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	Christmas Special 

Package- 1 ( 1 person)      £32.00 
Choose what you like 

Baked Feta Soup
Basic Ingredients used: Chicken broth, feta cheese tomato 
Method: A creamy soup prepared with baked feta pasta, chicken broth, and tomato to give you a creamy tomato soup. 

Classic Stuffed Peppers
Basic Ingredients used: Bell pepper, chicken, salad dressing, white sauce, mint leaves 
Method: Large bell peppers are stuffed with chicken, tomato, rice, and shredded Monterey jack and baked in the oven (Freedman, 2020). You can customise them to fit to your taste. 

Beef Stew and Rice- 
Basic Ingredients used: Beef, bell pepper, carrot, peas, potato, onion. 
Method: In this cold weather beef stew is the best. Beef is cooked in a pot with beef stock along with vegetables. You can choose the spice level of your stew.  

Wine of Choice (choose any 1)- Pinot noir, Oaked Chardonnay, Ferdinand Mayr Exklusiv Grüner Veltliner

Get your Christmas Chocolate and Vanilla Cake only.  £22.50
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	Get your Free bottle of wine with every table for 6 person.  A advance of £10 required for each person booking. 

	
	
	
Package for 2-4 persons

Package- 2 ( 2 Person)  £59.50         Package- 3 ( 3-4 Persons) – £79.95
Taste you will never forget!!  

	
	
	Crunch Salad
Basic Ingredients used: Kale, green apple, roasted peanuts, cabbage, ricotta chese, cottage cheese. 
Method: Green apple, roasted peanues, cabbage, mit leaves are mixed with olive oil and venegrette dressing and topped with ricotta and cottage cheese (Gladwin, 2019).

Crockpot Butternut Squash Soup
Basic Ingredients used: Butternut Squash, chicken stock, cream  
Method: Cooked in a slow process, this soup will give you a warm and cozy taste of butternut squash with cream and chicken stock.

Chicken Pot Pie Casserole
Basic Ingredients used: Biscuits, chicken, cream, carrots, butter, coriander 
Method: Classic Chicken Pot Pie is baked in a casserole and topped with cream sauce and biscuits with attractive golden-brown finish.

Wine of Choice (choose any 1)- Pinot noir, Oaked Chardonnay, Specially Selected Sparkling Shiraz	Waldorf Salad 
Basic Ingredients used: Apple, celery, mayo, black pepper, grapes, and walnuts.  
Method- This salad is made from three ingredients only apples, celery, grapes, walnuts, and mayo mixed together with salt and pepper to give you a classic taste. 

Leg of Lamb with brown rice
Basic Ingredients used: Lamb, potato, carrots, lime, onion, and Brown Rice 
Method: Lamb leg is baked in the oven with vegetables dipped in olive oil, thyme, and parsley and presented with cooked brown rice. 

Wine of Choice (choose any 1)- Bernard Fouquet Domaine des Aubuisières NV, Waitrose Loved & Found Bukettraube, Ferdinand Mayr Exklusiv Grüner Veltliner


Beware of Common allergens
a. Nuts - peanuts, almonds, and walnuts
b. Dairy - milk, cheese and yogurt (Rezwan, 2011)
c. Gluten - wheat products: bread, pasta and cake
d. Garlic/Onions

Suitable for Vegetarians 
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	A free bottle of wine for 5 per table.
Advance required £10 each person.
Enjoy Live Christmas special Music.

	
	
	

	

	

	The scoop of the day 
Christmas Special 
	The scoop of the day
Christmas Special 
	The Drink of the day  
Christmas Special 

	Vanilla and Chocolate Ice cream  
	Carmel Ice cream  
	Soft Drinks 

	
                                 £4.99
	
                         £6.99
	Coke/ Fanta/Pepsi/ Dew/ Sprite/ Lime juice/ Still water
                            £3.99

	
	Hotel Trinity 
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