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Christmas Party Menu
Hotel Trinity****, Torquay, Eco and Fresh!
	STARTERS
	 MAINS
	DESSERTS

	Tomato Soup§(v)(ve)
Served with croutons - £10
Chicken Liver & Brandy Pâté§
Served with balsamic onion confit and a slice of toasted brown bloomer bread - £10
Camembert en Croûte
Encased in an all-butter puff pastry, topped with cranberry sauce and served with a bread roll - £10
Prawn Cocktail^
Served with a slice of brown bloomer - £15
Pulled Beef Yorkie§
Pulled beef brisket served in a Yorkshire pudding with horseradish and our signature red wine gravy - £15

	All our roasts are served with crispy roast potatoes, Yorkshire pudding, stuffing, a pig in blanket, root vegetable mash, honey roasted parsnips, carrots, garden peas, brussels sprouts and our signature red wine gravy§
Choose from: 
Turkey - £20
Beef - £20
Gammon - £20
Trio of Meat Roast - £20
Meatless Farm Plant Based Festive Chicken Roast (v)(ve)
Served with crispy roast potatoes, stuffing, GARDEN GOURMET® Sensational™ Vegan Sausage, brussels sprouts, garden peas, carrots and vegan gravy - £20
Turkey & Ham Festive Pie§
Shredded turkey and ham hock in a creamy white wine sauce topped with mashed potato. Served with garden peas, roasted carrots and chicken gravy - £17
Salmon En Croûte**
Salmon topped with a creamy cheese mornay and spinach sauce and encased in puff pastry. Served with mini potatoes, broccoli, peas and mornay sauce - £17
	Traditional Christmas Pudding§(v)
Packed with cider & rum-soaked fruit and served with a warm brandy sauce - £15
Ice Cream Sundae with After Eight® (v)
Three scoops of vanilla ice cream, layered with After Eight chocolate mints™, chocolate sauce, mint flavoured sauce and topped with a whip of cream - £10
Sherry Trifle§ 
Layers of vanilla flavour sponge soaked in sherry and fruit cocktail, strawberry jelly and custard. Topped with a whip of cream and crumbled flaked chocolate - £15
Cherry Liqueur Chocolate Melting Dome§¥(v)
An indulgent dark Belgian chocolate dome filled with a dark cherry compote and Baileys™ ice cream. Served on a bed of golden oat crumble and a jug of warm custard - £15

Vegan Black Forest Sundae (Ve)
Vanilla vegan ice cream layered with chocolate torte pieces, a dark cherry compote and chocolate sauce - £10

	(v) = Suitable for vegetarians.
(ve) = Suitable for vegans.
(^) = May contain traces of shell.
(§) = May contain traces of alcohol.
* =  Approximate weight uncooked.
** = May contain small bones.
o = May contain fruit stones.
≈ = Unlimited roast potatoes, Yorkshire puddings and gravy




	
DRINKS



	


For our starters, we suggest the following pairings:

Chablis, Sauvignon Blanc, Champagne, Riesling - £10 / 200 ml


For our mains, we suggest the following:

Shiraz, Beaujolais, Cabernet Sauvignon, red Bordeaux, Chardonnay, 
white Burgundy - £10 / 200 ml


And for our desserts, our suggestions are:
Muscat, Muscatel - £10 / 200 ml
Cream Sherry, Sweet Madeira, Vintage Port - £12 / 150 ml
Prosecco - £10 / 200 ml 
Champagne - £15 / 200 ml














Bon Appetit, 
Merry Christmas 
and a Happy New Year!!!
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