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Hotel Trinity is a four-star city-center hotel, and a large part of the hotel's existing and potential visitors are families with children.
Key points characterizing the concept of the Trinity Hotel and restaurant:
· we provide a service level corresponding to a four-star hotel,
· we are family-friendly - we offer a children's playground, a kid's play corner in the restaurant, a healthy children's menu, as well as animator services,
· informal and cozy atmosphere in the restaurant, which would make the guests feel at home,
· high-quality fresh food ingredients with an emphasis on local and seasonal products,
· we appreciate loyalty - as a part of the Trinity Hotel chain, we offer a customer loyalty program that works in all establishments in the Trinity Hotel chain, as well as with our partners,
· we are proud of our locality - we provide guests with information about walking trails, attractions in the area, etc.,
· we know and respect local history and culture - the theme of local history and culture is used in the interior design of the hotel and restaurant.
Nowadays, eating is no longer just a physical process, but also an act of socialization. In today's society, compared to earlier times, families want to see kids as a part of this socialization.  Most hospitality establishments offer special programs for families with children to attract more customers and retain existing customers who may have children in the future.
Children are a very sensitive and, one might say, capricious audience with specific desires and tastes.
It is worth remembering that a child's satisfaction with a meal is often the straightest way to the parents' hearts.
In today's highly competitive environment, it is important to follow the trend of healthy eating, and offering a healthy meal to children is really a big challenge.
The given restaurant is located in Burton upon Trent, Staffordshire, United Kingdom. Children's menus offered by the most-rated hotel restaurants according to TripAdvisor (tripadvisor.co.uk, 2023), similar to the criteria and located in Staffordshire, were researched. The target audience is well-situated families with kids who are interested in healthy and qualitative food and beverages.
The prices on the menu were determined based on the above research.
The following goals and standards were set in creating the menu:
· to interest children by serving healthy food in an attractive form and with humor,
· to provide seasonal, local, and fresh products on the kid's menu,
· to try to avoid unhealthy food ingredients but ensure that food and beverage taste good,
· to offer food and beverages for different tastes and children with different needs (vegetarian food, gluten, and lactose-free food),
· to follow and comply with the legal requirements and guidelines regarding food allergens.
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Idon't want to eat, but I can spell my name.
AROMATIC HOMEMADE ALPHABET CHICKEN

SOUP SERVED WITH OYSTER CRACKERS.

(Onion, carrot, celery, garlic, chicken broth with
reduced sodium content/fat-free, chicken, dried
thyme, alphabet-shaped pasta).

Idon't care, but I can try some Mac and

Cheese Bites.
SUPER CREAMY & CHEESY HOMEMADE MAC
AND CHEESE BITES SERVED WITH
(OPTIONAL)
-Kewpie mayo

! : -Mild sweet chili sauce

P

]

-‘ . -Tomato sauce
(Elbow macaroni, butter, flour, milk, sharp cheddar
cheese, cream cheese, salt, pepper, egg).

Idon't know what I want but I like tomatoes.
RICH AND CREAMY SPIDER WEB TOMATO
SOUP.
OPTIONAL TOPPINGS AND DIPPERS:
-Parmesan cheese shavings
-Grated cheddar cheese

-A swirl of pesto
' -Croutons
‘Heavy cream.

(Onion, carrots, garlic, vine & canned tomatoes,
vegetable homemade/low sodium stock, fresh
basil.)

*Gluten-free, dairy-free (without the optional
topping), nut-free, and vegetarian/vegan-friendly
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I'm not hungry, but maybe pasta and chicken.
YUMMY PASTA PENNE WITH CHICKEN FILLET

AND CHEESE.

(Onion, carrot, celery, garlic, chicken broth with \\ , /
reduced sodium content/fat-free, chicken, dried

thyme, alphabet-shaped pasta). = =
\
Everybody loves meatballs. / l \

GOLDEN FRIED SWEDISH MEATBALLS WITH
AROMATIC BOILED DILL POTATOES AND

SOUR CREAM& CRANBERRY SAUCE.
(Shallots, pork mince, egg, dill, potatoes, butter,
olive oil, plain flour, sour cream, cranberry sauce,
lemon juice ).

I don't want to eat meat.
ADVENTURE OF TASTE VEGAN LASAGNA
WITH CAULIFLOWER BECHAMEL.

(Paprika, auberge, extra virgin olive oil, spinach,
gluten-free lasagna pasta sheets, cauliflower,
nutmeg, plant-based milk, mushrooms, garlic,
basil, Italian plum tomatoes, capers)

* Gluten-free and lactose-free

*Local vegetables are used as much as possible to
prepare the food.
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Desserts
VANILLA ICE CREAM TOPPED WITH A
CRUMBLED CHOCOLATE FLAKE AND A
WAFER.

FUDGY WARM CHOCOLATE BROWNIE WITH
VANILLA ICE CREAM.
*gluten-free

FAIRY PANCAKES SERVED WITH CHOCOLATE

TOPPING AND FRESH FRUIT AND SEASONAL
BERRIES.

*Ask for allergens!
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SECRET HERB TEA
WITH DRIED FRUITS.
‘PEACH TEA
‘SWEET ORANGE TEA
‘PEPPERMINT TEA

AROMATIC MIRACLE COCOA.

GRANDMA’S COUNTRYSIDE COMPOTE.
(Strawberries, Peaches,Blueberries,
Raspberries,Blackberries, Cherries,

Pears).

I JUST WANT WATER.
MAGIC WATERMELON AND LIME WATER.
EXOTIC PINEAPPLE WITH MINT WATER.
WATER WITH HOMEMADE SYRUP AND
SEASONAL BERRIES.
*Ask for allergens!





