Hospitality and Catering

Menu
Production

Lesson 1

Learn how to produce a menu
correctly and understand the
different factors to consider during
development.
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should be considered when planning a
menu

. |dentify menu trends when
constructing a menu
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objectives

Explain how cost and competition
should be considered

List how the occasion can have an
influence on the menu

Define what information should be
included on a menu

Describe the different diets which
need to be examined when producing a
menu

Recognise the allergens which should
be clearly labelled on a menu

Summarise how to cost a menu

Explain how to produce a balanced,
varied, attractive menu
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What is a
menu?

The food available or to be served as a

meal In a speciﬁc location.

Menu planning is very complex and
requires knowledge and appreciation of

many different factors.
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Where will |
find a menu ?

Any food outlet that has a variety

of foods to choose from.

e.o. Restaurant, cafe, takeawa
g ) ) Ys

recreation outlet, schools etc
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Hotels

A wide offering of food throughout the

day.

* Breakfast
* Lunch

* Dinner

* Room service e

 Afternoon tea ‘ —
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Restaurants

Open at set times through the day,

menus will include:

e Breakfast

e Lunch

* Dinner
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Cafes

Tend to be open day time only,

menus might include:
e Shnacks
e Breakfast

* Lunch
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Fast food and
takeaways

Designed for quick service, their

menus will offer:

* Meal deals

* |ndividual items for sale
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Leisure and
tourism outlets

Usually servicing quick meals for

short stops or takeaway snacks.
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Special
Events

Weddings will have a set menu for

that occasion.
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Hospitals,

care homes,
schools

. Special diet menus
* Cost effective menus

* Meal time menus
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Revision Activity 1

What meals do hotels
usually serve?
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