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Stating the concept of the restaurant
The main objective of the Hotel Trinity is to present an attractive menu with the intention of attracting a maximum number of customers. The specific business is focusing on providing good quality food to its customers by introducing a variety of options on the menu. Our dishes are high quality standards and we try to create spectacle when serving food for these opulent customers. All food served is spectacular using flames, fog, etc. Hotel Trinity hygiene is 5 stars and the managers of this restaurant try to provide 5 stars plates. The rich audience can make the difference between Hotel Trinity restaurant and a normal restaurant from,their first step in this restaurant.
 Every single table has their waiter and the customers are treated as royalties. The design of Hotel Trinity will be a simple design with three colors combined (yellow, black and grey). These colours will show simplicity and cleanliness. Also, this restaurant will let the customers to create their own plates with special designs. In a fine dining establishment, the emphasis is on offering a classy and elegant experience, whereas at a sushi bar, the focus is on the art of producing sushi and creating a relaxed yet enjoyable environment.
Identifying the target audience
A demographic of people with more financial resources is catered to buy the food of Hotel Trinity Restaurant. There is a focus on luxury and opulent eating experiences, as seen by the menu offerings, which include tasty steaks, inventive seafood dishes, and a variety of wines from renowned vineyards. Additionally, Hotel Trinity, a 4-star hotel in a prominent area of the UK, caters to a richer clientele that is more likely to spend money on fine dining occasions.
The reason behind choosing the menu
The main menu at Hotel Trinity Restaurant combines a variety of cooking techniques and flavour profiles to appeal to fans of both types of meat as well as seafood. Visitors who enjoy a range of flavours will be drawn to the incorporation of excellent steaks and imaginatively prepared seafood meals with different components. Additionally, the availability of vegan and vegetarian options, with the value of roasted vegetable entrees and quinoa salad, demonstrates a considerate commitment to serving those with particular dietary requirements.
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= Hotel Trinity
~ STARTERS MENU 3
KED CHEDDAR MUSHROOMS (V)G 10e
Crebmy o hesse & splnac sk ossedbreads 370kcal
BARBECUE CHICKEN WINGS G e
Changeied cken wings ot baebecue e bloe cheesedlp 65eal
PRAWN & AVOCADO COCKTAIL 106

Fresh avocado, baby gem lettuce, Bloody Mary sauce. 244keal

MAIN MENU

MAPLE GLAZED CHICKEN" 208

(Chargrilled boneless half chicken coated in spiked maple glaze, Tenderstem broceoll,seasoned fries, chicken dripping
gravy. 1272kcal

ROASTED SHALLOT TARTE TATIN' (VE) 182

Put pastry topped with roasted shallots, red wine & armagnac. Served with Mediterranean vegetables, balsamic-glazed
button mushrooms, Tenderster broccoll and baby potatoes 427keal

PRIME SEA BASSFILLETS 2

Griled sea bass fillets, dauphincise potato, chargrilled Mediterranean vegetables, ea purée, SunBlush® Tomatade sauce.
7a8keal

Desserts
DOUBLE BELGIAN CHOCOLATE BROWNIE (V) 7e
Served warm with rch chocolate sauce, dark chocolate shard, vanilla bean ice cream. 934Kl
‘CLASSIC CREME BRULEE (V) 95e
Madagascan vanill-glazed bralée,served with a house-baked vanilla biscuitfresh berries 543Kcal
STICKY TOFFEE PUDDING (v) ae B
Rich toffee & date sponge.served warm with vanilla bean ice cream. 677Kcal
Drinks
Hilmar Springs, White Zinfandel California 200ml £4.15
Prosecco di Maria ltaly 200m1 £6.75
Rosato Spumante Brut di Maria ltaly 200ml £675

lusas, Sauvignon Blanc Chile 200ml £4.25
S 7up MirindaPepsi 26 Coffe 2€ Latte3E Cappuccinod€ Espresso 26
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