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 Special Menu for New Year Party 2023

One of the fundamental components of a hotel business that must be owned is the restaurant. For humans' need for nutrition to thrive, a restaurant is a location where services for food and beverages are offered. Customers are given a menu, which lists various food and drink selections, and their prices, and often includes a brief description of what is being served at each establishment. The menu is essential at a restaurant or other food-related facility since it informs customers of the things that are being sold (Juliana et al., 2021). The food should have a suitable visual design and layout that meets the expectations of the customers in terms of how it is presented, arranged, and colored (Barreto, 2010). These restaurants draw guests by providing high-quality meals at affordable prices in a casual setting. A full-service restaurant offers a variety of meal options together with expert services from staff education in elite or affordable dining. Restaurants with full services draw patrons who think the significance of emotional value to be a crucial factor while dining out (Chua et al., 2020).
This essay will highlight a menu structure for a special occasion, namely the 2023 New Year's party, in a 4-star restaurant. 
The presentation of the menu is simple, typical, and structured in starters, main dishes, desserts, and drinks, also offering a brief presentation of the dishes as well as their price (Bahattin and Osman, 2015). Moreover, the menu highlights the products specific to people with various food allergies, but for the other dishes, there is the possibility of replacing the allergen with a product suitable for safe consumption. Also, the menu includes several types of meat so that consumers can choose according to their preferences and promotional drink packages. The products used to prepare the menus are of very good quality because, as Sulek and Hensley (2004) say, food quality is significant for consumer satisfaction.
The menu is not a long one, it is a menu with enough dishes to celebrate the entry into the new year, a menu suitable for all age groups and which can be adapted according to the preferences of many consumers.
The event menu can either bring in new clients or keep its current audience because of the rates of the promotional packages. The costs are in line with the menu's concept, the restaurant's aesthetic, and the standard of the goods (Remar et. al., 2022).
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Margarita: 
 tequila, lime juice, and triple sec or another orange-flavored liqueur, served
with salt on the rim of the glass - £ 
21.50
Non-alcoholic cocktails
Piña Colada:
  pineapple juice, coconut cream or milk, and ice, blended until smooth and
served with a pineapple slice garnish - 
£17.99
Mint Mojito:
:
  lime juice, sugar, mint leaves, and soda water, served over ice with a sprig:
of mint as a garnish - £
17.99
 
Promotional packages
A delicious traditional 3-course festive dinner accompanied by a
good bottle of wine and filtered coffee is just     
£94.99
/Adult.
A delicious traditional 3-course festive dinner accompanied by a
bottle of good champagne and filtered coffee is just
£164.99
/Adult.
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NEW YEAR PARTY

MENU 7\/(/%

STARTERS

Carpaccio - LF (200g) - £15

(Veal sirloin marinated in mustard with fresh salad, spices, and grated Parmesan cheese)
Salmon Tartare - LF (150g) - £12

(Juicy salmon fillet with zesty onion, served with refreshing lemon and apple souse)
Caesar Salad with Chicken - LF (250g) - £12

(Tenderly roasted chicken breast, served with fresh green salad, and crunchy croutons)
Bruschetta with Buffalo Cheese and Prosciutto Crudo (100g) - £9.99

(Creamy Buffalo cheese with crudo prosciutto, served with crunchy bread with butter)
Capresso Salade (150g) - £11.50

(Fresh mozzarella, juicy tomatoes, and aromatic basil, topped with olive oil)

Wild Mushroom Cream Soup (200g) - £14.99

(A selection of freshly harvested mushrooms, cooked to perfection, combined with velvety

cream, and garnished with scallions that have just been chopped)

MAIN COURSE

Duck Liver in Cranberry Sauce (150g) - 28£

(Perfectly cooked duck liver combined with a silky cranberry sauce, wine, and honey.)
Butter Fish Medallion with Asparagus - LF (200g) - £19

(Succulent butterfish fillet seasoned with flavourful asparagus)

Roasted Chicken/Turkey (200g) - £17.50

(Zesty roasted chicken, mouth-watering oven-baked potatoes with aromatic rosemary)
Pasta Carbonara (200g) - £17.99

(Elegant pasta with smoky ham served with fresh or mature pecorino)

Glazed Pork/Lamb chops (250g) (2 pieces) - £34.99

(Zesty 2 pork/lamb chops with brown rice or barbeque vegetables and gravy souse)

LEGEND: VG - VEGAN, V - VEGETARIAN, GF - GLUTEN-FREE, LF - LOW FEAT, NF - NUTS FREE
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DESSERTS

Chocolate Cake - V, GF (100g) - £10

(Creamy chocolate cake topped with flavored and fresh strawberries)

Tiramisu (150g) - £10

(Layered Italian dessert made with refined mascarpone, rum, and cocoa powder)
Creamy Vanilla Cheesecake - V (100g) - £12

(Savoury vanilla cream with vegan cheese, served with caramelized sugar, and
blueberries)

Pan-Fried Ice Cream (150g) - 10£

(Choose from sweet strawberries, tropical banana, refreshing lemon, salted caramel, or
assorted)

DRINKS

SOFT DRINKS

Water (Bottle 330ml) - £7

(Carbonated or non-carbonated)

Fresh Orange Juice (Glass 330ml) - £9.99

(Fresh and juicy oranges juice, no sugar)

Lemonade & Fresh Lime (Glass 250 ml) - £9.99

(Fresh lemons juice with fresh lime served with aromatic menta, and sugar)
Filtered Coffee - £8

NEW YEAR SPECIAL DRINKS

Caymus Special Selection Cabernet Sauvignon 2021 - Bottle £100 / Glass £16.99
(Fantastic rose semisweet wine, ripe blackcurrant, blackberry, and strawberry interlaced
with anise, and liquorice)

Domane Wachau Riesling Smaragd Achleiten 2021 - Bottle £38 / Glass £9.50
(Richly aromatic white wine from Austria, 0,751)

Riesling Grand Cru Kitterle Alsace 2017 - Bottle £45 / Glass £12.99

(Velvet white wine from France, 0,75L)

Champagne Louis Roederer Rose - Bottle £85 / Glass £15.99

(Elegant champagne from France,0,75])

Alcoholic Cocktails

Martini: gin or vodka and vermouth, often served with an olive or a twist of lemon peel
-£20.99

Old Fashioned: bourbon or rye whiskey, sugar, bitters, and a citrus peel garnish -
£22.50

LEGEND: VG - VEGAN, V - VEGETARIAN, GF - GLUTEN-FREE, LF - LOW FEAT, NF - NUTS FREE
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