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Hotel Trinity’s Restaurant

Trinity Hotel is a flexible and inclusive facility. It accepts a wide variety of visitors, including both students and luxury connoisseurs. The hotel works with tour companies and makes group reservations. Trinity Hotel offers tourists, or business travellers a convenient and comfortable stay, customised hotel alternatives for bus and coach group visits to Ireland by tour companies. Given the adaptable and welcoming nature of Trinity Hotel, a good menu would provide a wide variety of selections to satisfy the various dietary needs and personal preferences of its visitors. According to this, visitors from international tour operators' bus and coach tour groups would make up most of the target market for this hotel's restaurant. In conclusion, tourists in tour groups, locals, and independent travellers looking for a fine dining experience inside the hotel would all be the restaurant's target market. (Doyle, 2019)
Based on the target audience of the hotel, the restaurant is likely to attract a variety of guests such as tour group members, local customers, and individual travellers. The guests who are part of the bus and coach tour groups, organized by international tour operators may come from various countries and have diverse tastes and preferences. The restaurant may also cater to local customers who are not necessarily staying at the hotel but are seeking a quality dining experience. These could be residents of the area or individuals who are looking for a convenient and enjoyable dining option. The hotel's restaurant may attract individual travellers who are not part of organized tour groups but are staying at the hotel. These guests could be business travellers or tourists seeking a convenient and comfortable dining experience within the premises. (Goldrich, 2023)
The hotel may not have a particular theme in terms of its design or ambience from the description of Trinity Hotel, instead, it aims to provide a welcoming and comfortable environment that appeals to different types of guests, including students, guests with a preference for high-end accommodations and upscale experiences, and bus and coach tour groups. The focus appears to be more on the hotel's ability to accommodate various needs and preferences rather than adhering to a specific theme. The menu must accommodate a variety of tastes and needs, enticing luxury guests with gourmet dishes while providing economical options for students. Additionally, the restaurant must collaborate closely with tour operators to offer their groups a positive eating experience. The restaurant should offer a versatile approach to menus providing daily options for students, customized menus for tour operators, and a luxury menu upon request. This ensures a tailored dining experience for each group of guests, accommodating their unique preferences and needs.
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Raspbenuy panna cotta with pistachio {uile,
Tngredients ko Raspbevuy Panna Cottar:

“Cight comayup.
Calonies 400-450
Total Fat 30-35 g,
Satunated, Fat 18-20 g
Canba 30-35 g,

Flng2-3g

Sugans 25-30 ¢

Puolein4-5g

unitional Tngeumation for Pistachio Jisile,

Calenies 90-10 calenies
Total Fab 57 g
Satunated Fal 2 g
Canba 10-12¢

e 019
Suganw 7-9 ¢
Puoteint-2g

Price10 £
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Prices may uauy based on ingredient selection (o cocklails
A st of prices i available ab the b, and owy
calculations upon owdening
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Fovoun Student Adventunens:

Stantens

Finecuacken Chicken Nosdle Salad:
Tossed in o chilli-lime dnesding.
Nuibitional Tngoumation
Calonies 457

Fat28.2

Sat Fat 5.9

Canbs .79,

Sugans 1.5

Protein 26.3

Price 10 £
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Mangherita Pigga

“Thin-cuust piggatopped. with o avowrpul tomato.

Tngredients
Thin pigga Homemade cuist

“Tomato sauce (made yrom tomatoes, ganlic, olive oiL, and

Mogganeliaaticed ov grated cheese
Fresh basil leaves

Optionaluegetables: sliced tomatoes o chevuy tomatoes

Nutritional Tngeumation

Calonies 250-300 calonies

Total Fab10-15 gama.
Gatunated, Fab5-8 grama.
Cholestenol 25-35 milligrama.
Total Canbohydnates30-40 graums.
Fibre 2-4 grams

Gugans 2-4 grama.

Puotein 1015 grams

Price 7 £

Thi ecipe can

Tnatead of cheese, ch
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sewed with a.3coep of vanilla ice creanm.

Fruit Gkewens with Yogunt Dip.

Asdernted fesh fuils skewened and accompanied by
Brownie Sundae

Fudgy brownie chunks topped with whipped cream
Tce Cream Floats

Cool oy with a cheice of soda flavews pained with o/

ceam.

Please consulh with oy allentive wailslapy bovingredient detaila)
and puicing options based,on youn choices
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Bevernage
Rejueshing Sogt Qrinks and Gedas
Fresh Fuit Juices and Gmoothies
Milkshakes in vanious favouns

Tced Teas and, Flavouned Lemonades

A comprehensive list o prices i available at the bar,
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NWTRITION AN SPECTAX DIETARY REQUIREMENTS
We undenstand the impertance of catening to divense dietouy needs and prefernences.
That's why swv menw includes o range of oplions te accommedate vanious dielawy tequinements,
We prionitige the use of fresh and whelesome ingnedients and ewvakilled chely
We alae ofenapecialiged mesnus (o diakeles-friendly meals and healthy eating o kids,
ensuning thal evewyene can enjoy a delicious and newnshing meal alb ewv vestauwvant.
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* Office Address /4

12 Lowe tinch et Dublin2 4 Dublin
. Gr_oup Res_eltvations

"I': 0533‘53 16391117

" Contac: iarybaly ;

E: mdaly@trinityhotelgroups.com
T: 00353 1639 1115

Dublin Por

(r801]

Ringsel

Sandymount

Clonskeagh Booters +





image1.png




image2.png
AL Hetel Tuinity's westaurant, we believe i accommodating divense tastes and prefenences.

Please inforum own stakl of any dietouy westnictions e special tequests, and we will be delighted te caten te yowv needs.

Enjoy youn culinany jowuney with us!
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Foveun Cuxwuy Connoisdeuns:

Gtantens

Foie Gras Tevvine: Tndulge in the e
accompanied by bullewy, brische and
Tngnedients:

Foie guas

Bricche

Fig compele

Nutnitional Tngeumaticn (pevsewing):
Calenies: Approximately 400-500 calenies
Prstein: Ansund 12-15 gnaums

Fat: Approvimately 35-45 gnams

Price: 49.9 £

Enhanceyouyfoie withthe pengect fwhil
exquiaile dish, elevaling yowv culinauy journet to new heights. el oy knes
ohyourfoie guas.

Kindly note that oun esteemed dish, e gras, i made from gorce- ed ducks 619
embace divewe pregere . obpening awide selectio
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Fabis aneund 20-30 guams e} Lalb pev
Canbs typically less thanw 1-2 grams.
Prstein is anound 25-35 grnams ef protein.
Price 41.95 £
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Calenies 300-350
Total Fab 25-30 g,
Satuated Fat14-18 g
Canba 15-20 g

Ne Fibey

Sugan 13-18 g

Puotein 4-6 g

Price 20 £





