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Assignment 2: Menu Engineering
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Tutor Name: Ffion Cumberpatch



	Valentine’s Menu
Hotel Trinity
Welcome to Hotel Trinity’s Valentine’s Menu – An Unforgettable Culinary Experience!
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Starters 
Baked Camembert ........................................................................................ £7.50
A whole Camembert cheese, oven-baked and served with a selection of artisan pieces of bread and a balsamic glaze.
Soup of the Day ........................................................................................... £5.50
A hearty, seasonal soup made with locally sourced ingredients.
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Mains 
Valentine’s Surf and Turf ............................................................................. £22.50
Our signature dish is served with king prawns and succulent steak, roasted potatoes, and wild garlic and herb butter.
Salmon Wellington ....................................................................................... £20.50
A puff pastry-wrapped salmon fillet served with a tarragon cream sauce.
Vegetarian Option ......................................................................................... £15.50
Roasted vegetable en croûte, served with garlic and parsley butter.
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Desserts 
Chocolate Fondant ...................................................................................... £7.50
A molten chocolate canter served with a scoop of vanilla ice cream.
Strawberry Cheesecake ............................................................................... £7.50
A classic New York-style cheesecake topped with fresh strawberries. 
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Drinks
Cocktails ..................................................................................................... £7.00
Our selection of classic and contemporary cocktails.
Mocktails ..................................................................................................... £5.00
Our selection of non-alcoholic mixed drinks.
Wines ........................................................................................................... £4.50
White, red and rose wines, available by the glass.
Beers and Ales ............................................................................................. £4.00
A range of local beers and ales.
Soft Drinks ................................................................................................... £2.50 
A selection of soft drinks and juices. 
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Drinks Packages
Romantic Package ....................................................................................... £20.00
Bottle of Prosecco, two cocktails and two mocktails.
Luxury Package ........................................................................................... £40.00
Bottle of Champagne, two cocktails and two mocktails.

This menu is available from 6pm until 10pm on 14th February 2021. 
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