TRINITY HOTEL
SWANSEA, SOUTH WALES
TAKE AWAY MENU
Call 01235 95487 to order
Tuesday to Sunday, 11AM – 7PM
Cash or Card – please specify









MODULE: HOTEL PLACEMENT – FOOD & BEVERAGE OPERATIONS 
MODULE CODE: BMIH4002
ASSIGNMENT: HOTEL LIMITED MENU FOR TAKEAWAY
LECTURER: LAURENCE BLAKE
STUDENT NAME: SILVIU ALEXANDRU CIOLAN
STUDENT ID NUMBER: 2027368











[image: Dish Decoration The Dish Dinner Set In The Five Star Hotel Stock Photo -  Download Image Now - iStock]MAIN COURSES
Chicken Confit with Vegetables & Citrus Sauce £40
Chicken, lemon juice, olive oil, salt, pepper, thyme, garlic (1)
*Red Haute Medoc Wine to go with this dish
All Star Steak £45
Steak in Red Wine reduction with french fries and salad (1, 3, 9)
Salmon Grilled with Tiger Prawn £50
[image: Cuisine &amp; All-Inclusives at 4-star Hotel Alpenklang]Grilled salmon fillet, tiger prawn, mashed potatoes, sauteed spinach, lemon beurre sauce (3, 8, 9)
*Pinot Noir Wine to go with this dish
Club Sandwich £35
Grilled chicken steak, lettuce, tomato, cucumber, toasted buns, fries (2, 4, 9)
[bookmark: _GoBack]
DESSERTS
Homemade Tiramisu
Mascarpone, dark chocolate, sugar, marsala, double cream, cocoa powder, coffee granules 

Tropical fruits platter
[image: Cuisine &amp; All-Inclusives at 4-star Hotel Alpenklang]Pineapples, mangoes, kiwis, star fruits, passion fruits, pomegranates

BEVERAGES

Red Haute Medoc 750 ml £25
Pinot Noir 750 ml £25
Bottled beer artisanal 330ml £8.5
Natural juice 250 ml orange, grapefruit or mix £7.5


*Allergens: 1. Celery 2. Cereals containing gluten (such as barley and oats) 3. Crustaceans (such as prawns, crabs and lobsters) 4. Eggs 5. Fish 6.Lupin 7. Milk 8. Molluscs (such as mussels and oysters) 9. Mustard 10. Peanuts 11. Sesame 12. Soybeans 13. Sulphur dioxide 14. Sulphites (fda.gov, 2022)






REFERENCES
U.S. Food and Drug Administration (2022) Food Allergies. Available at: https://www.fda.gov/food/food-labeling-nutrition/food-allergies (Accessed 17 February 2022)
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