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Trinity Hotel Restaurant: New Year’s Eve Party Concept



The A la Carte menu under the logo of Trinity Hotel Restaurant must be designed to ensure guests have an exceptional culinary experience (ManishGurnule, 2023).
We notice that the restaurant is focusing on elegance, innovation, and impeccable service. Therefore, our menu must be in concordance and must contribute to offering a memorable night (Trinity Restaurant, 2023).
Concept
Combining contemporary and traditional elements creates a sophisticated and tasty menu from which guests can choose or combine (Bates, 2022).
Target audience
According to the one-star Michelin hotel's trend (Trinity Restaurant, 2023b), their clients are sophisticated people who value fine dining, a refined atmosphere, excellent services, and a luxury experience overall. In a warm, memorable setting, people with wealth, tourists, or businesses can enjoy a variety of dishes, refined drinks, and healthy desserts (Levin, 2022).
New Year's Eve Party Choice
Realizing the importance of this type of event, we tried to create a fusion of international flavours, with a focus on locally sourced ingredients (Klavinski, 2013). The menu is complex, yet simple as well, with chicken meatballs, liver mousse and truffles, Italian prosciutto raw, and eggplant salad, enjoyed by adults and kids alike. The main menu is divided into sections to please both fish lovers and barbecue lovers. (JamieOliver.com, 2023). As well as the traditional cabbage rolls served with sour cream and polenta lovers (today, 2021).
We have not forgotten the children. Our menu includes healthy and tasty options that will make them feel appreciated and important during their vacation with their family.
Various types of desserts are available, from Vietnamese tiramisu to homemade Oreo ice cream.
We have Dom Perignon for the pretentious, but we also come with a more affordable version, to offer the opportunity to have a glass of champagne with your loved ones as the years pass.
I also made a selection of wines, choosing French quality, especially those from Bordeaux, red and white.
Beer lovers can also choose between Double Dragon and Corona.
The ladies can serve a fine Bacardi, while the gentlemen have the traditional Jack at their disposal.
Children, as well as those who want a tasty and healthy drink, can choose from freshly prepared smoothies, with fresh ingredients, prepared right in front of them.
For our guests, we offer free fruits and snacks as a way of showing our appreciation.
The reason behind choosing this menu is our desire to offer a culinary journey that embodies the essence of celebration. We strive to create an unforgettable dining experience through carefully crafted dishes, attentive service, and attention to detail.
In conclusion, the New Year's Eve Party menu combines indulgence and creativity, providing a nice culinary journey. We ensure that guests have an unforgettable dining experience by incorporating seasonal ingredients with international flavours.
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What are the 14 major allergens?
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TRNITY. New Sfear Menu

Spetigen

Chicken meatballs in black and white sesame crust
‘Sesame allerzen
£6.99
Chicken liver mousse with truffles and onion confit
Noallergens
£8.99
Grilled aubergine salad, feta, and sun-dried tomatoes
Cheese, tomato allergens
£5.99
Caprese skewers with prosciutto crudo and dressing
£6.99
Tomato allergen

Shom The Fea

‘Trout with mashed potatoes and pan-
Fish, tomato allergens
£13.99

et inreen peppr s it s el

Noallergens
£12.99

Ghraditional

Cabbage rolls served with sour cream and polenta
Dairy allergen
£11.99
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Playful egg plate filled with boiled egg yolk and avocado, apple and
banana
E¢g benana allergens
€7.99
Chicken goujons served with cheese dirty chips
Cheese allergen
£7.99
Chicken wrap with boiled vegetables
No allergen

£7.99

Dessert

Almond cake (gluten free)
‘Almond allergen
£5.99
Vietnamese coffee tiramisu (egg free)
Gluten allergen
£5.99
Cake with blueberry and mango mousse(gluten free)
Eggallergen
€5.99
Homemade Oreo ice cream
Milk allergen
£5.99
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o Perignon Vintage 2013 Brut Champagne 210 ml
£49.99
Laurent perier La Cuvee Brut 210 ml
£14.99
Qlline
Louis Eschenauer Monsleur Louis Bordeaux Reserve, 750 ml.
£24.99
Constantin Premium Red Blend, 750 ml
ca1.99
La Croix Barton - Bordeaux Sauvignon Blanc, 750 ml
1899

Beer

Double Dragon
£4.99
Corona
£4.99

Q/%Mey and (Rum

Jack Daniels 50 ml
£4.99
Bacardi 50 ml
£4.99
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‘Strawberry and Banana Smoothie 330 ml
£4.99
Mango and Yogurt Smoothie 330 ml
£4.99
Green ginger, peach and spinach smoothie 330 ml
£4.99

Dinks

Coca Cola/Fanta/7UP served with ice 250 ml

£3.99

still/ Sparkling water served 500 ml
£3.99

Lemonade served with mint, lime, ice 500 ml
£3.99

N..v..*





