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[bookmark: _Toc134099819]Introduction 
The menu card is regarded as a simple tool that provides information on the product, services and offers that are provided in the restaurant or any kind of food establishment. It is one of the major aspects that provides detailed information on the food meals that are taken by the guest or the customers (Muc et al., 2019). The following report will provide the menu card of the frictional hotel which is titled “Hotel Trinity”. It is one of the city centre hotels of Trinity Chain that is operating in the UK. The theme of the menu card is based on the "Valentine’s Day event" that will be organised by the hotel for four days. The menu card will describe all the meals and beverages that will be served in the event along with its price offerings and allergen statement. Furthermore, the report will provide a detailed analysis of the menu card of the hotel. 
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An exclusive menu for our lovely couples and families
Starting from 7th February to 14th February (10 AM till Midnight)

	Starters 

	Vegetarian 

	Sweetcorn chowder  
With the blend of  new potatoes, spring onions, milk and veggies
(100 Calories/ Serving, Contains allergen: Milk) 
	 £10.11

	Beetroot soup 
Made with caramelised onion and blue cheese
(130 Calories/ Serving, Contains allergen: Particles of milk)
	£10.00

	                             Non vegetarian 
	

	Classic prawn cocktail  
Fresh prawns with sauce and the blend of eggs and cheese balls
(200 Calories/ Serving, Contains allergen: Cheese)
	£11.02


	Maple Sriracha Devils on horseback
With the taste of the 1800s, wrapped with crispy bacon-wrapped dates
(100 Calories/ Serving, Contains allergen: Sulphites)
	£12.00

	Entree (Main Course)

	Vegetarian

	Saffron Risotto with forest mushroom 
With the taste of Saffron, carnaroli rice and mushroom
(150 Calories/ Serving)
	£14.99

	Spring Carbonara 
Made with Fusilloro Vergini pasta with a cheesy taste 
(180 Calories/ Serving Contains allergen ingredients: Cheese and lupin)
	£13.00 

	Vegan Ramen
With the taste of umami flavour made with mushroom and miso paste
(200 Calories/ Serving Contains allergen ingredients: Soya bean)
	£15.00

	Non-vegetarian 

	Seafood and Chicken Paella 
Made with love from bomba rice, fresh shrimp stock and chicken fillet 
(358 Calories/ Serving ,Contains allergen: Crustaceans)
	£20.00

	British Classic Spaghetti Bolognese 
With the freshness of celery, beef and streaky bacon
(120 Calories/ Serving, Contains allergen: Celery and sulphites)
	£25.00

	Chicken Tagine Makful 
Made with love from fresh chicken stock, parsley and saffron 
(350 Calories/ Serving Contains allergen: Sulphites) 
	£17.00

	Desserts 

	Prosecco Truffles 
Made with the chocolatey taste and a hint of a favourite tipple 
(200 Calories/ Serving)
	£10.00

	TiraMisu
Italian appetisers made with condensed milk, chocolate and coffee
(350 Calories/ Serving Contains allergen: Milk)
	£12.00

	Beverage

	Pear and rose punch 
Contains zero alcohol with a blend of apple, pear and rose
	£15.00 (75ml)

	Espresso martini 
Contains zero alcohol with the taste of brewed coffee and sugar syrup 
	£12.99

	Hambledon wine
Contains 75% alcohol taste of oldest English vineyard
	£16.00 (20 ml)


	Romantic songs from the local artist from UK
Couple contest

	

	Special offers 
5% off on every buy of £20
40% off on every buy of £60
30% off on pre-orders 

	Allergen statement 
Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens, such as “dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat”.

	Location: 
Every hotel in Trinity 
Edinburgh, London (Contact us at www.trinityforyou.gmail.com for more details and pre-orders)


Table 1: “Menu card for the Valentine’s Day event organised by Hotel Trinity”
Source (Created by the learner)
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Hotel Trinity is a four-star friction hotel operating in the UK. The hotel is going to organise an event for Valentine’s Day which will start from 7th February till 14th February. The menu card of Hotel Trinity is based on the theme of the event and it includes all the details on meals and services that will be provided to the customers during the seven days. Menu card is one of the most crucial part of the food service operation as it helps the consumers in deciding the food and drinks that are available in restaurants and hotels (Nandasiri et al., 2022). The menu card of Hotel Trinity is divided into many sections which include the information on the food and drink section (starter, entree, dessert and beverages) offerings, location and entertainment. The food and drink section of the menu card has included information on the cuisines and ingredients that are being used to prepare it. It also includes the local food and drink items that are available in the UK like British Classic Spaghetti Bolognese, Mead and more. It also contains information on allergens and calories as it is the necessary part that makes people aware of the meals and beverages they are intaking. The Food Safety Standard of the UK has provided the information on legal requirements of 14 allergen ingredients that need to be labelled in every food product (Gruenfeldova et al., 2019). The same rule has been applied to the menu card to make sure that the people enjoy the food meals according to their preferences. The prices which are set for the food and drink are at an affordable rate and various offerings are also provided. The entertainment group in the event are selected from the local artists of the UK and London that will add value to the romantic and better experiences for the customers. The menu card also provides the location and website in which the customers can visit the hotel for valentines events. The menu card of Hotel Trinity have provided detailed information that will make the customers aware of the product and services that will be provided to them during the event. 
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In the context of the above information, it can be concluded that the menu card is an essential component of the food service establishment. It helps the customer in gaining information on the various food, drinks, offerings and services that will be provided by such organisations and plan the budget according to it. Further, the menu card helps the food operation department to generate sales for the hotel by selling the products and services. 
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