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1. Restaurant Concept 
The restaurant concept is a Christmas Celebration of Italian Flavour at Hotel Trinity. It seeks to enclose visitors in a spiritual realm where the spirit of Christmas melds perfectly with the depths of Italian culinary legacy. An ambience of warmth and comfort is created by our carefully planned decor, which includes festive accents such as sparkling lights, huge Christmas trees decorated with ornaments inspired by Italy and warm fires. Moreover, Italian songs blended with the gentle tones of traditional Christmas tunes form a melodic background that raises the entire holiday atmosphere. However, French cuisine is well-known for its focus on meticulous preparation and rich flavours that reflect a culinary tradition highly rooted in French culture (Gibson, 2018; Sebastia, 2016). The ideal scenario balance between sophisticated methods and rich, complex flavours is represented in French cuisine. French food continues to amaze cooks around the world with its emphasis on high-quality components and exact cooking techniques, delivering a classy and decadent dining experience (Leer, 2016; Abidin et al., 2020; Ranta, 2015)
2. Target Audience 
Knowing the target market will assist the company in focusing marketing resources and efforts on the groups most likely to become customers (Kaur, 2017; Leko and Bilos, 2017). In this sense, people are producing business leads with an effective and economical approach (Litt and Hargittai, 2016; Bala and Verma, 2018). Our intended customers consist of both locals and visitors looking for a unique and unforgettable Christmas dining experience. We serve singles, duos, and big groups of individuals who want to enjoy delightful Italian food prepared with the purpose of making them feel comfortable, connected, and happy. As an inclusive venue where people of all ages can celebrate the festive spirit, our restaurant extends an invitation to all who value the cultural significance of Christmas and the skill of Italian culinary traditions. 
3. Reasoning
With careful attention to detail, the Bella Festività menu celebrates the spirit of Christmas while indicating several Italian delicacies. In an effort to bring back fond memories and joy for the customers, the menu blends traditional holiday treats with well-loved Italian dishes (Henderson, 2016; Principato et al., 2015). A genuinely immersive dining experience is developed by carefully selecting each dish to accompany the festive theme and using seasonal ingredients and traditional Italian cooking approaches. Featuring traditional Italian dishes like luscious Osso Buco, rich lasagna, and exquisite handmade ravioli, the menu of the Christmas party embodies the spirit of the holidays with festive touches. We provide a selection of rich desserts, such as panettone, tiramisu, and an assortment of Italian Christmas cookies, to go along with these savoury treats, making every meal end on a sweet note. 
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Christmas Celebration Menu
Prices are in UK pounds and include vat. A discretionary service charge will be included in your bills. 
Happy Christmas to all!






Appetizers


     Bruschetta al Pomodoro           £6.50
Toasted bread topped with fresh basil, juicy tomatoes, and extra virgin olive oil is a traditional Italian appetizer.


                     Arancini                      £7.50
Tangy marinara sauce accompanies crispy risotto balls packed with melting mozzarella.


                     Caprese Salad             £5.50
A light salad with slices of juicy tomatoes, fragrant basil, and creamy mozzarella, all enhanced by a balsamic sauce.











Main Course 


           Lasagna alla Bolognese                 £14.00
layers of perfectly cooked, creamy béchamel, savory Bolognese sauce, and handmade pasta.


                Osso Buco Milanese             £18.00
Serve saffron-infused risotto over succulent braised veal shanks in a decadent tomato and vegetable sauce.


               Ravioli di Zucca                  £16.00
Encased in a brown butter sauce with toasted pine nuts and Parmesan, the handcrafted ravioli are stuffed with roasted butternut squash and sage.



Side dishes 


               Asparagi Grigliati               £6.00
Sesame-infused olive oil, grilled asparagus spears, and shaved Parmesan cheese on top.


                    Insalata Mista                      £5.50 
A light salad with cherry tomatoes, seasonal greens, and a balsamic dressing.


             Patate al Rosmarino               £5.00
Sweet potatoes roasted with rosemary, with a tender, seasoned core and a crispy, golden crust.










Desserts 



                         Tiramisu                  £8.50
Rich cocoa powder-dusted mascarpone cream layered with ladyfingers dipped in espresso.


                          Panettone                £9.00
Traditionally baked Italian Christmas bread adorned with raisins and candied fruit, and dusted with powdered sugar.


Assortment of Italian Christmas Cookies £6.00
A variety of lemon ricotta, amaretti, and almond biscotti cookies that are ideal for sharing and indulging.













Beverage 


               Espresso (30ml)             £3.50
A delicious way to round off the dinner, this Italian coffee shot is robust and fragrant.


Italian Wine Selection (750ml) - Starting from £25.00
A well selected selection of Italian reds and whites to enhance the taste of the dish.


House-made Limoncello (50ml)       £6.50 
Serve this tangy and cool lemon liqueur chilled.


San Pellegrino Sparkling Water (500ml) £3.00
Traditionally served with a wedge of lemon, this crisp and clean-tasting sparkling water hails from Italy.


 



