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[bookmark: _nccc6v5b3m74]Menu Planning
As Hotel Trinity is planning to host a party on Christmas day which will be served during the Christmas period and has decided to offer exclusive food and beverages for the customers who will be attending the party. In the UK, Christmas serves as a great chance for people to come together and have a feast and celebrate the birth of Jesus Christ. Hotel Trinity, for Christmas, has decided to change its menu and go for traditional Christmas food which is eaten during the Christmas period. The menu will not only be containing a single-course meal but also three courses meal during the period of Christmas. Some of the items which will be presented on the menu have been given below with the ingredients used in the dishes.

[bookmark: _2uih60prmf1h]Prime rib
The ingredients which are used to prepare a prime rib dish for Christmas include a single 6-pound boneless prime rib roast, horseradish, Dijon mustard, Kosher salt, grounded black pepper, dried thyme, garlic powder, celery, carrot and unpeeled onion. These are the main ingredients which are required to make a traditional prime rib roast which can be served during Christmas (Halperin, 2021). The ingredients which have been used for the preparation of the dish will be sourcing the best prime rib which can be found in the local area and will be of A1 quality.

[bookmark: _e0iwib4f8qb0]Christmas Turkey
The Christmas Turkey which will be presented by Hotel Trinity during the Christmas period will be steamed from the inside and crisp from the outside which will greatly enhance the texture of the dish and make the experience of the customers one in a lifetime (Smith-Carrier, 2021). The ingredients which will be used for the preparation of this dish are Bronze turkey, soft butter,  pancetta, onions, leek, carrot, celery sticks, garlic, thyme, leaves and water.
The menu and delicacies are not only limited to non-vegetarian audiences but there will also be a wide variety of vegan dishes that can be catered to vegetarian and vegan customers. Some of the vegan dishes and items that will be easily available during the Christmas season have been provided below.
[bookmark: _2j3t70m8zftt]Holiday Roasted Vegetables
Cranberries, balsamic vinegar, pecans, Brussels sprouts, carrots, and some extra veggies or swapping of some of the favourite vegetables will be used to prepare the dish. The vegetables which the customers have a choice to decide on will be limited on the basis of the availability of those vegetables around the Christmas season (Spence, 2021). 

[bookmark: _hu40lfbhej5o]Roasted Fingerling Potatoes
A perfect combination of golden and crispy potatoes on the outside and tender and buttery on the inside with a mix of fresh herbs such as thyme, basil, rosemary and parsley will be used while preparing the dish. This can greatly offer the customers a sense of warmness to the customers and is not just limited to the vegetarian and vegan customers but also to the non-vegetarian customers.

[bookmark: _xp2nh1vsizln]Vegan Mushroom Pie
During the cold and freezing Christmas period, customers can enjoy a pot which is filled with flavourful, creamy, tender and buttery vegetables which will be covered in a crisp crust. The ingredients which will be used in the dish are mushrooms such as shitake and creminis, onions, celery, cream, flour, veggie broth, peas and butter.

[bookmark: _xtvircw2y9ea]Apple pie
A sweet and tangy taste of a pot pie can be tasted by customers during the Christmas period which will be presented to the customers (Herrington and Mix, 2021). The ingredients which will be used in the preparation of the dish are granny smith apples, unsalted butter,  pate sucre, sugar, brandy, heavy cream, dried prunes, apricots, dried figs, lemon juice, cinnamon, lemon zest and egg white. 

[bookmark: _wueuyap0mxw1]Gingerbread Christmas Cookies
There is no Christmas celebration without making gingerbread cookies during the Christmas period which greatly gives childhood memories. The ingredients which will be used in the preparation of the dish are unsalted butter, brown sugar, golden syrup, flour, ginger, icing and food colouring.
Apart from the dishes which will be presented by the hotel during the Christmas period, several beverages will also be provided to the customers who are given below.

[bookmark: _pw58ukghhs9n]Wassail
The ingredient for this beverage has been segregated into alcoholic and non-alcoholic categories. The alcoholic category drink will include apples, brand and other hard liquor and other spices. The non-alcoholic beverage will include cloves, ginger, lemon, orange, and nutmeg, however, the customers can add alcohol to this beverage as well.

[bookmark: _49hayqg5epk4]Hot Buttered Rum
Made with pure vanilla extract, unsalted butter, cinnamon, dark rum, nutmeg, allspice, and brown sugar, Hot Buttered Rum is a beverage which is irresistible during the Christmas season.

[bookmark: _mqbs8umq5h5j]English Christmas Punch
The English Christmas Punch will be prepared with the ingredients such as dark rum, red wine, granulated sugar, orange juice, lemon juice and brewed tea.
The ingredient which will be used for the preparation of the vegan and non-vegetarian dishes and beverages are to be made with the local ingredients which will be available during the holiday season. The menu will be using descriptive language which will help the hotel to be able to make the customers understand the dishes and beverages. 
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