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Part 1: Restaurant Concept
Hotel trinity is a part of Trinity Hotel chain and the hotel is located in 309-323 Hedon Road, Marfleet, Kingston upon Hull, United Kingdom. The core idea of Hotel Trinity is to provide every one of the visitors a remarkable and unforgettable stay. The instant visitors enter the Hotel Trinity, they are surrounded by an atmosphere of elegant grandeur. The hotel's furnishings have been meticulously designed to emanate an aura of cosiness and serenity, providing a haven for rest and renewal (Trinity Group, 2022). Every member of the Hotel Trinity staff is committed to providing exceptional service, making sure that each visitor gets individualized attention and feels valued during their stay. The Hotel Trinity has free Wi-Fi in all of its public spaces, a bar where guests may get beverages, and a breakfast buffet and Dinner service. Daily cleaning, baggage storage, and a 24-hour front desk are all provided. The features in the rooms include a desk, coffee/tea maker, closet, and cable or satellite channels. A hairdryer and toiletries are also included in the rooms.
Luxury vacationers, Business persons who value lavish rooms and first-rate service are among Hotel Trinity's target market. There are many facilities and unique activities available for couples looking for a romantic break. Professionals in the business world will appreciate the hotel's cutting-edge amenities and welcoming setting (Hall and Schulz, 2019). With its experience in organizing a variety of events, including weddings, business meetings, and celebrations, Hotel Trinity is a great option for event visitors as well. Gourmet cuisine and cutting-edge tastes are also available at the hotel, which will thrill foodies.
Every option on the Hotel Trinity's Christmas Party menu has been carefully chosen in order to capture the festive mood and provide a delectable dining experience. The menu is a tasteful fusion of time-honoured staples and cutting-edge inventions. On the menu, there are mouth-watering dishes like cooked Garden Salad, Lentil Soup, Butter Chicken Bites, Fried Halloumi, Caprese Skewers, Grilled Salmon, Chicken Breast with Lemon Butter Sauce, Stuffed Portobello Mushrooms, Steak pie, Slow-roasted pork belly. These menu choices were made with the intention of pleasing a variety of palates and evoking feelings of cosiness and pleasure (Knowles, 2014). Only the best ingredients and local fresh products are used by the skilled chefs at Hotel Trinity to create delectable meals that go above and beyond expectations.
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309-323 Hedon Road, Kingston upon Hull, UK. HU1 2NS. For Booking Please Call 01482-212121

Christmas Special Set Menu- 29.95 Per Person ( Friday-Saturday +£5)
Available everyday From 6 pm — 10.30 pm on 15t December Till 24" December

Live Christmas Music Everyday from 7 pm — 9:30 pm

Choose 1 dish from each section + 1 glass of wine Complementary

STARTER

Lentil Soup

Hearty lentil soup with aromatic spices and fresh herbs. | 200 kcal-v, ve, df,

Fried Halloumi

Spiced Christmas chutney, smoked red pepper aioli, and panko crumbs. | 200 kcal -v

Butter Chicken Bites

Crispy and buttery chicken breasts paired with sweet chile or garlic mayo are delectable. | 180 Kcal

Caprese Skewers

Skewered mozzarella cheese, cherry tomatoes, and basil, drizzled with balsamic glaze.| 180 kcal

Mains

Grilled Salmon
Grilled salmon fillet served with lemon herb sauce, steamed vegetables, and wild rice. | 400 kcal

Chicken Breast with Lemon Butter Sauce

Tender chicken breast cooked to perfection, served with a tangy lemon butter sauce, mashed potatoes, and

sautéed spinach. | 380 kcal

Stuffed Portobello Mushrooms

Portobello mushrooms stuffed with a medley of roasted vegetables and topped with melted cheese, served with a

side salad. | 250 kcal-v, ve, gf

Slow-roasted pork belly

Red wine, caramelized apple, spicy red cabbage, and dauphinoise potatoes. | 250 kcal gravy-gf

Steak pie

Served with chips, tomato, and lettuce and packed to the brim with succulent pieces of slow-cooked local beef. | 420 kcal

** V= Vegetarian, ve= Vegan, gf= Glutton Free
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Dessert

Chocolate Lava Cake

Decadent chocolate cake with a molten centre served with a scoop of vanilla ice cream. | 300 kcal
Fresh Berry Parfait

Layers of fresh mixed berries, yoghurt, and granola, topped with a drizzle of honey. | 180 kcal-gf,
Barber’s Vintage Cheddar, West Country Brie

Spiced Christmas chutney and oatmeal cakes —v-gf

Drinks

Soft Drinks:

Fresh Orange, Apple and Pineapple Juice. 250 ml 5.99
Pepsi, Pepsi Max, D. Pepsi, Tango, 7-UP 250 ml 4.25

Wines:

Red Wine:

Cabernet Sauvignon, A full-bodied red wine with notes of blackcurrant, oak, and spice. 1.75ml 7.5 Bottle 32

L’Archetipo, Aglianico IGT, Italy, 2014 1.75ml 9 Bottle 38

White Wine:

Chardonnay: A crisp and fruity white wine with hints of citrus and tropical flavours. 1.75ml 7.5 Bottle 32

Pinot Grigio, Danube, 2020. 1.75ml 8 Bottle 35
Sparkling Wine:

Moet & Chandon Champagne , 2013, France. Bottle 95.95

**Advance booking Fees required £10 Per person.

**Advance booking can save 5% or get a complimentary bottle of wine from the house

for groups of 6 people.

** The menu items may contain allergic ingredients, so it is important to check the

ingredients and inquire with the waiter if necessary.
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