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Trinity Hotel Chain is highlighted as the most successful hotel chain that has been based in different countries. It has been working for 20 years. It is working further towards expertise, knowledge, and vital contacts for targeting different groups. It has established a long-term relationship with different trade operations, hosting and trade operations. Hotel Trinity is launching a new full-course veg meal option in the UK. it has been noted that the an increasing interest in consumption of meat-based meals. People are opting for vegetarian and vegan options. In a survey, it has been noted that 59% of the people are not following any nutritional rules. Younger generations are more conscious of dietary and calorie intake. Although vegetarians are significantly holding up to 6-7% in the market, besides the meal-based market which holds a value of 10 billion dollars (Wunsch, 2023). However, it is predicted that this market size will increase overcoming the years as people become more health-conscious. Major concerns that have been noted to avoid are the increasing rate of health outcomes, animal welfare concerns and environmental concerns. It has been noted that the population aged from 20-29 years of age are mostly engaging in vegetarian and vegan food options. 
Therefore, Hotel Trinity in London is launching a full-course meal with appetizers,  main courses, side dishes, desserts and beverages. These meals will be prepared focusing on the taste, quality and presentation of each meal. The menu will be a healthier alternative and therefore will target varied customers, ranging from children to adults. Children will get a combination of fiber and protein from these vegetarian meal options with lesser spice, whereas adults can prefer varied taste choices which they can customize while ordering food. These options are of greater choice for people associated with different physical training. These food options will be of absolute delight with a lesser amount of unsaturated fats. Vegetarian meals will have higher percentages of iron, Vitamin B-12 and omega-3 fatty acids that help in better metabolism and repair mechanisms than meal-based food choices (NHS, 2023). Before serving the meal any kind of health issues or allergies related to food wil be acknowledged and consumers can customize food choices accordingly.  Therefore, it can be stated that Trinity Hotels is developing a better community that will be promoting healthier food choices and driving towards better health outcomes. It will serve the purpose of redefining taste with vegetarian meal.
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+ Roast medienanean vegetable Inguine inguine with rossted
courgete, peppers and red crion, tssed wih 3 tomato

+ Gl dhansak cury - served with corander rice and fresh
herbs and chil

+ Mushroom  bckwhest rsorto - veggle risctto using
buckvheat and porcin mushrooms

« Chickpes fafitas - Roasted spcy chickpeas with harissa cream,

APPETIZER!

« Seltbahed bestrot with Feta &

+ Cheesy gac cisbata bread

+ Beerbartered mushvooms
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DESSERT

* Cinmamon suger churros with duice deleche £
 Cheesecshe Bahed whit chocolste s
+ Cheesecahe withlemon and rose sorbet  gess

DRINKS |
+ Champagne OldFashioned €22
+ Domaine rgite Coness 617
+ Bagor Riga Cranca e
+ Bagor Riga Rosado Py
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