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In the heart of the United Kingdom, Trinity Hotel is a prominent 4-star hotel in the city center. It represents the famous Trinity Hotel chain's constant dedication to providing guests with unmatched elegance, first-class service, and a memorable experience. Every element of the warm and welcoming environment that greets visitors as they enter the doors has been thoughtfully chosen to assure their complete comfort and enjoyment (Boussard, 2021). The hotel group have developed enduring connections and crucial relationships within the hospitality sector thanks to our in-depth awareness of the various demands and preferences of our esteemed guests. The Trinity Hotel offers a wide range of opulent features and services. Elegant and comfortable design principles were carefully considered while creating our well-appointed rooms and suites. Each room has contemporary facilities like flat-screen TVs, free Wi-Fi, and private bathrooms to make sure that both business and leisure guests have a comfortable stay (Foskett et al., 2021). The on-site restaurant provides a varied menu selected by the expert chefs, displaying both local and foreign cuisines, for visitors looking for gastronomic pleasures. 
The target demographics of Hotel Trinity include high-end travelers, businesspeople, couples, event attendees, lovers of traditional cuisine, fans of culture, etc. (Hughes and Roberts, 2015). The hotel employs a number of tactics to attract and encourage visitors. Visitors who wish to learn more about the area's past, present, and future are welcomed at Hotel Trinity (Trinity Groups, 2022). The Hotel Trinity provides its clients with first-rate, specialized services. Therefore, the hotel's target demographics are those looking for premium services. Couples are the hotel's primary target market since it offers a broad variety of amenities and organizes several events specifically for couple guests (Davis, 2018). For instance, the hotel provides a number of unique, opulent, and exclusive amenities on New Year.  
Hotel Trinity meticulously plans and chooses its New Year special cuisine to provide couples a unique experience. New Year celebrations generate a number of extra activities and influence guests' decision to book the hotel for subsequent special occasions. It is a suitable method for converting prospective clients into devoted ones (Walker, 2017). Hotel Trinity takes extra effort to create a unique New Year cuisine for its customers. The hotel painstakingly combined a range of tastes and cuisines, providing meals like the savory Moroccan Vegetable Tagine, the delectable Thai Green Curry, and the nutritious Lentil and Vegetable Stir-Fry. These decisions demonstrate the dedication to provide the esteemed customers a tasty and well-balanced eating experience (Roberts, 2020). 

[bookmark: _Toc137248153]PART 2: Menu Design


Hotel Trinity

	This is a unique dish that has been prepared for New Year Party. If you would like to make an order, please call us at the following number +44 7966 978947. 
Menu will be accessible from 12:00 to 14:00 and from 17:00 to 20:00. MasterCard and Visa cards will be accepted as forms of payment for orders.
All the items has 10 per cent disc ount for the New Year celebration
Location: 26 Blackhorse Road, Walthamstow, London, E17 7BE, United Kingdom



	Starter

	Lobster Bisque
A rich and creamy soup made with succulent lobster meat, aromatic herbs, and a touch of brandy. Served with a warm crusty bread roll. [320 Kcal]
	12.99
	Seared Scallops
Tender seared scallops served on a bed of pea puree, garnished with crispy pancetta and a drizzle of balsamic reduction. [280 Kcal]
	12.99

	Smoked salmon and dill tartlets
Delicate tartlets made of pastry, each stuffed with smoked salmon, cream cheese, and fresh dill, and topped with a slice of lemon for decoration. [250 Kcal]
	11.99
	Fried Halloumi
Spiced Christmas chutney, smoked red pepper aioli, and panko crumbs. | 200 kcal i-v

	15.99

	Butter Chicken Bites
Chicken breasts that have been fried until they are crispy and buttered and that are then served with sweet chile or garlic mayonnaise are delicious. [220 Kcal] 
	10.99
	Stuffed Mushroom Caps
Portobello mushroom caps stuffed with a savory mixture of spinach, feta cheese, and breadcrumbs, baked to perfection. [240 Kcal]
	10.99



	Appetizers

	Smoked Salmon Canapés 
Bite-sized blinis topped with smoked salmon, dill cream cheese, and a sprinkle of fresh chives. [280 Kcal]
	11.99
	Caprese Skewers
Skewers of cherry tomatoes, fresh mozzarella, and basil leaves, drizzled with a balsamic glaze. [220 Kcal]
	10.99

	Beef Carpaccio
Thinly sliced tender beef fillet served with arugula, shaved Parmesan cheese, and a drizzle of truffle oil. [320 Kcal]
	13.99
	Chicken Breast with Lemon Butter Sauce
Served with mashed potatoes, sautéed spinach, and a zesty lemon butter sauce, this dish has tender chicken breast that has been cooked to perfection. [380 Kcal]
	10.99







	Salads

	Winter Kale Salad
Fresh kale tossed with roasted butternut squash, pomegranate seeds, candied pecans, and crumbled goat cheese, dressed in a tangy citrus vinaigrette. [290 Kcal]
	12.99 
	Citrus Shrimp Salad
Grilled shrimp served on a bed of mixed greens, segmented citrus fruits, avocado slices, and a zesty lemon vinaigrette. [320 Kcal]

	14.99

	Roasted Beetroot Salad
Roasted beetroot, arugula, crumbled feta cheese, and toasted walnuts, dressed with a honey balsamic dressing. [250 Kcal]
	11.99
	Quinoa and Roasted Vegetable Salad
A vibrant salad featuring a blend of tri-color quinoa, roasted seasonal vegetables (such as bell peppers, zucchini, and eggplant), fresh herbs, and a lemon tahini dressing. [220 Kcal]- V, Vg, Gf, Lf 
	11.99

	Mediterranean Chickpea Salad
A Mediterranean-inspired salad combining chickpeas, cherry tomatoes, cucumbers, red onions, Kalamata olives, fresh herbs, and a lemon garlic vinaigrette. Topped with crumbled feta cheese (optional). [230 Kcal]- V, Vg, Gf, Lf
	11.99
	Beet and Orange Salad
A colorful salad featuring roasted beets, segmented oranges, arugula, toasted walnuts, and a citrus vinaigrette. Topped with crumbled goat cheese (optional). [250 Kcal]- V, Vg, Gf, Lf 

	12.99



	Main Courses

	Beef Wellington
Tender beef fillet coated with a savory mushroom duxelles, wrapped in puff pastry, and baked to perfection. Served with roasted potatoes, seasonal vegetables, and a rich red wine jus. [620 Kcal]
	29.99 
	Vegetable Wellington
A delightful vegetarian option featuring a medley of roasted vegetables and herbed cream cheese wrapped in puff pastry, served with a wild mushroom sauce and buttered baby potatoes.  [480 Kcal]
	22.99

	Pan-Seared Sea Bass 
Pan-seared sea bass fillet served with lemon-infused risotto, grilled asparagus spears, and a citrus beurre blanc sauce. [450 Kcal]
	26.99
	Spinach and Ricotta Stuffed Shells 
Jumbo pasta shells filled with a creamy spinach and ricotta cheese mixture, baked in a rich tomato sauce, and topped with melted mozzarella cheese. Served with garlic bread. [450 Kcal]- (vg)
	16.99

	Thai Green Curry 
A fragrant and spicy Thai green curry with a medley of vegetables, tofu, and aromatic herbs, served with steamed jasmine rice. [380 Kcal]- (v, gf, lf)
	18.99
	Grilled Portobello Mushroom Burger 
A hearty grilled Portobello mushroom cap marinated in balsamic glaze, served on a gluten-free bun with lettuce, tomato, red onion, and a vegan garlic aioli. Accompanied by sweet potato fries. [390 Kcal]- (vg, gf, lf)
	16.99



	Desserts

	Champagne-infused Raspberry Sorbet
A refreshing and light raspberry sorbet infused with a touch of champagne, served in a champagne flute.  [180 Kcal]
	9.99 
	Decadent Chocolate Truffle Cake
Rich and indulgent chocolate truffle cake topped with a velvety chocolate ganache, served with a scoop of vanilla ice cream. [420 Kcal]
	12.99

	New Year Celebration Cheesecake
A creamy vanilla cheesecake with a buttery graham cracker crust, topped with a festive assortment of mixed berries and a drizzle of raspberry coulis. [380 Kcal]
	11.99
	Classic New Year Pudding
A classic New Year pudding that is stuffed with dried fruits, nuts, and spices and is topped with a thick brandy sauce and a dollop of vanilla ice cream | 300 kcal –v, vegan version available, gluten-free option available upon demand)

	15.99



	Beverages

	Sparkling Cranberry Punch
A delightful blend of cranberry juice, sparkling water, and a hint of lime, garnished with fresh cranberries and mint leaves. 
	8.99 
	Midnight Martini
A sophisticated cocktail made with vodka, elderflower liqueur, fresh lime juice, and a touch of sparkling wine. 

	11.99

	Non-Alcoholic Apple Cider Fizz 
A refreshing mocktail made with sparkling apple cider, cranberry juice, and a squeeze of fresh lemon. Garnished with an apple slice. 
	7.99
	Mulled wine with warm spices
A soothing mixture of red wine that has been warmed and flavored with fragrant spices such as cinnamon, cloves, and orange zest.
	12.99

	Whisky Mac
A mixture of mild Speyside whisky (40 milliliters) and King's Ginger Liqueur (10 milliliters) It is the perfect drink to warm you up during the colder months and is served in a rocks glass with a few ice cubes. | 130 calories per 150 ml
	
	
	



	Please note that the prices, nutritional information, and menu items are subject to change based on availability and seasonal variations
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