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Valentine’s Day Special Menu
· 

Our services 
· All of our wines are eligible for a first time-ever discount of ten percent during this special period. All of the remaining food items will now have a discount of 5% applied to their purchase price. As a result of the recent improvements that we have just completed, we are offering this discount, which is only valid for the Valentine’s Day.
· Complaints from customers are taken very seriously by our company since we place a high value on them. We make it a priority to respond as quickly as we can to the concerns raised by any of our customers about the quality of the meals we provide.
· The fact that this establishment is a four-star hotel has absolutely nothing to do with the exorbitant costs that are charged for the cuisine that is offered here. The cost of meals at this hotel is much lower than the cost of meals at four-star hotels in the surrounding region.
· This location takes payments from all of the major credit cards and debit cards, as well as Apple Pay, Google Wallet, and PayPal.
· We've expanded our menu to include everything that our dedicated patrons may possibly want or require. We never stop working to improve the quality of the cuisine that we serve.
· Right now, our major emphasis is on providing food to those individuals who have made a request for it through social media. Customers’ orders for meals may be.
placed using any of our social media platforms (Facebook, Instagram, or WhatsApp), which we have available. Customers may also place orders by getting in touch.
with us directly to make the necessary arrangements. Both UberEATS and Food Panda are now accepting orders from our clients for delivery of their food.


Food Allergens
· Allergies and intolerances to certain foods are taken very seriously here. Please inform a member of our staff of any food allergies you may have, and they will do their best to help you make informed menu selections.
· Please be advised that our kitchen utilizes and handles allergies such as gluten, crustaceans, eggs, fish, peanuts, soy, milk, almonds, celery, mustard, sesame, sulfites, and lupin.
· Despite our best efforts, there is always a chance that a meal may contain traces of an allergy despite our careful preparation.

Note: The details above are accurate as of the date of publication, but are subject to alteration as necessary to reflect the ever-evolving nature of our suppliers and menu items.
Starters:
The starters are a great place to begin your Valentine's Day meal. You may choose from a variety of delectable selections, each one carefully created to provide the perfect backdrop for a memorable date night.
Heart-shaped Tomato and Basil Bruschetta:
Toasted bread topped with juicy tomatoes, fresh basil, and drizzled with balsamic glaze.
Cupid's Arrow Shrimp Cocktail:
Jumbo shrimp served with a tangy cocktail sauce and lemon wedges.
Baked Brie en Croute with Raspberry Sauce:
Warm and gooey brie cheese wrapped in puff pastry, served with a sweet raspberry sauce.
Love Potion Soup with Crème Fraiche:
A creamy and rich soup made with roasted root vegetables and finished with a dollop of crème fraîche.
Entrees:
All of the entrees on our menu are expertly created and include only the freshest ingredients. Our menu has both traditional and innovative dishes, so no matter what your taste buds are craving, you'll find it here. An appetizing appetizer is the best way to kick off a night of love and fine dining.
Seafood Lover's Platter:
A platter of fresh and succulent lobster tail, scallops, and shrimp served with a lemon and herb butter sauce.
Rack of Lamb with Rosemary and Red Wine Sauce:
Tender and juicy lamb rack oven-roasted with rosemary, garlic, and red wine sauce.
Pan-seared Duck Breast with Cherry Port Sauce:
Crispy duck breast served with a sweet and savory cherry port sauce.
Slow-cooked Beef Wellington with Red Wine Jus:
Tender and juicy beef tenderloin wrapped in a flaky puff pastry and served with a red wine jus.
Sides:
Pick the ideal side dishes from our menu to complement your entrée.You'll find a variety of mouthwatering choices on our menu that are meant to go with your dish and enhance the overall taste. The ideal complement to your romantic dinner is one of our delicious sides, such roasted veggies or mashed potatoes.
Garlic Butter Mashed Potatoes: 
Silky and creamy mashed potatoes infused with garlic and butter.
Roasted Seasonal Vegetables:
A mix of seasonal vegetables roasted to perfection and seasoned with herbs and spices.
Sautéed Wild Mushrooms with Herbs:
A medley of wild mushrooms sautéed with garlic, herbs, and a splash of white wine.
Creamy Grilled Asparagus with Parmesan:
Grilled asparagus topped with a creamy parmesan sauce.

[image: ]Your evening of romance on Valentine's Day would be perfect at the Hotel Trinity, so why not celebrate here? On our menu, you'll find both classic meals and luscious new delicacies, and we've priced everything at the same flat fee throughout the entire menu. Our fare is exquisite, whether you're planning a night out for two or a big party. Why not surprise the special person in your life with a candlelit meal at the Hotel Trinity if you want to leave a lasting impression on them?
Prices Include:
Starter, Entree, Side, Dessert, and Beverage Package: £75 per person
Starter, Entree, Side, and Dessert: £55 per person

Drinks: 
By offering a specially curated drinks menu, we hope to add a touch of romance to your Valentine's Day party. Our menu features drinks for every taste, from traditional to creative.
Love Martini: £10
A classic martini made with vodka, gin, triple sec, and raspberry liqueur, garnished with a twist of lemon and a raspberry. 
Pink Champagne Cocktail: £12
A romantic and effervescent cocktail made with champagne, pink grapefruit juice, and sugar syrup. 
Rose Sangria: £9
A fruity and refreshing sangria made with red wine, brandy, orange juice, and a hint of rose water. 
Sweetheart Mimosa: £10
A classic brunch cocktail made with orange juice and champagne, garnished with a slice of orange. 
Love Potion Punch: £18
A fun and fruity punch made with vodka, fruit juices, and a splash of grenadine, served in a pitcher for two. 
Chocolate Covered Cherry: £12
A decadent cocktail made with cherry liqueur, crème de cacao, and cream, garnished with a cherry and a drizzle of chocolate syrup. 
Love on the Rocks: £8
A simple and sophisticated cocktail made with your choice of whiskey, served on the rocks with a twist of lemon. 
Berry Romance: £10
A sweet and tangy cocktail made with vodka, raspberry liqueur, cranberry juice, and lime juice, garnished with a raspberry. 
Sweetheart Spritz: £11
A light and effervescent cocktail made with Aperol, Prosecco, and a splash of soda water, garnished with an orange slice. 
Love is in the Air: £10
A refreshing and aromatic cocktail made with gin, elderflower liqueur, lemon juice, and soda water, garnished with a sprig of mint. 
Desserts:
Enjoy Hotel Trinity's Valentine's Day dessert menu. Our menu includes something for everyone, from traditional chocolate to flavor-packed delicacies. Relax and enjoy the best love-inspired treats.
Red Velvet Love Cake with Cream Cheese Frosting: 
A classic red velvet cake with a rich cream cheese frosting.
Chocolate-dipped Strawberries with Champagne Sabayon:
Fresh strawberries dipped in melted chocolate and served with a light and fluffy champagne sabayon.
Passion fruit Mousse with White Chocolate Hearts: 
A light and creamy passion fruit mousse topped with white chocolate hearts.
Sweetheart Sorbet with Rose Petals:
A refreshing sorbet made with a mix of red fruits and served with rose petals.
Beverage Packages:
Here at Drinkable Greetings, we have a variety of beverage packages to help you celebrate your special evening.
The Romantic Package:
A bottle of Champagne and a selection of luxurious chocolates, perfect for toasting to your love.
The Lovebirds Package:
A bottle of red wine and a selection of gourmet cheeses, ideal for a cozy night in.
The Sweetheart Package:
A bottle of sparkling wine and a bouquet of beautiful roses, to celebrate your love in style.
The Love Connection Package:
A pitcher of tantalizing cocktail punch and a sharing platter of decadent desserts, for a fun and romantic evening.















































Thank you for considering Hotel Trinity for your Valentine's Day celebration. Our team is dedicated to providing you with a memorable and romantic dining experience, and we are honored to be a part of your special day. From the perfectly crafted entrees and starters, to the flavorful sides and tempting desserts, we hope thatevery bite was as memorable as the moment you shared it with your loved one. We look forward to the opportunity to welcome you back for another special occasion in the future. Happy Valentine's Day!
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