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Introduction
In today's competitive mobile and digital marketing environment, it's critical to seize every opportunity to promote the holiday season, attract customers, and generate loyalty. During this time, people prefer to spend more money on celebrations with family, friends and colleagues. Christmas is the most famous and most popular Christian holiday celebrated every year on December 25th. Christmas is celebrated even in countries where the majority of the population is not Christian. In some of these regions, the influence of foreign cultures has encouraged locals to celebrate the holidays as well. Japan is a good example of the popularity of Christmas, even though it has very few Catholics. This festival has become popular with people of all different religions and everyone likes to enjoy this festive moment. Christmas is a time for family, friends and, of course, food. For many restaurant owners, that means planning their restaurant menus in advance, and luckily for customers, that's even more challenging. But with proper planning and preparation, it can be done. A British Christmas dinner typically consists of roast turkey, stuffing, gravy, pork wrapped in a blanket, cranberry sauce or currant jelly. bread sauce; roasted potatoes; a dessert made from vegetables, especially Brussels sprouts and parsnips, Christmas pudding with brandy butter, pudding or cream, mince pies or trifle. In the UK, it is estimated that at Christmas he is fed nine million turkeys. That's half the turkey consumed over the past 25 years as young adults choose alternatives. The aim of this report will be discussion about a Christmas menu, ingredients, decoration and suppliers for the restaurant Bwyty Trinity. A Christmas menu will be created; a list of ingredients will be provided also a description of a restaurant decoration made for Christmas.

















Menu.



 Each restaurant tries to offer a variety of traditional and less traditional products during the Christmas holidays. In each restaurant, you can find more attractive menus in terms of price and ingredients. The menu consists of traditional ingredients such as turkey, roasted beef, vegetables, selected beverages and delicious traditional desserts. Our menu starts with an appetizer of Salmon and Beetroot Carpaccio, Cheesy cayenne savory biscuits, mains are festive Turkey Meatloaf with Crispy Sage Leaves served with Rutabaga and Carrot Miso Puree, Roasted Beef with Greek lemon potatoes, White Wine, Christmas Cocktail, Soft Drinks, Fruit Juice, Blast Shake made with milk for drinks, and Burnt Chocolate and Caramel Ice Cream, Christmas Cake and Blueberry Tart with Almond filling for dessert. All these dishes are sure to stimulate the taste buds and prepare diners for the main course. Prices for this dishes vary depending on the ingredients used and the size of the dish. Generally, prices range from £25 to £30 per person. On Christmas Day, the price of Welsh cakes will be from £3 to £7 per person. The price range for scallops will be £5 to £7 per person. The main course of the Christmas lunch will be a selection of hearty dishes. The lunch and dinner menus offer five courses. Drinks, starter menus, main courses, menu packages and desserts.
 • Beverages: Classic Wine, Fruit Cocktail, Mojito Cocktail, Easy Mulled Wine, Regular Bear, Christmas Cocktail, Soft Drinks, Fruit Juice, Blast Shake made with milk, chocolate, fruit and drink, hot chocolate, and bottled water.
 • Starters:  Salmon and beetroot carpaccio, Cheesy cayenne savory biscuits.
 • Mains: Festive Turkey Meatloaf with Crispy Sage Leaves served with Rutabaga and Carrot Miso Puree, Roasted Beef with Greek lemon potatoes.
 • Desserts: Burnt Chocolate and Caramel Ice Cream, Christmas Cake and Blueberry Tart with Almond filling for dessert.

Ingredients for starters, mains, drinks and desserts:
- celeriac, mayonnaise, mustard, lemon juice, beetroot, smoked salmon, olive oil, orange juice, white wine vinegar, dill, rolled oats, red onion, garlic, unsweetened plant milk, vegetable oil, mushrooms, brown sugar, butternut squash, turkey mince, eggs, tomato puree, fresh sage, swede, carrots, fresh thyme, vegetable stockpot, vegan butter, beef, potatoes, double cream, coking chocolate, dark chocolate, condensed milk, peanut cookies, nutty nougat caramels, fruits, milk, lemons, wine, bear, water.
Suppliers.
 All restaurants must contact numerous suppliers for production raw materials or meal ingredients. In the case of Bwyty Trinity, restaurant should contact his usual trusted suppliers to contact alternative suppliers as a backup in unfortunate circumstances or to cover unnecessary over-demand. Local suppliers of meat products are available for the Christmas season. Local dairy farmers can also use it in cheese and other dairy products. Additionally, local fruit and vegetable producers can use it for their fresh producers.
Decorations
 Then nothing can bring a fresh holiday atmosphere, a decorated establishment. You have a lot to do during the holidays and you want the perfect decoration that fits perfectly for your Christmas season. One of the main selling points for many customers is an inviting and warm decorative environment. A perfect Christmas decoration somehow invites customers and also invites them to book your place for the holiday season. For example, Christmas decoration may seem like a small and trivial task, but it is the only thing that brings good luck to your business. Decorating the restaurant this Christmas season is the most beautiful thing. These decorations put your guests in a festive mood. The restaurant tables are covered with golden tablecloths and black aprons, with a small tree and scented candles in the middle of the table. A tree decorated with golden flowers will be placed at the entrance of the restaurant, and light curtains will be installed on each window of the restaurant. Plates and glasses are placed on every table and Christmas trees decorated with red flowers are placed in every corner of the restaurant to keep the traditional and magical Christmas colors. Candles are a popular Christmas decoration and can be used to create a warm and cozy atmosphere. All of these items are pricey, but they add depth and richness to the holiday restaurant atmosphere. But this is certainly a worthwhile decorative effort when your guests come to see the authentic look and feel the festive spirit.
Pricing strategy
 Christmas marketing is not limited to the immediate holidays, but also includes changes to winter menus, catering services, increased promotions for cookies, cakes, pies, cakes and treats. holiday meals, year-end holiday reservations, and gift card sales.
 Typically, restaurants charge higher prices on holidays like Christmas. Because they know they will make more money. We believe that rates between £65 and £85 per person are sufficient to cover food and staff salaries. By setting this price in advance, we hope that Christmas Day guests will be more willing to dine. 

Conclusion 
All kinds of business decisions require extensive planning. Good planning helps identify the feasibility of a decision. Here, in this report, concrete plans are made for serving traditional and unique cuisine in Trinity's restaurants. The menu is decorated with a combination of traditional and tempting dishes. increase. The price is also balanced as the ingredients are also gathered from cheap sources. We are particular about not only the presentation of food, but also the presentation of the restaurant in term of decorations and festive spirit.  Bwyty Trinity Restaurant, should be unique and special in providing the best menu traditional combined with different culture dishes. That's why we carefully select good ingredients and cook with our soul. Some items that can be slightly more expensive include high-quality meats, fish, cheeses, wines, desserts, and beverages. However, these products are worth it, as they give dishes an amazing taste. In conclusion, this report discussed the importance of the holiday season. The holiday season itself and the importance it has to offer all businesses to increase their profits. This report focused on the creation and decoration of the Christmas menu for the Bwyty Trinity restaurant. Also talked about ingredients, suppliers and different prices that benefit the company.
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• Starters: 
 Salmon and beetroot carpaccio,
 Cheesy cayenne savory biscuits.


• Mains:
 Festive Turkey Meatloaf with Crispy Sage Leaves served with Rutabaga and Carrot Miso Puree, Roasted Beef with Greek lemon potatoes.


 • Desserts:
 Burnt Chocolate and Caramel Ice Cream, Christmas Cake and Blueberry Tart with Almond filling 




