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*** Trinity Valentine Special -1*** 44PP



Appetizer
Eggnog Cinnamon Rolls
Ingredients: Fresh flour, eggs, granulated sugar, buttermilk, grounded nutmeg, cinnamon and vanilla extract. Cinnamon rolls served with double creamy & chocolate sauce.
Buttermilk Chicken Goujons
Ingredients: Lean cut chicken breast, edible oil, buttermilk and fresh spices and served with BBQ hot sauce. 
Main Course
Roasted Fish - For 2 heads
Ingredients: Whole coral fish, fresh onion and garlic paste, butter cream cheese, lemon juice, fresh spices and herbs. Fish served with Roasted Greek potatoes, fresh fries, oven roaster asparagus, and tartar sauce that has perfect blend of tangy and sweet to compliment your dish (Gladwin, 2019).  

Roasted Duck – One for two heads   
Ingredients: A whole duck, fresh onion and garlic paste, cream cheese, parmesan cheese, butter and olive oil. The duck served in medium rare condition with sweet potatoes, Brussels sprouts roasted with duck fat, spinach & flat mushroom salad and red currant gravy or cranberry sauce of your choice. Both sauces are rich with perfect amount of sweet and tangy flavor.  
Dessert
Cranberry cream cheesecake (2 Pieces)  
Ingredients: Cream cheese, crackers, chocolate wafers and pomegranate arils. Cake served with clotted cream and chocolate sauce.

Wine of Choice (choose any one) - Pinot noir, White wine, Oaked Chardonnay
Please note: Chef special Local Vegetable option also Available. Please ask a Staff. 


















*** Trinity Valentine Special -2***  29PP



Appetizer
Cream of Mushroom Soup     
Ingredients: Fresh brown sliced mushrooms, chopped onion, cloves, minced garlic, edible oil, chicken broth, butter, black paper and all purpose fresh flour. Mushroom soup served with parmesan chips, cheesy tear & sheer bread and pesto whirls (Freedman, 2020). 
Main Course
Beef Steak- For 1 person 
Ingredients: Boneless fine beef ribs, lemon juice, olive oil, black pepper, cornstarch, fresh bread toast and unsalted butter. The steak served with mashed potatoes, roasted broccoli, creamed spinach, sweet potato fries and green beans almondine. 
Dessert
Chai sponge cake (1 Piece)
Ingredients: All purpose flour, eggs, granulated sugar, full cream evaporates milk. Cake served with spiced rum caramel sauce and double cream sauce. 

Wine of Choice (choose any one) - Oaked Chardonnay, Single Harvest Special Wine 2001, Adnams Fine Dessert Wine
Please note: Chef special Local Vegetable option also Available. Please ask a Staff. 


Caution for guests with allergies or sensitivities
The menu items may contain ingredients that might cause allergic reaction. Please pay attention to the ingredients mentioned and ask the waiter if unsure about any ingredient that may not be indicated on the menu. Thank you. 
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