







BMIH4002
Food & Beverage Operations
Assessment of Practical Tasks (Menu Engineering)
[bookmark: _lq4hn7xjqe6m]Student 	Name: IPOMA NSEUNDELI
	Student ID:2120305



Ffion Cumberpatch



















Hotel Trinity
[bookmark: _veu5v180ee0c]Restaurant and Hotel
A combination of 2 courses with a glass of memorable wine 
[bookmark: _3z61z0rke5d3]Dishes
[bookmark: _w4ro7qe1sovh]Starters
Vegetarian lasagne
Easy courgette fritters
Moussaka with apple tzatziki
[bookmark: _losdrmjmiu2n]Main course
[bookmark: _wop9hjk0uyc8]Cedar-Plank Salmon
Braised Chicken Legs with Grapes and Fennel
Quick Potato Gnocchi
Desserts
Chocolate Baked Custard
Blackout Cake 
Grilled Black Pepper Pineapple 
[bookmark: _c970xezfysns]Beverages
Cabrnet Sauvignon pairs with Cedar-Plank Salmon
Sauvignon Blanc pairs with Quick Potato Gnocchi
Pinot Grigio pairs with Braised Chicken Legs with Grapes and Fennel 
[bookmark: _73pdmexq2w6z]Time availability
Available on Sunday, Monday and Fridays till 5:00 pm
[bookmark: _e42jgnkaatrv]Location and offering
 27 Brynymor Rd, Swansea, Wales, SA5V 1IU
[bookmark: _cd1af3awerk]Contact details
Email:  trinty21@gmail.com
[bookmark: _a6bx1ai0jsev]Payment options
Card and cash are the available payment options
£10 for a single person which includes a 100 ml of the beverages available
All the dishes and beverages before being served the consent of the customer will be taken into consideration regarding the allergies or them being vegetarian. The hygiene of the food will be maintained and different information regarding the food and beverages will be delivered to the customer. 



References: menuprintinguk.co.uk, 2022. About menu printings: Available from https://menuprintinguk.co.uk/designs/menu-design/1. [ Accessed on : 11/06/2022]



