FOOD AND BEVERAGE OPERATIONS





Menu card of hotel Trinity 	



(Kenlon, 2019)




(Gómez-Carmona et al., 2021; Noone and Cachia, 2020)

Time availability: the whole dishes of the menu card including starter, drinks, desserts, main course are available from:
	Sunday
	12 pm to 4 pm

	Monday to Thursday
	6 pm to 10 pm 

	Friday and Saturday
	12 pm to 4 pm
6 pm to 11 pm.



Contact details: Consumers can place an order online through the website of the Trinity hotel, through its contact number and UberEats. 
Instructions: the consumer order will be delivered to their doorstep as per the guidelines of the covid, hotel is offering only online service by following the covid measures. Online payment will be accepted to maintain contactless service delivery. 
Contactless delivery is offered as Trinity is taking online orders and accepting online payments. The option of e-signature is offered to remove the need for a physical signature when consumers receive the order. Payments are handled during the order rather than during drop-off to ensure that there are no barriers to contactless delivery.
Payment option: Online payment via direct channels-website of the hotel and through net banking using PayPal or other third-party payment apps. 
Beverages: the information regarding the quantity of beverages and calories as per the quantity is mentioned in the menu card.
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Menu card  

  

3 COURSE MENU  

STARTERS  

Salt Cod Brandade Veg 

(smoked eel, alexander, buttermilk, salt baked celeriac) 

Jerusalem Artichokes Veg 

(local goats curd, nuts and seeds, forest findings and rosemary) 

MAIN COURSES  

Huntham Farm Middle White Suckling Pig non-veg 

(turnip, ramson capers, rainbow chard) 

Fillet steak veg  

(fondant potatoes, grilled asparagus and a red wine jus) 

Crown Prince Pumpkin veg 

(salsify, pine buds, sea aster, hazelnut miso) 

Charcoal Baked Celeriac veg 

(caramelised celeriac, pear, lamb’s sorrel) 

Plant-based burger (vegan) 

(seeded bun with lettuce, coconut tzatziki, tomato ) 

DESSERTS  

Poached Comic Pear 

(maritime pine, buttermilk, yogurt crumble) 

Vanilla Panna Cotta  

(Italian classic dessert with fresh strawberry topping and delicate vanilla)

 

Price 

  

  

 £10 

  

 £9 

  

  

 £12 

  

 £8 

  

 £7 

  

 £8 

  

 £13 

  

  

 

£10 

  

 £11

 

Calories 

  

  

820 (220grams) 

  

 73 (100grams) 

  

  

- 

 

 267 (100 grams) 

  

 49 (245 grams) 

  

 44 (100 grams) 

  

 230 (113 grams) 

  

  

  

101 (178grams) 

  

 354 (100 grams)

 

COMBO OF Syrah Rosé and Nerello 

Mascalese Wine with Fillet steak £90 
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Hotel Trinity 

Menu card 

		 
3 COURSE MENU 
STARTERS 
Salt Cod Brandade Veg
(smoked eel, alexander, buttermilk, salt baked celeriac)
Jerusalem Artichokes Veg
(local goats curd, nuts and seeds, forest findings and rosemary)
MAIN COURSES 
Huntham Farm Middle White Suckling Pig non-veg
(turnip, ramson capers, rainbow chard)
Fillet steak veg 
(fondant potatoes, grilled asparagus and a red wine jus)
Crown Prince Pumpkin veg
(salsify, pine buds, sea aster, hazelnut miso)
Charcoal Baked Celeriac veg
(caramelised celeriac, pear, lamb’s sorrel)
Plant-based burger (vegan)
(seeded bun with lettuce, coconut tzatziki, tomato )
DESSERTS 
Poached Comic Pear
(maritime pine, buttermilk, yogurt crumble)
Vanilla Panna Cotta 
(Italian classic dessert with fresh strawberry topping and delicate vanilla)		Price
 
 
 £10
 
 £9
 
 
 £12
 
 £8
 
 £7
 
 £8
 
 £13
 
 

£10
 
 £11		Calories
 
 
820 (220grams)
 
 73 (100grams)
 
 
-

 267 (100 grams)
 
 49 (245 grams)
 
 44 (100 grams)
 
 230 (113 grams)
 
 
 
101 (178grams)
 
 354 (100 grams)



COMBO OF Syrah Rosé and Nerello Mascalese Wine with Fillet steak £90
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BEVERAGES  

WINES  

Prosecco (125ml) 

(sparkling wine) 

Grenache Blanc (750ml) 

(full-bodied white  Wine) 

Moschofilero (750ml) 

(aromatic white wine) 

Syrah Rosé (750ml) 

(rosé wine) 

Nerello Mascalese (125ml) 

(light-bodied red  Wine) 

Dolcetto (125ml) 

(medium-bodied red Wine) 

COFFEE  

Espresso  

Caffe Latte  (354ml) 

Caffe Americano (473ml) 

Espresso (30ml) 

Mocha  

White Caffe Mocha (473ml) 

Caffe Mocha (473ml) 

 

 

Price  

  

  

£23 

  

£16 

  

£15 

  

£8 

  

£85 

 

 £52 

  

  

 

£4 

£3 

£2 

  

£4 

 £3 

  

Calories  

  

  

80  

  

122 

  

 122 

  

122 

 

 83 

  

 94 

  

  

 

 190 

15 

9 

  

430 

 260
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BEVERAGES 
WINES 
Prosecco (125ml)
(sparkling wine)
Grenache Blanc (750ml)
(full-bodied white  Wine)
Moschofilero (750ml)
(aromatic white wine)
Syrah Rosé (750ml)
(rosé wine)
Nerello Mascalese (125ml)
(light-bodied red  Wine)
Dolcetto (125ml)
(medium-bodied red Wine)
COFFEE 
Espresso 
Caffe Latte  (354ml)
Caffe Americano (473ml)
Espresso (30ml)
Mocha 
White Caffe Mocha (473ml)
Caffe Mocha (473ml)
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