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Restaurant concept Trinity Hotel & Restaurant

Trinity Hotel and Restaurant based in Orleton, it is located within a 12th century building church of St. Georges, which been saved from becoming a memory of the past and resurrected into the now known Trinity hotel & restaurant. Since then, Trinity hotel & restaurant become Orleton main attraction point, for its uniqueness which locals are extremely proud of. Wrapped in the embrace of history, is not simply a dining facility but an amazing experience that gently connects past and present, allowing tourists not just a meal but a voyage through time. The restaurant aspires to transmit a tranquil and peaceful dining experience, corresponding to the sanctity and devotion historically assigned to its walls within the historically rich building of the converted St. Georges Church in Orleton, which was meticulously created in the 12th century. Trinity Hotel & Restaurant idea concentrates around three important elements: culinary excellence, historic ambiance, and family, fusing antiquity with modernity. Every meal is designed to be a joyful and savoury journey, creating the rich history that surrounds the historic structure's stained-glass windows and beautiful sculptures. As a result, Trinity Hotel & Restaurant, transforms into more than just a restaurant but also a repository of stories, where families congregate to make new memories amid recollections of the past. While preserving the architectural integrity and several historical features of St. Georges church, beneath the softly glowing light streaming through the stained-glass images, surrounded by walls telling tales of past years, while enjoying a meal that is a modern spin on classic culinary techniques. As a result, the ambiance becomes a beautiful melody of epochs, with antiquity and modernity sharing a table. Trinity Hotel & restaurant, culinary adventure is an immaculate combination of classic and contemporary cuisine that mirrors the location in which it is served. Every meal is a tribute to time, lovingly made to gratify the palate while maintaining the sacredness and tradition of its surroundings. The menu is a wonderful tapestry that weaves through time and location, delivering foods that not only cater to a diverse palette but also tell stories, making each dining experience unique and unforgettable. Trinity is appealing to all ages and people; our core demographic is those looking for more than just a meal, those who want to commemorate milestones, make memories, and honour traditions in the awe-inspiring embrace of historical splendour. 
Special occasion Menu

Our 3-course meal is perfect for a special occasion because it includes a tasty appetiser, an abundant main dish, as well as a sweet treat. Each course is carefully paired with one of our wines or non-alcoholic drinks. We're here to make your events unforgettable by serving simple but delicious food. Have fun and enjoy the food!
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Allergy statement

We warmly inform our esteemed guests that dishes at Trinity Hotel & Restaurant may contain or come into contact with common allergens including gluten, fish, celery, nuts, stone fruits, and other highly allergenic ingredients. Your safety and enjoyment are paramount; hence, we kindly encourage you to speak with our well-informed team members who are ready to assist you in making safe and delightful culinary choices amidst the rich historical ambiance of our establishment.
Special Food Occasion Menu    [image: ]
Appetisers
	Peppered mushroom
	In mushroom sauce
	Toasted bread sticks

	Wels Rarebit
	Cheese and Mushroom sauce
	Tasted bread

	Potato and Leac supe
	Cream soup
	Croutons

	Vegetable sticks
	Carrots, celery, pepper 
	Hummus

	Nachos
	Salted/ Cheese/ Hot
	Salsa/ cheese


Main
	Steak pie
	Kidney, Onion, Gravy
	Chips and peace

	Salad (V)
	Chicken, Samon, Feta
	Cesar, Blue cheese, Ranch

	Mushroom fried rice(V)
	Mixed vegetable (V)
	Optional chicken

	Lamb stew
	Toasted bread
	Mash roots vegetables

	Sirloin Steak 16 oz
	Roasts veg / Salad
	Chips / Fries


Desert
	Signature cheesecake
	Lemon or caramel
	Coup of berries

	Ice cream (Vegan available)
	Gelato ice cream
	Dark Chocolate, Vanilla, Cherry

	Ice-cream toped hot Waffle
	Ice cream, Cream, Fruits
	Sprinkles, chocolate, waffle
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Vine List
	Chardonnay
	Light Bodies
	Fruity
	White

	Pinot Grigio
	Crisp
	Floral
	White

	Shiraz
	Full body
	Dark Fruit flavour
	Dark Red

	Pinot noir
	Medium Bodied
	Red fruit aroma
	Light Red




Non-Alcoholic Beverages
	Coffee
	Lavazza
	Capuchino, Late, Macca, Black

	Tea
	English / herb tea
	For a twist ask for iced tea

	Water Spring/Sparkle
	Evian / St Pelegrino
	Ice and lime

	Shameless red
	Cocktail
	Rasbery, mint, cranberry juice


	

Special occasion menu £ 39.00 / person (3 courses food and 2 drinks included) Additional drinks or food paid separately.
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Thank you for choosing to celebrate with us and making Trinity Hotel & Restaurant a part of your special moments.
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