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Hotel Trinity               HT

………………………………………………..comfort with local tastes!................................................................

	Hotel Trinity
South London Eatery, Bar and Lounge, Guest Rooms,  with Meetings and Conferences Facilities.


Welcome to Our New London Hotel and Restaurant 
· Hotel and Restaurant 
· Bar and Lounge 
· Guest Rooms with Master 

ROOMS
Deluxe Rooms  STARTING AT per Day £91 per day



Opening Hours
Restaurant
Monday to Saturday: 6a.m to 12a.m
Saturday to Sunday: 8a.m to 3a.m

Hotel Guests
Open 24/7 with attendants ready to serve you. 






	Valentines Special
Enjoy a 50% off on dinner this Valentines starting from 6pm. 

Starters
Egg Bacon Coffee Latte (200mls) @£45.99



Main Courses
Kidney Pie and Steak £20.99

Roast Beef per person sharing £40 

Rump Steak £34
Our beef is sourced from grassfed animals . 













Desert Cocktails
Irish Coffee £13




	Private Bookings
Reservations for meetings, events and seminars starting from per person £100.90 per hour on weekdays




All our Rooms Have 

· Free WIFI connection 
· Safe for keeping your valuables.
· Fine Linen
· King size beds 





Would you like a short tour on the Southern London? We provide one hour guided tours for tourists and guests at no additional cost for every week-long booking.








Contact
For Meetings and Reservations 
meetings@hoteltrinity.co.uk

Hotel-trinity-south-London
Join our fan group on Twitter 
@hotel-trinity











Hotel Trinity 
Comfort with local tastes!




	Weekends Offers
· Enjoy £20.99 discount on any spend above £200.99 every weekend.
· Sushi at 20% off on Special Sushi for every couple.

· A 10% off on any bottle of wine

MUSIC …………………………………………………………………………..
Live Jazz band every Thursday evening starting from 6pm to 12 a.m.









Why Choose Hotel Trinity?
· All our products and food items are sourced from local organic farmers. 
· We do not use GMO produce.
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