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Holiday season is filled with color, glamour, cuisine, music, feeling of joy, fun, sharing and play. These are the days when people generally live their life to fullest and experience an energetic experience. Christmas is such occasion which is filled with the excitement of joy and excitement and celebration with fun, music, cuisine and many more. During Christmas season, hotels become center of attraction where people come down for holiday trips and parties. Christmas decoration is a source of inspiration for many, and the luxury hotels gear up with the task of festive decoration with their dedicated team, who prepare for several months in advance to ensure a magical Christmas experience for their customers. In this report the Christmas menu of Trinity Hotel chain is designed. Special emphasis given on the theme of the menu, number of courses, the dishes, cuisine, seasonality of ingredients used and the kind of add on provided in the Christmas party. 
[bookmark: _Toc119430263]Importance of Christmas Party Menu
The decoration of hotels on Christmas eve is based on the theme, therefore, this is the task of the decoration team to include common attributes of decoration such as choosing between natural or artificial Christmas tree and flowers, identifying the decoration zones and areas where the attraction will be more for the guests, choosing appropriate color pallet for the decoration which matches with the Christmas party menu, selecting appropriate Christmas lights and candles for lighting which matches with the theme, selecting objects that will reflect lights to create a glowing effect, and finally including details of tableware which matches with the Christmas theme (Timko, 2018).  
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(Figure: 1)
 Christmas party is incomplete without delicious menu on the plate. The best possible way to make the menu delicious by including Christmas special foods, sweets, drinks and cocktails. And all these must be presented in the most festive and elegant tableware. Christmas menu must be cleverly seasoned in order to transform the current dishes into Christmas eve menu if it becomes difficult to create original recipes for Christmas eve (Ridley, 2019). For preparing a Christmas party it is also important to make use of smells and aroma such as cinnamon, orange, clove and roasted chestnuts in order to attract attention of the guests. Guests must also be provided with special Christmas gifts to establish brand image of the hotel. Hence, these are certain aspects which need to be considered for the Christmas party eve. 
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The menu of Trinity Hotel Christmas party menu is divided into four parts, Chritsmas Afternoon Tea, Brasserie Festive Menu, Christmas Day Luncheon and Chritsmas Party Nights. 
Christmas Aftenoon Tea
This menu will be available throughout December. The items included in this menu are:
FINGER SANDWICHES
· A Delightful Selection of Christmas Filled Sandwiches
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HOMEMADE SCONES
· Plain Scones
· Cinnamon Scones
· Clotted Cream & Jam
FESTIVE CAKES & FANCIES
· Christmas Chocolate Log
· Winterberry Cheesecake
· Sticky Toffee Pudding
· Mini Mince Pie
· Mini Candy Cane
The items included in this menu is especially designed for the festive purpose along with the special items for Christmas eve. This is generally served with Tea and Coffee. This menu is priced at £17.95 or £22.95 with prosecco. 
Brasserie Festive Menu
 STARTERS
PARSNIP & HONEY SOUP (GF, V)
· Thyme Oil & Focaccia Crisp
CHICKEN LIVER PARFAIT (GF)
· Fig, Orange & Cinnamon Chutney
SCOTTISH SMOKED SALMON (GF)
· Rye Bread Crisp & Sour Cream
CREAMED GOATS CHEESE (GF, V)
· Heritage Beets & Cucumber Jelly
MAINS
BUTTER ROAST TURKEY (GF)
· Cranberry, Chestnut & Apricot Stuffing, Goose Fat Roasted Potatoes, Brussel Sprouts, Pan Gravy
BRAISED BLADE OF ISLAND BEEF (GF)
· Potato Purée, Curly Kale, Pancetta & Onion Jus
ROASTED FILLET OF SALMON (GF)
· Crayfish & Dill Beurre Blanc, New Potatoes & Tender Stem Broccoli
CREAMED WILD MUSHROOM PAPPARDELLE (V)
· Parmesan, Sage & Garlic Butter
RED ONION & FENNEL TART (V)
· Topped with Roasted Butternut Squash
DESSERTS
TRADITIONAL CHRISTMAS PUDDING (GF)
· With Napoleon Brandy Sauce
DARK BELGIUM CHOCOLATE TORTE (V, GF)
· Baileys Cream
ST CLEMENTS CHEESECAKE (V, GF)
· Sugar Coated Clementine’s
CHEESE PLATE (V, GF)
· Stilton, Brie & Cheddar, Chutney & Crackers
This menu is available in two courses and three courses throughout December for lunch and dinner. This includes the seasonal dishes along with regular dishes to savour the taste and festive season of Christmas. The pricing for two-courses menu is £29.95 and three-courses menu is £35. 
Christmas Day Luncheon
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GLASS OF CHAMPAGNE & CANAPÉS ON ARRIVAL
STARTERS
DUCK & ORANGE PARFAIT
· Served with Red Onion Chutney & Crostini
JERUSALEM ARTICHOKE & PARSNIP SOUP (GF, V, VEGAN)
· Topped with Toasted Artichoke
BEETROOT CURED SALMON GRAVLAX
· With Pickled Cucumber, Dill & Crème Cheese on Focaccia Crouté
CREAMED GOATS CHEESE (GF, V)
· With Heritage Beets & Cucumber Jelly
MAINS
ROASTED WILTSHIRE TURKEY (GF)
· Served with Cranberry, Chestnut & Apricot Stuffing, Pan Gravy, Goose Fat Roasted Potatoes, Brussel Sprouts & Roasted Parsnip
ROAST SIRLOIN OF BEEF (GF)
· Yorkshire Pudding, Confit of Shallot, Roasted Root Vegetables & Roast Potatoes
ROASTED BELLY OF PORK
· Served with Braised Red Cabbage & Cider Jus
FILLET OF SEA BASS (GF)
· Served on Saffron Potatoes with Braised Fennel & Asparagus
ROASTED BUTTERNUT SQUASH & SWEET POTATO WELLINGTON (V)
· With Cranberry Infused Red Cabbage
DESSERTS
CHOCOLATE AND CRANBERRY BROWNIE (V)
· With Salted Caramel Sauce & Vanilla Ice Cream
CINNAMON & APRICOT CRÈME BRULEE (GF, V)
CHRISTMAS PUDDING ICE CREAM BAKED ALASKA (V)
WHITE CHOCOLATE & RASPBERRY CHEESECAKE (V)
ISLE OF WIGHT CHEESEBOARD (GF, V)
· Gallybagger, Mature Cheddar, Isle of Wight Blue, Borthwood Brie, served with Rum & Rasin Bread, Cranberry & Pear Chutney
This is a full course menu especially designed for the Christmas day lunch. The arrival time for lunch is 12pm and the sit down is at 1pm. The place for lunch will not be booked until deposit is paid. Some of the dishes may contain nuts, seeds and other allergens to enhance the taste and aroma of the dish. Any kind of special menu or dish must be requested in advance and confirmed by the hotel. Table layout requests can be accepted at the time of booking; however, no assurance can be provided regarding the exact placement of the table depending on the guest arrival. The menu mentioned will be subjected to availability of the ingredients. The lunch menu is priced at £95 per person and for children under 14, £35 for three courses.
Christmas Party Nights
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STARTERS
PARSNIP & HONEY SOUP (GF, V)
· Thyme Oil & Focaccia Crisp
CHICKEN LIVER PARFAIT (GF)
· Fig, Orange & Cinnamon Chutney
SCOTTISH SMOKED SALMON (GF)
· Rye Bread Crisp, Sour Cream
CREAMED GOATS CHEESE (GF, V)
· Heritage Beets & Cucumber Jelly
MAINS
BUTTER ROAST TURKEY (GF)
· Cranberry, Chestnut and Apricot Stuffing, Goose Fat Roasted Potatoes, Brussel Sprouts, Pan Gravy
BRAISED BLADE OF ISLAND BEEF (GF)
· Potato Purée, Curly Kale, Pancetta & Onion Jus
ROASTED FILLET OF SALMON (GF)
· Crayfish & Dill Beurre Blanc, New Potatoes & Tender Stem Broccoli
CREAMED WILD MUSHROOM PAPPARDELLE (V)
· Parmesan, Sage & Garlic Butter
RED ONION & FENNEL TARTE TATIN (V)
· Roasted Butternut Squash
DESSERTS
TRADITIONAL CHRISTMAS PUDDING (GF)
· Napoleon Brandy Sauce
DARK BELGIAN CHOCOLATE TORTE (GF, V)
· Baileys Cream
ST CLEMENTS CHEESECAKE (GF, V)
· Sugar Coated Clementine’s
CHEESE PLATE (GF, V)
· Stilton, Brie & Cheddar, Served with Grapes, Chutney & Biscuits
The menu is available on Fridays and Saturdays throughout December. This Christmas Party Nights include a three-course festive dinner, which will followed by disco on arrival at 6:30pm, dinner time from 7:30pm and disco from 9:30 until midnight. A non-refundable deposit of £15 per person is required to secure a booking. Some of the dishes may contain nuts, seeds and other allergens to enhance the taste and aroma of the dish. Any kind of special menu or dish must be requested in advance and confirmed by the hotel. Table layout requests can be accepted at the time of booking; however, no assurance can be provided regarding the exact placement of the table depending on the guest arrival. The menu mentioned will be subjected to availability of the ingredients. No outside alcohol or corkage permitted. Wine for the table can be ordered in advance when making your booking. Party nights are for guests 18 years and older and a smart-casual dress code is required. To avoid delays, please pre-book taxis with reception. In the unlikely event that management need to cancel, they reserve the right to do so with reasonable notice. The price of the menu is fixed at £37.95 per person, which may vary accordingly. 
Hence this is a complete menu details of the Trinty hotel for the Christmas Party Eve. 
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