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Number of Dishes
Appetizers –
· Grilled Spicy Shrimp
· Hot Crab Artichoke Dip
· Scottish Potato Scones
· Yorkshire Pudding
· Cocktail Meatballs
Main Course –
· Instant Pot Chicken Tikka Masala
· Mushroom Wellington 
· Duck Breast with Spiced Sauce
· Glazed Lobster Omelette
· Duck Leg
Desserts – 
· Knickerbocker Glory
· Sticky Toffee Pudding
· English Eton Mess
· Cranachan
· Dorset Apple Cake
Wine pairing with dishes is given below:
Wine pairing with the menu includes Cabernet Sauvignon and Garnacha.
Price Point 
	Dishes
	Prices

	Appetizers

	Grilled Spicy Shrimp
	£25.50

	Hot Crab Artichoke Dip
	£ 22.35

	Scottish Potato Scones
	£ 27.25

	Yorkshire Pudding
	£ 24.00

	Cocktail Meatballs
	£ 26.46

	Main Course 

	Instant Pot Chicken Tikka Masala
	£34.98

	Mushroom Wellington 
	£ 30.33

	Duck Breast with Spiced Sauce
	£ 40.99

	Glazed Lobster Omelette
	£35.50

	Duck Leg
	£ 47.85

	Desserts

	Knickerbocker Glory
	£ 25.33

	Sticky Toffee Pudding
	£2 6.94

	English Eton Mess
	£ 25.95

	Cranachan
	£ 21.90

	Dorset Apple Cake
	£ 22.55



Information Necessary on the Menu
Below is the information that is mandatory for the customers to know. The food includes allergens and could include intolerant ingredients in the same. These things could prove fatal to the consumers; therefore, providing them with the information is a crucial task and is also considered as a consumer right. Therefore, updating the consumers regarding any cultural or medical issue is extremely important.
	Dishes 
	Allergy Related Information

	Appetizers 

	Grilled Spicy Shrimp
	Allergens in Shrimp found

	Hot Crab Artichoke Dip
	Allergens found in crab

	Scottish Potato Scones
	Gluten intolerence

	Yorkshire Pudding
	Milk intolerence

	Cocktail Meatballs
	Non-vegetarian dish

	Main Course 

	Instant Pot Chicken Tikka Masala
	Non-vegetarian dish

	Mushroom Wellington 
	Allergens found in mushroom

	Duck Breast with Spiced Sauce
	Non-vegetarian dish

	Glazed Lobster Omelette
	Allergens found in lobster

	Duck Leg
	Non-vegetarian dish

	Desserts –

	Knickerbocker Glory
	Vegan and vegetarian dish

	Sticky Toffee Pudding
	Gluten and milk intolerant

	English Eton Mess
	Gluten and milk intolerant

	Cranachan
	Gluten and milk intolerant

	Dorset Apple Cake
	Gluten and milk intolerant



It is the most important aspect of the culinary industry is to inform the customers about the information related to the different types of food and the possibility of allergens related to the same. This information must also be provided to the customers orally.
Availability of Time
The time for providing the menu of the food for lunch is at 12 noon and the dinner time is 6 p.m. onwards.
Contact details
The food delivery could be possible via the website – www.hoteltrinity.co.uk. Other options that are available for the same are JustEat and Uber Eat. Delivery charges and will be available on the menu. 
Instructions
UberEats and the websites that order delivery are designated for the process of having the delivery online. Online delivery is on more demand due to the COVID-19 pandemic. There are different kinds of rules that were implemented during the Covid-19 pandemic, that was related to the social distancing concept to avoid the infection of the virus. 
There are many different steps that are related to the corona virus pandemic, which are as follows:
· There are changes in the whole process of delivery and and it also takes care that the delivery partners are not showing and symptoms of the COVID-19 flu.
· The food parcels are being dropped on the doorstep to avoid any chances of the deadly infection. 
· There is a strict rule that is being followed by the hotel to wear masks. Temperature and mask checking is being done on the entrance of the hotel so that, if any customer is showing any symptoms of the flu, they are sent home. This is done to protect other guests that have come in the hotel. 
· Contactless delivery is being, maintained.
· While ordering from the hotel directly, following of the covid rules is extremely necessary. 
· All kinds of feedbacks are always welcomed.
Compulsory Covid-19 Vaccination
The main priority of the Trinity Hotel is to keep the virus away from the environment of the food. If it is not kept away, it may cause contamination of the food and people also might get infected, therefore it is advices that, using sanitizers and mask is very important in the current times. 
Places that are of high touch points, like the doors, handles and the elevator button must be disinfected on a regular basis. Reinforcements of the social distancing protocols like washing hands, using hand sanitizer and mask on a regular basis. 
Using hand gloves is also a very important aspect of reducing the infection. The employees at the Trinity Hotel are frequently changing the gloves that they wear to avoid any infection that could possibly spread via the gloves also. The chefs also take care of changing the gloves frequently and throwing it away if they have touched any non food item. 
There are many steps taken for the same as, as there are chances that bacteria might grow in the gloves. There are many food items that have high chances of bacteria growth, which might be the reason of the spread of infections. 
Face mask is a very important aspect of the COVID-19 era. This is a mandatory concept and saves from all kinds of infection, more than the pandemic one. This is the most important part of saving oneself from the deadly infection of the pandemic. Any employee who is sick is not allowed in the organisation as they have chances of spreading the infection to others too. This will create a controversy and the reputation of the hotel will be damaged.
Contactless Delivery of Food
The contactless delivery system of the hotel Trinity is on a very strict. They follow all the protocols of the COVID-19 outbreak. All the protocols of the COVID-19 are being followed by the Hotel Trinity.
Payment Options of Hotel Trinity 
There are various options that are available at the Trinity Hotel. Due to social distancing, because of the CPOVID-19 pandemic, the cash option has been removed temporarily. This is done to avoid the spreading of the infections and other thing. It is mainly done to stay safe from all kinds of flu and the COVID-19 pandemic. There are online payments that are accepted. Online payments could be done via Amazon pay, credit cards, debit cards, PayPal, Payoneer, Klarna and Shoify. 
Beverages
The customers could also take wine bottles that will be paired with the meals given in the menu. The wine serving options are 150 ml, 170 ml and full bottle of 750ml. The brands that are available in the Trinity Hotel are as follows:
· Beronia
· Black Tower
· Astrolabe
· Jack Rabbit Pinot Grigio
· Rose
Precautions to be taken by Trinity Hotel are as follows:
Keeping Healthy Environment
The main priority of the Trinity Hotel is to keep the virus away from the environment of the food. If it is not kept away, it may cause contamination of the food and people also might get infected, therefore it is advices that, using sanitizers and mask is very important in the current times.


Strict Precautions in the Hotel
Places that are of high touch points, like the doors, handles and the elevator button must be disinfected on a regular basis. Reinforcements of the social distancing protocols like washing hands, using hand sanitizer and mask on a regular basis. UberEats and the websites that order delivery are designated for the process of having the delivery online. Online delivery is on more demand due to the COVID-19 pandemic. The hotel is following all the covid guidelines according to the one that is laid by the UK government.
Making Hand gloves mandatory for the employees
Using hand gloves is also a very important aspect of reducing the infection. There are different kinds of rules that were implemented during the Covid-19 pandemic, that was related to the social distancing concept to avoid the infection of the virus. It is the most important aspect of the culinary industry is to inform the customers about the information related to the different types of food and the possibility of allergens related to the same. This information must also be provided to the customers orallyThe employees at the Trinity Hotel are frequently changing the gloves that they wear to avoid any infection that could possibly spread via the gloves also. The chefs also take care of changing the gloves frequently and throwing it away if they have touched any non food item.
Mandatory use of Facemask
Face mask is a very important aspect of the COVID-19 era. This is a mandatory concept and saves from all kinds of infection, more than the pandemic one. This is the most important part of saving oneself from the deadly infection of the pandemic. Any employee who is sick is not allowed in the organisation as they have chances of spreading the infection to others too. This will create a controversy and the reputation of the hotel will be damaged. All these aspects saves a lot of lives and prevents not onbly from one infection but many types of infections.
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APPETIZERS -

Grillad Spicy Shrimp
Hot Crab Artichoke Dip
Scottish Potato Scones
Yorkshire Pudding
Cacktail Maatballs

MAIN COURSE -

Instant Pot Chicken Tikka Masala
Mushroom Wellingtan

Duck Braast with Spiced Sauce
Glazed Lobster Omalatte

Duck Leg

DESSERTS

Knickerbocker Glory
Sticky Toffes Pudding
English Eton Mess
Granachan

Dorsat Apple Cake.
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Hotel Trinity

Lunch is at 12 noon and the dinner fime is 6
p.m. onwards.
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UBEREATS AND THE WEBSITES THAT ORDER DELIVERY IS DESIGNATED FOR THE PROCESS OF HAVING THE DELIVERY ONLINE.
ONLINE DELIVERY IS IN MORE DEMAND DUE TO THE COVID-19 PANDEMIC. THERE ARE DIFFERENT KINDS OF RULES THAT WERE
IMPLEMENTED DURING THE COVID-19 PANDEMIC, THAT WERE RELATED TO THE SOCIAL DISTANCING CONCEPT TO AVOID THE

INFECTION OF THE VIRUS.
THERE ARE MANY DIFFERENT STEPS THAT ARE RELATED TO THE CORONAVIRUS PANDEMIC, WHICH ARE AS FOLLOWS:
« THERE ARE CHANGES IN THE WHOLE PROCESS OF DELIVERY AND IT ALSO TAKES CARE THAT THE DELIVERY PARTNERS ARE NOT
SHOWING ANY SYMPTOMS OF THE COVID-I9 FLU.
+ THE FOOD PARCELS ARE BEING DROPPED ON THE DOORSTEP TO AVOID ANY CHANCES OF A DEADLY INFECTION.
+ THERE IS A STRICT RULE THAT IS BEING FOLLOWED BY THE HOTEL TO WEAR MASKS. TEMPERATURE AND MASK CHECKING IS
BEING DONE AT THE ENTRANCE OF THE HOTEL SO THAT, IF ANY CUSTOMER IS SHOWING ANY SYMPTOMS OF THE FLU, THEY ARE
'SENT HOME. THIS IS DONE TO PROTECT OTHER GUESTS THAT HAVE COME TO THE HOTEL
- CONTACTLESS DELIVERY IS BEING, MAINTAINED.
* WHILE ORDERING FROM THE HOTEL DIRECTLY, FOLLOWING OF THE COVID RULES IS EXTREMELY NECESSARY.
+ ALL KINDS OF FEEDBACK ARE ALWAYS WELCOMED.
COMPULSORY COVID-19 VACCINATION
THE MAIN PRIORITY OF THE TRINITY HOTEL IS TO KEEP THE VIRUS AWAY FROM THE ENVIRONMENT OF THE FOOD. IF IT IS NOT KEPT
AWAY, IT MAY CAUSE CONTAMINATION OF THE FOOD AND PEOPLE ALSO MIGHT GET INFECTED, THEREFORE T IS ADVISED THAT
USING SANITIZERS AND MASKS IS VERY IMPORTANT IN THE CURRENT TIMES.
PLACES THAT ARE OF HIGH TOUCH POINTS, LIKE THE DOORS, HANDLES AND THE ELEVATOR BUTTON MUST BE DISINFECTED ON A
REGULAR BASIS. REINFORCEMENTS OF THE SOCIAL DISTANCING PROTOCOLS LIKE WASHING HANDS, USING HAND SANITIZER AND
MASK ON A REGULAR BASIS,

USING HAND GLOVES IS ALSO A VERY IMPORTANT ASPECT OF REDUCING INFECTION. THE EMPLOYEES AT THE TRINITY HOTEL ARE
FREQUENTLY CHANGING THE GLOVES THAT THEY WEAR TO AVOID ANY INFECTION THAT COULD POSSIBLY SPREAD VIA THE
GLOVES ALSO. THE CHEFS ALSO TAKE CARE TO CHANGE THE GLOVES FREQUENTLY AND THROW THEM AWAY IF THEY HAVE

TOUGHED ANY NON-FOOD ITEM.
.




