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Valentine’s Day Menu
The lovebirds who are looking for a romantic ambience with food that would make them feel more lovable can come and enjoy our servings. Come and enjoy unforgettable parties from us, from drink packages to delicate meals to live performances and so on. 
Main Courses
1. Lobster and chicken pot pie soup with garlic bread
1. The main course is pan-steer fry chicken along with grilled chicken breast and noodles and Potato mash
1. Dessert: Fresh fruits with fresh cream, Red velvet cake and ice cream.
Cuisine
1. Macaroni cheese and chicken lasagne
Seasonality
Every component used in the menu is in-season and, whenever feasible, obtained locally.
Theme
Love and romance

Alternative Add-Ons    
1. Live Music: Romantic music played in the background for setting the romantic mood
1. Candlelight: The dining area would have candles to give a romantic feel to love birds.
1. Flower Petals Decor: The dining area would have Flower Petals Decor to give a romantic feel to love birds.
[image: ]
Price-point
Price: £120 per person for the week.
Weekends: £140 per individual
Details required for the menu
1. Can opt for a Vegan dish
1. Menu Legend: The food will be described in rhymes.
Availability
1. The meal will be served in the afternoon as well as at night (February 14th)
1. Pre Order is not required
Offers/Discounts
1. Early Bird Offer: 15 per cent off on the pricing of the menu when reserving before 11th February
1. Package for Pair: For £350, facilitated with candlelight dinner with a romantic ambience along with two bottles of sparkling wine.
Desserts
Our desserts are the best components of our main course. After a perfect meal why not have a dessert and enjoy the time for some more time? In your dessert, we are offering
Vanilla and choco mix cake £4
Chocolate Special Cake £5
Dark Fantasy Chocolate Pastry £4
Red Velvet £5
Valentine’s Day special Combo £6 (Contains all different 4 flavours together)
Black pepper crusted salmon (Chef’s speciality) £25

Salmon fillets cooked with dijon mustard, green olives and
crushed pepper.
Battered fish of the day £15
Choice of fish deep fried and served with tartar sauce (105
calories)
Seafood Risotto £11
Cooked with chunks of clams, calamari and lobster meat (88
calories)
Lobster and hand-cut chips £16
(Suggested wine choice: Digby Fine English Vintage Reserve
Brut)
King lobster served with traditional chips and mushy peas (95
calories)

Beverages
Alcohol Packages:
1. The Love Package would cost £ 50 and would include sparkling mocktails and cock tails and chocolates.
1. [image: Red Wine Non Alcoholic Drink at Rs 650/bottle | Non Alcoholic Wine in Patna  | ID: 22800617191]The Classic Package costs £70 and would include chocolate and red wine.
Menu Planning Fundamentals
1. The menu items are promoted through the use of descriptive language.
1. The local element is taken into consideration when employing aspects from neighbouring sources.
Beverage Menu
In complement to the drink packages, Beverage Menu presents a spectrum of drinks to conclude the meal.
Wines
1. Sparkling: Wine, Champagne £6
1. White: Sauvignon Blanc, Chardonnay £4
1. Red: Cabernet Sauvignon, Merlot £4
Spirit
1. Gin: Bombay Sapphire, Hendrick's £1
1. Whiskey: Johnnie Walker, Jameson £4
1. Vodka: Grey Goose, Absolut £4
Cocktails
Our cocktail artist are here to spice up your drink and make your drink more special. Check out our menu and grab your preference.
1. Love Potion: Cranberry Juice, Vodka, Grenadine, Pineapple Juice £3
1. Red Rose: Raspberry Liqueur, Gin, Lemon Juice, Rose Syrup £4
1. Chocolate Dream: Baileys, Creme de Cacao, and Milk £5
[image: 10 Best Vodka Brands in 2023 - Top Sipping Vodka Bottles Under $100]
Non-Alcoholic Beverages
Apart from alcohol Leeds Trinity Hotel keeps in mind non-alcoholic people too. In our drink garage, you can enjoy non-alcoholic drinks too. We are offering
1. Juices: Orange, Pineapple, Apple £2
1. Soft Drinks: Sprite, Coca-Cola, Fanta £0.5
1. Hot Drinks: Tea, Coffee, Hot Chocolate £2
[image: 750+ Orange Juice Pictures | Download Free Images on Unsplash]
Entertainment and Live Music
Live music and entertainment options for those looking to add a little extra magic to their evening.
Live Music
1. Our resident pianist will play a preference for soft romantic melodies, constructing an excellent atmosphere for a romantic evening.
Entertainment
We do care about your special day and we are dedicated to make your day special. Apart from the food service we are offering special entertaining options to make your quality time more special.
1. Tarot Reader: Will be providing mystical experience.
1. Magician: Close magic tricks
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