course of their evening. The Valentine's Night experience is designed to create an enduring impression on guests through a combination of intimate and romantic atmosphere and a carefully curated menu.
To conclude, Romantic Delights offers a distinctive and amorous dining concept that caters to couples in search of an extraordinary experience. The restaurant's intimate atmosphere is complemented by a thoughtfully crafted menu consisting of three courses and a variety of beverage options (Horng et al., 2021). Our objective is to provide a remarkable Valentine's Night experience for our discerning customers, featuring delectable tastes, exceptional customer service, and a captivating ambiance.
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Lobster bisque with crème fraîche and chives (contains shellfish, dairy)

Roasted cauliflower soup with crispy chickpeas and parsley oil (vegan, contains nuts)

Grilled asparagus with lemon vinaigrette and parmesan cheese (vegetarian, contains dairy)

MAIN COURSE

Grilled ribeye steak with roasted garlic butter and crispy parmesan fries (contains dairy)

Pan-seared salmon with lemon-dill butter and sautéed spinach (contains fish, dairy)

Wild mushroom risotto with truffle oil and parmesan cheese (vegetarian, contains dairy)

Butternut squash and sage ravioli with brown butter and hazelnuts (vegetarian, contains nuts)

DESSERT

Chocolate lava cake with raspberry coulis and vanilla ice cream (vegetarian, contains dairy)

Crème brûlée with fresh berries (vegetarian, contains dairy, egg)

Vegan chocolate mousse with coconut whipped cream and fresh berries (vegan, coconut)

DRINKS

Sparkling wine package: A bottle of prosecco or champagne with a selection of fruit juices and fresh fruit for mixing your own mimosas and bellinis.

Wine pairing package: A glass of wine carefully selected to pair with each course of the meal, based on the guest's preference for red, white, or rosé wine.

Cocktail package: A choice of two cocktails per guest, served with a small selection of savory snacks and olives.

More information at www.hoteltrinity.com/celebratevalentines

/hoteltrinity



**You must make reservations before you visit



£75
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Lobster bisque with creme fraiche and chives (contains shellfish, dairy)
Roasted cauliflower soup with crispy chickpeas and parsley oil (vegan, contains nuts)
iii. Grilled asparagus with lemon vinaigrette and parmesan cheese (vegetarian, contains dairy)
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ii.
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iii. Wild mushroom risotto with truffle oil and parmesan cheese (vegetarian, contains dairy)
iv. Butternut squash and sage ravioli with brown butter and hazelnuts (vegetarian, contains nuts)

DESSERT

Chocolate lava cake with raspberry coulis and vanilla ice cream (vegetarian, contains dairy)
ii. Créme brilée with fresh berries (vegetarian, contains dairy, egg)

iii. Vegan chocolate mousse with coconut whipped cream and fresh berries (vegan, coconut)
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