
Drinks are served only to adults with ID present. PP - Per Person.

Vegan (VE), Vegetarian (V) and Gluten Free (GF) options

available.

RIBEYE STEAK
With creamy mashed potatoes and

rich tenderstem broccoli

OVEN BAKED SALMON
With honey roasted carrots and

aromatic potatoes 

COURGETTI PASTA (VE,V,GF)
Spiraled courgette pasta in a spicy

arrabiata sauce 

M A I N  C O U R S E S

HIS AND HERS PACKAGE:
Includes a glass of Prosecco each at
entrance and a bottle of Wine of your
choice to indulge in alongside your main
course. 

MOCKTAIL DREAMS PACKAGE:
Includes two non-alcoholic mocktails PP
from our extensive drinks menu.

CHOCOLATE ORANGE
CHEESECAKE
Notes of citrus and dark chocolate to

create this divine cheesecake. 

STICKY TOFFEE PUDDING (VE)
 Hints of caramel and cinnamon, immersed
in the sponge for a warm and lovely
dessert.

FOREST BERRY TART (GF)
Delightful aroma of strawberries and
blueberries alongside the freshly baked
tart crust and served with homemade
vanilla ice cream.

D R I N K S  P A C K A G E S

D E S S E R T S

Trinity Hotel
VALENTINES DAY SET MENU

2 Courses + a drinks package - £60PP



Begins at 6pm - 10pm, from the 13th of
February - 19th. 


