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The celebrations that are associated with Christmas have been an essential and vital issue and have led the majority of the hotels to focus on gaining their profits which are important. The Trinity Hotel of the UK has been a notable one and has focused on the development of a Christmas menu for the people. In order to maintain a better approach, in this case, proper menu planning is of utmost importance as that has led them to manage the prospects in a better manner. The menu has been selected and managed by focusing on the four-course meal which generally consisted of starters, main courses, desserts and beverages in this case. The major notions that are necessary for the overall approaches and are to be maintained are based on developing a list of ingredients that are necessary to be controlled. The next step that needs to be managed and developed by them is based on calculating the costs that are associated with this case as well as the necessity that is concerned (Moreira, et al. 2018, p. 6). 
Along with this, the immediate work that needs to be managed is based on the test of cooking that is necessary as that would lead to the development of prospects that are important. This will lead the entire course to be managed and maintained and bring an effective aspect in this case (BIRON, 2021). These entire four elements serve as a vital area of concern as they would lead to the development of better planning strategies and enhance the entire aspects in an effective manner. The major importance that is posited by them is related to the development of the issues of competitive awareness in the market as well as understanding the major sources that are necessary for this context. In order to maintain the standards of work, the recent developments have led them to determine the manner of working in general. This event has led them to select about 10 starters, 12 main courses, 5 deserts and 15 beverages in the case. 
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The total number of starters that have been developed by them is 40 and consists of an amalgamation of various meal setups. The starters are divided based on vegetables and meats. The starters consist of 
· “Spiced honey-glazed halloumi and fig salad”
[image: ]
(fresh figs, honey, ras el hanout, halloumi thickly sliced, sherry vinegar, rocket, prosciutto, flaked almonds)
The making has been denoted as painting juicy baked figs with grilled honey-glazed halloumi and spice of ras el hanout. This has been arranged by combining salted prosciutto, peppery rocket and almonds that are toasted to maintain the flavour 2022). This too leads to the denomination of textures which are important in this case. This is served in smaller-sized canapes on cocktail sticks that enhance the party mood (Johansen, 2018). 
· “Cauliflower cheese soup with hazelnuts and crispy cheese”
[image: ]
(rapseed oil, onions, vegetable stock cube, butter beans, water, milk, nutmeg, cheddar, double cream, mustard)
The smooth and silky soup made of cauliflower is decorated with sage leaves that are crispy and adding hazelnuts on these to determine a colourful and decorative representation of the food in general. 
· “Smoked Salmon and prawns by using horseradish cream along with lime vinaigrette”
[image: ]
(creme fraiche, smoked salmon, honey, root ginger, horseradish sauce, leaf salad)
The smoked salmon in order to create a smoky effect has been denoted to develop a punchy effect of horseradish sauce, with lime and a dressing of ginger. This led to the engaging light yet a refreshing feeling of the appetizer. 
· “Chicken terrine with apricots and leeks”
[image: ]
(chicken, bay leaves, parsley, butter, banana shallots, chicken stock, peppercorns and thyme sprigs)
This traditional food based on the duck terrine has led to the bursting of a leafy flavour which is denoted by an impressive loaf as well is beautifully encrusted with mosaic layers of chicken, leeks, apricots and bacon (Ibnu, 2022). The terrine is chilled overnight to determine a better style of approach. This is served with yoghurt piccalilli and a salad named kake. 
· “ Vegan Rainbow Spring Roll” 
[image: ]
(roll wrappers, Thai basil, carrot, peanuts, mango, red chilli, onions, courgette and mint)
The vibrance of the spring roll canapes had been important and had been topped with spring onions, carrots and courgettes. The entire recipe is made more colourful by combining mangoes that are juicy as well as chillies and salted peanuts. 
· “Truffled Mushroom pate”
[image: ]
(porcini mushroom, shallots, mascarpone, parmesan, chestnut mushrooms, butter, garlic cloves, white vinegar)
The vegetable alternative is used to determine the porcini and items of mushroom to maintain a crunchy thyme and peppercorn approach. The combination is served with crispbreads and toast.  
· “Festive filled brioche centrepiece with baked camembert”
[image: ]
(Eggs, caster sugar, spice, unsalted butter, milk, dried yeast, white bread flour)
The individual buns of bread are maintained and filled with a paste of quiche and cranberry sauce that is roasted with chestnuts and garlic. 
· “Smoked Salmon coddled eggs”
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(double cream, sourdough, butter, capers, gruyere cheese and smoked salmon)
Versions of Tom Kerridge’s creamy coddled eggs have been developed by featuring coddled capers and gruyere cheese. This is served to the individuals by using crispy sourdough. 
· “Griddled pears with goat’s cheese and hazelnut dressing” 
[image: ]
(olive oil, watercress, pears, hazelnuts, goats cheese, red wine vinegar)
The pears that are griddled are caramelised in a tasty manner and much awaiting is served to the guests with peppery watercress and goat’s cheese in general. 
· “Oysters with apple and horseradish dressing”
[image: ]
(rapeseed oil, grated horseradish, shallots, apple flesh, honey, white peppercorns, rock salt, oysters)
The sweetness that is existent in the recipe is added with the mixture that is based on punching the recipe with horseradish, honey dressing and apple peppercorn to create a better recipe. 
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The main course consists of the following recipes that are:
· Christmas pork tenderloin
[image: ]
(Black pepper, kosher salt, brown sugar, pork tenderloins, cranberry sauce, sliced bacon)
The style leads to the development of garlic and rosemary along with allspice wrapped with bacon roast. The mixture of bacon, fig and gorgonzola leads to the development of a wintry flavour to the entire recipe and enhances the Christmas flavour.
· Duck two ways with clementine fish relish 
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(peppercorns, cloves, coriander seeds, muscovado sugar, chicken stock, thyme, clementines, ginger, butter)
The tackling of this recipe is adjusted with cooking relish foods in advance and developing legs for the party. The roast duck acts as a clementine to maintain a crisp effect to tender the orange-glazed spicy cooling effect. The shatter that is related to advance planning is necessary to maintain pan sauce in the clementine form (Lupova and Vinogradov, 2021). This enhances the crispy skin to aching magnificence to maintain the standards of working in general. . 
· “Goats cheese, Cranberry and Walnut tart”
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(Shortcut pastries, onion, vinegar, cranberries, goat’s cheese, milk, black pepper, salt and walnuts)
The scrumptious tart is used in both hot and cold recipes. The recipe acts as a perfect food to feed the crowd by determining certain pastries that are associated with cranberry sauces and a creamy effect. This enables the recipe to develop tangy goat cheese and freezer ready. 
· Easy lamb tagine and pomegranate 
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(chicken broth, ground ginger, pomegranate juice, ground cumin, cinnamon, kosher salt, black pepper, garlic cloves, mint leaves, parsley, onion, paprika)
· Balsamic short ribs 
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(Beef short ribs, red onions, balsamic vinegar, oregano, tomatoes, beef stock, garlic)
· "Turkey Crown with roast garlic and pancetta"
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(turkey crown, rosemary sprigs, onions, parmesan, pancetta, lemon, garlic, parsley)
The juicy feature that is distinct in the roasted turkey makes it a crown to enjoy every piece and establish a centrepiece in terms of the Christmas dinner. This impression lies distinct in the mind of the audience and allows them to divulge in these cases to enjoy the aspects. 
· Moroccan Spiced Pie 
[image: ]
(Coriander and cumin leaves, cinnamon, root ginger, almonds, cranberries, shallots, honey, spinach, lemon juice, butter)
The usage of spinach as a bag to fry is important as it enables the salad to gain extra coverage and determine a minty mist in the process of working. In order to add a fresh start, the spiced pie is used to wilt the salad content in it. This has led the pairing to be dominated in a better manner. 
· “All the trimmings traybake” 
[image: ]
(Olive, potatoes, carrots, sausages, leaves, bay, rosemary, caramelised onion)
Christmas is best celebrated by indulgence in traybakes that works as a Box Day feast by the usage of various leftover food items like carrots, pigs in blankets and parsnips. The caramelised onions have acted important by including rosemary and sausages and carrots in the scene to enhance the position of the potatoes and make it easier for the people to enjoy the food.
· “Crunchy parsnips”
[image: ]
(Parsnips, rapeseed, paprika, polenta and sunflower oil)
The sogginess that is focused on by the parsnips has led to the paprika and polenta acting in the right manner and developing a delightful treat. These chips signify a golden glow and make it tender and juicy for the people to indulge in and define the joy that is associated with weekend snacks. 
· "Celeriac, hazelnut and truffle soup"
[image: ]
(Olive, celeriac, garlic, potato, soya cream, bay leaves, hazelnuts and truffle oil)
The vegan soup is complemented with truffle oil and hazelnut soup to maintain the flavour of Christmas eve. The country potato which seems simple gains a luxury treatment by adding certain shaved truffles that are artichokes and make a bittersweet vegetable of the root. 
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· Chocolate orange brownies
[image: ]
(Chopped butter, caster sugar, plain flour, eggs, dark chocolate, cocoa powder, oranges)
The feeling of squidginess is made more distinct by applying and decorating with oranges and other good things to maintain the flavour and other aspects. To develop a fruity jest and define the manner of food habits with fresh oranges and chocolate makes it an easier move to indulge in the recipe.
· Orange and passion fruit traybake
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(caster sugar, eggs, icing sugar, fresh orange juice, extract of vanilla, margarine)
The fruity flavour of orange is mixed with creamy mascarpone topping and developed into a lovely dessert with a weekend family plan. 
· Winter spiced toffee apple cake
[image: ]
(Dates, butter, brown sugar, red apples, vanilla extract, flour, toffees, icing sugar)
To maintain a twist in the cake, the usage of toffee and other elements enhances the flavour and the sentiments of the food.
· Gingerbread cake with caramel biscuit icing 
[image: ]
(Black treacle, plain flour, bicarbonate soda, cinnamon, buttermilk, eggs,  milk, vanilla extract, vanilla bean, icing sugar, coconut, gingerbread)
The cake, which is sumptuous, provides an exciting icing that is snowed by desiccated coconut and gingerbread biscuits.
· Vanilla scones 
[image: ]
(Salt, butter, sugar, milk, vanilla essence)
This food is not only sumptuous but is also decorated by buttery and tender feelings of dessert along with the companionship of coffee that acts as a major sample for the cause. The dough should be mixed in a manner to develop better prospects. This leads the scones to be managed and maintained to bring effective growth. 
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The total number of beverages which have been developed by the hotel is 7 for the Christmas party. The beverages consist of 
“Mulled wine at Christmas in the UK”
(Brandy, maple syrup or honey, fresh oranges, whole pieces of cinnamon, star anise and cloves)
It is the favourite Christmas drink in the UK and it is made with hot wine with the spices such as cinnamon, star nose and cloves as it is a great winter warmer. It is a drink of the festive season in the UK and it is easily available in the Christmas market UK. the demand for this wine increases in the winter s lots of people makes this wine in their homes too at Christmas party.  

[image: ]
Mulled wine

“Winter Pimm’s”
(Pimm’s, brandy, apple juice, ice, apple sliced, orange sliced, cinnamon sticks, caramel)
It is another traditional beverage of the Uk at a Christmas party. Therefore, it is brandy based and it has the beautiful flavoured of caramel, cinnamon, orange and apple. Furthermore in the UK at Christmas, most people and various restaurants add sliced oranges and apples and warm juice apples to make this drink more delicious. It is available in restaurants, pubs, and bars and some people also make it in the house. It is one of the most beloved cocktails in the UK during Christmas (Tutenges and Bohling, 2019). 

[image: ]
Winter Pimm’s

“Mulled Cider” 
(dry cider, calvados, apple juice, dark brown sugar, orange, whole cloves, cinnamon sticks which are broken in half and allspice berries)

It is another major traditional Christmas drink in the UK and like mulled wine, it is also made with various seasonal spices in hot cider. This drink helps to warm people and helps the people and the tourist enjoy the winter wonderland during the Christmas period. It drinks to enjoy and celebrate the winter like Christmas, Halloween and many others. The apple cider is the perfect alternative to the mentioned drink. It is also available in restaurants, bars, and pubs and also can be made at the home.
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Mulled Cider


“Negroni”
(Ounce gin, ounce campari, ounce sweet vermouth, garnish with orange peel)

It is another important Christmas drink in the UK and it is widely popular in the UK. It is one of the popular bitter cocktails which is very popular in the market, restaurants, pubs and bars of the UK (Brown et al., 2019). therefore, it is a classic cocktail which is especially available in the Christmas market. After drinking this cocktail, the taste of it increases gradually. 

[image: ]
Negroni

“Clementine Margarita” 
(tequila, triple sec, sea salt flakes, golden caster sugar, dried clementine zest, fruit juice, clementine juice and lime juice)

It is another traditional Christmas drink in the UK and it is especially available in restaurants, clubs and bars of the UK. It is one kind of significantly balanced tequila drink which is sweet and also spicy (Sottile et al., 2019). Therefore, it is garnished with orange peel which looks like this drink is more beautiful and its aroma attracts tourists and customers in the UK.  

[image: ]
Clementine Margarita

“Eggnog Cocktail”
(2 eggs, sugar, 2 cups fresh milk, 2 cups heavy cream, 2 cups rum, bourbon or brandy and finally garnishes it with grated nutmeg)

It is another popular beverage in the UK during Christmas time. It takes an essential part in the winter holidays in the Uk and Canada. Therefore, this drink is served at Christmas or new year. Different varieties of brandy are used to make this cocktail delicious in the special festive season (Duvall et al., 2012). This cocktail tastes delicious when it garnishes with caramel sauce which makes the dreamy festival for the visitors of the restaurant and citizens of the UK.

[image: ]
Eggnog Cocktail

“Candy Cane Cocktail”
(Candy cane which is crushed for the garnish, strawberry vodka, white creme de menthe, ounces of cranberry juice, and Ice cubes)

This cocktail is another major delicious beverage of the UK which is a special drink at the time of Christmas. It is garnished with crushed candy cane which also makes this drink delicious and its aroma attracts tourists or visitors towards the restaurants. Apart from that, this cocktail is the most popular drink in the UK which is also available in clubs, and bars and most people make this item the house during the Christmas season (Rothbaum, 2021).  

[image: ]
Candy Cane Cocktail
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