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A variety of cuisine and drink selections have been made just for Hotel Trinity's Valentine's Day menu to create an unforgettable dining experience. Every meal is made using ingredients that are locally sourced, seasonal, and have flavours from all around the world. Together with a variety of drinks packages to improve the dining experience, the menu offers a selection of delectable appetisers, main courses, and desserts.

Hotel Trinity’s Valentines set menu
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The Hotel Trinity offers optional extras like live entertainment and music to enhance your dining experience. To encourage additional reservations, special deals and discounts are available. The menu's pricing reflects the restaurant's 4* rating and is reasonable compared to other nearby establishments.
Our Valentine week from 12th-17th February 2023

We sincerely hope you enjoy dining with Hotel Trinity on Valentine's Day!



Valentines set menu
3 Course meal £32.95pp
Starters
Soup of the day [image: Icon

Description automatically generated]
Goat cheese and Fig truffles with local jam 
Chicken and avocado salad

Mains
Angus Ribeye steak with rosemary wine sauce
Grilled Salamon with lemon butter sauce
Stir fried tofu with Fresh vegetables over rice [image: Icon

Description automatically generated]

Desserts
Chocolate Tort [image: Icon

Description automatically generated]
White chocolate and raspberry luxury cheesecake
Seasonal fruit salad 

Drink package
Luxury Champagne and cocktail package £13,99 pp
Premium Wine and Beer package £9,99 pp
Non alcoholic package £5,99 pp
· = Vegan



Explanation:
The four-star Hotel Trinity, which is situated in the heart of Stoke On trent, offers a Valentine's Day set menu. The meal includes an appetiser, a main course, and a dessert. To make eating more enjoyable, it also includes a drinks package. The restaurant's location was taken into consideration when creating the menu, and seasonal foods were used to provide the freshest flavours. The menu was made with consideration for both of these factors.

Reference list ( Sources what I used to make my menu)

Cousins J., Lilicrap D., Weekes S.,2019, Food and beverage service 9th Edn
How to develop restaurant menu, 2023, Search (typsy.com) [accessed 15.02.2023]
Menu engineering course, 2023, Articulate - Sign In [accessed 14.02.2023]
Picture, 2023, Valentine’s Day 2023 | Miller & Carter (millerandcarter.co.uk)[ accessed 16.02.2023]
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