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Module: Hotel Placement- Food and               Beverage Operations (BMIH4002)

Student name: Ana-Maria Bosuioc

Student number: 2126864

Tutor name: Tristan Hawkins




Trinity Restaurant Menu
3 courses and a glass of selected wine
£45 pp

Starter


Prawn Salad
  (Prawns, lettuce, cucumber, tomatoes, onion, celery)

Bruskety with mix of avocado and goat cheese
  	(bruskety, avocado, goat cheese, olive oil, lemon drizzle)

Vegetable tartlets
  	(Pastry, pesto, cherry tomatoes, asparagus, courgettes, roasted peppers, basil, mozzarella)

Creamy parsnip soup with poached egg on toast
  	 (Parsnip, olive oil, onion, eggs, butter, ciabatta bread)





Main


Creamy salmon with baby tomatoes and spinach
(Salmon, baby tomatoes, spinach, double cream, olive oil)

Pork ribs and bruskety with tomatoes and cheese spread
(Pork ribs, bruskety, tomatoes, cheese, olive oil)

Creamy lemon pasta with nuts and oregano
(pasta, lemon, nuts, oregano, olive oil, double cream)

Chicken wrapped in bacon with broccoli and mushroom and garlic sauce
(chicken breast, bacon, broccoli, mushroom, garlic, olive oil)







Desert


Black heart chocolate lain on strawberry sauce and mint sauce
(Black chocolate, strawberries, mint leaves)

Tiramisu with honeycomb crunch
(Mascarpone, double cream, coffee, sponge fingers, cocoa powder, caster sugar)

Strawberry tart with ice-cream
(Strawberry, sweet pastry tart case, custard, strawberry jelly, fresh mint)

Red velvet cake
(Egg, sugar, mascarpone, yoghurt, flour, bicarbonate, milk, cocoa, vanilla) 







					










£45 per person a 125ml glass of prosecco or red /white wine.
Available all-day 14th – 19th February. For lady’s a glass of cocktail included, after desert.


Food allergy notice: all the allergens used look for bold ingredients, for more information speak with a member of staff.
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