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Hotel Trinity
Special Christmas Menu
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Appetizers
Smoked Salmon with Horseradish and Cream Cheese
Chestnut, Bacon & Parsnip Soup served with Crusty Bread
Side dish
Crispy warm Crunchy Roasted Potatoes
Bacon, Sausage & Prune Rolls
Main Course
Perfect pancetta & roast shallot-stuffed turkey with shallots and thyme.
OR
	Cider roast turkey with tender glazed apples and pear.
Desserts
Retro Trifle with Raspberries and Clotted Cream
OR
Christmas Sticky Toffee Pudding
Drinks
Fruity and Bubbly Raspberry Champagne Cocktail
OR
Smooth Mulled Wine made with Figs, sliced Clementine and Spices
PRICE: £24.99 per person

· Due to how they are prepared, salads and dressings might also contain nuts or items made from nuts. To find the pertinent information in our allergy folder, ask your server. 
· Taxes have already been taken into account. 
· Our meals are presented simply with the sauces that our chefs have chosen; other accoutrements are available upon request. 

Contact: XXX-XXX-XXXX





Theories of Menu Pricing
Menu pricing’s theory of relativity supports the idea that how we present the prices has an impact on how customers perceive value and the things they decide to buy at your restaurant. It's critical to ascertain for the customer what "middle of the road" means. Because of this, restaurant operators know to serve at least one dish that is wildly pricey. Even if you never sell a single dish, it won't matter. Customers will compare the rest of the menu to that expensive entrée while evaluating it. Customers may be more inclined to pay more overall if they have something more expensive to compare it to. Their assessment of its value increases together with the size of the figure they are comparing it to.
It is determined that the menu prices are accurate, even if they were just determined based on management or owner intuition. It is also suggested that these prices be used as a future benchmark for all of the menu items. The most popular recipes were examined, and several inconsistencies between the written word and the kitchen were found. The majority of the time, restaurants follow a specific recipe without fully documenting their processes. These recipes could be made better if they were typed up and presented in a more comprehensible manner. In conclusion, the usual food costing and control procedures are all followed in theory but infrequently in practice. Having thorough records of your food control practices can help you run your company more profitably while also improving customer experience and financial management.
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