
	[bookmark: _Hlk119649245]Starter
Potato Leek Soup
Festive Prawn Cocktail
(organic mixed Greens)
Main Course
Juicy Slow Cooked Turkey with Garlic & Herb 
(served with all the trimmings)
Boozy Cranberry Sauce
Sizzled Brussel Sprout
 (in melted parmesan butter with chestnut & sage)
Roasted & seasoned Carrots & Potatoes
Easy Gravy 
Crisp honey mustard parsnips
Dessert 
White Chocolate & Raspberry Cheesecake
(served with berry compote)
Warm Apple Pie with a Scoop of handmade Vanilla Ice Cream
(served with a sprinkle of Cinnamon)

Wine 
Classic Chill White Wine
(Pinot Grigio & Chenin Blanc 
A medium- bodied Red.
	

Christmas Dinner Party
Menu














Join us at the Hotel Trinity Cardiff City Centre to celebrate and feel the festive season of thanks and giving.

	
	



This menu will consist of two starters, one main course, two selections of the dessert and a classic white wine.  
Seasonal ingredients used are Brussels with chestnut and sage, roast potatoes, cranberry and cinnamon. 
The theme is a simple yet elegant Christmas décor, classic Christmas music played on a Harp instrument. 
The price of the Menu would be very reasonable considering it’s the festive season and so £40 per person, however if a group of five individuals were to attend, price would be £180. Offers and discounts will be available too, those who book before the end of week, pay £35 and those who are couples can pay £70. 
The menu will be available to view a week before the event takes place.

Reference 
Microsoft, W. (2022) ChristmasMenuDinner. Available at Microsoftword.com (Accessed: 17Nov 2022).
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