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December 25th, 2023
Coast in Swansea, South Wales
		
Christmas Menu


ABOUT US 
Welcome to the Hotel Trinity,
where we serve only the greatest cuisine, we are pleased to have you with us. 
In the spirit of the holiday season, we decided to prepare a special meal for Christmas dinner this year. To give you mouthwatering foods that are guaranteed to whet your appetite, our menu features a variety of tempting dishes that represent seasonal shifts.
OUR SERVICES 
If you're looking for a classy twist on the classic holiday meal, look no further than Hotel Trinity's Christmas menu. Since we get the lot we require locally, and cook it in conjunction with the shifting of the seasons, whatever we use is extremely fresh. 
By taking use of the optional extras, such as live music and jovial decorations, you may make your dinner a memorable event. Any group reservation of six or more people, made as soon as feasible, may be eligible for a 10% discount.







Menu Availability:  Beginning on the 1st of December and running until the 25th, diners can choose from a special Christmas menu. For your booking to be held, we require a deposit of £10 per person, and all pre-orders must be made no later than 2 weeks ahead of your planned visit.



Appetizers:
Creamy Butternut Squash Soup (v) with a slice of warm crusty bread
Smoked Salmon and Cream Cheese Tartlets with horseradish cream
Stuffed Button Mushrooms (v) with spinach and feta cheese
Price: £20 per person on weekdays and £25 per person on weekends
Entrées:
Herb-Crusted Prime Rib with Red Wine Jus: A succulent prime rib that is encrusted with fragrant herbs and served with a rich red wine jus. £ 35
Slow-Cooked Honey-Glazed Ham: A classic Christmas dish, our honey-glazed ham is slow-cooked to perfection, creating a juicy and flavorful meat that pairs perfectly with any side dish. £ 30
Mushroom and Spinach Stuffed Pork Tenderloin: A tender and juicy pork tenderloin stuffed with earthy mushrooms and fresh spinach. £ 35


[image: ]Desserts:
Christmas Pudding with brandy sauce and vanilla ice cream. 
Chocolate and Orange Tart with a dollop of clotted cream
Cheese Board with crackers, grapes, and chutney
Price: £25 per person on weekdays, £30 per person on weekends

Main courses:
Traditional Roast Turkey with stuffing, roast potatoes, honey-roasted carrots, Brussels sprouts, pigs in blankets and gravy. £ 20
Slow Cooked Beef Wellington with dauphinoise potatoes, roasted carrots, green beans and red wine sauce.  £ 30
Roasted Root Vegetable and Chestnut Wellington (v) with vegan gravy and roasted potatoes, carrots, and Brussels sprouts. £ 27













Drinks Packages:
Standard: A glass of Prosecco or mulled wine, a bottle of house wine, and tea or coffee. Price: £15 per person.
Deluxe: A glass of Champagne or gin and tonic, a bottle of premium wine, and tea or coffee. Price: £25 per person.










Add-ons:
Live Music: Enjoy live music whilst you dine with our in-house pianist. Price: £50
Festive Decorations: Add festive decorations to your table to create a merry atmosphere. Price: £20
Allergens Statement: If you have any dietary requirements, please speak to our staff before ordering.
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