Menu

Introduction

Menu is a sheet of paper or cardboard on which, the names of all the dishes that are served in
a restaurant are written in a specific order.

Origin
Menus were first heard of as being adopted for table use in 1541, when at a banquefgwsg, by
duke Henry of Brunswick, his grace had a sheet of paper by his side to which he ohally

referred. When questioned by one of his guests about what he was looking & swered,
that it was a program of what they were eating and that it helped him to rgd is appetite

for those dishes he liked. The idea was advised so much that it beca ly known and
adopted. &
Functions of Menu %

e A menu informs guest as to what dishes are aveiaQle and the prices charged for the

whole menu or a particular dish. It enables t )5&1 ishes of their choice.

e It guides the chef regarding the requir of staff, material and equipment, to
prepare the items included in the meN

e It enables the service personnel t ise-en-place, take the correct order, pick up
and serve the correct dishes frgmt itchen according to the order, and so present

the correct check to the gues
e It helps the cashier t item ordered by the guest and to prepare a sales

summary of the ouytle
e Menus have heer\lab as working documents or blue prints, by which food
service operm nized their food and beverage procurement, production and

service. Fb% terer or chef, the menu expresses the catering policy of the
estabO'Q@

o I£ h e¥nanagement to work out the cost of the food and beverage and analyze
thautiliy of a particular menu, to predict trends and to plan future course of action for

oltlet.
c‘\3%reates and promotes an image of the restaurant in many social gatherings.
[ ]

It identifies the theme of the establishment. This is especially important for
restaurants that offer special cuisines.

Types of Menu

Menus may be divided into two classes, traditionally called A la carte and Table d’héte. The
difference being the former has a list of all the dishes priced separately and later has a fixed
price for the whole meal.
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A La Carte: A la Carte means “from the menu card”. A true A la Crate menu should
provide;

e A choice of dishes within each specific course

e Eachdish is priced separately.

e Gives a full list of all dishes that may be prepared by the establishment.

e Dishes prepared and cooked as per order.

e Guests are billed as per the order placed.

e A certain waiting time has to be allowed for dishes.

price for a set number of dishes.
e The menu has a fixed number of courses.
e There is a limited choice within each course. '80
e The selling price of the menu is fixed.
e The dishes provided will be ready at a set time.

Table d’héte: The term Table d’héte means table of the host. It is normally @ a set

Table d’hote menus are used in various forms such as k%{ nu, conference packages and
for banquets.

A la Carte Table d’héte
e The Menu is elaborate The menu is small
e Each dish is priced separately e The menu is priced as a whole
e Wide range of choice avallable ) e A limited choice within each course

each course e Itis prepared in advance

It is prepared once the %
It is cooked in small g %\ e Itis cooked in large quantities
Silver is laid as p o Silver is laid in advance as the menu

is known in prior
o Less trained manpower is required to

e Highly trai power is required do service

to %nd serve o Individual guests’ preferences can
. ‘Gu% and dislikes can be not be taken into consideration

iWto preference e Limited tableware is needed to
ge amount of tableware is needed execute the service
C-) carry out the service e It can be orally informed as it is

It requires printed menu cards to simple.

explain the guest about the menu as it

is more elaborate. e This menu is suitable for American
e This menu is suitable for European and Modified American plans

plan and FITs

Carte du Jour: Carte du jour or Menu of the day is mostly used in operations as an adjunct
to the regular menu, whether an A la Carte or Table d’héte.
e It offers a different choice to regular customer.
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e Features a special cuisine.

e Testing the market for future menus.

o Features& tests a particular selling price range.
e Takes advantage of seasonal availability.

Plat du Jour/ Plate of the Day: It is also used in operations as an adjunct to the regular menu.
Only one special dish is promoted under Plat du Jour whereas a set of dishes is offered in

Carte du Jour. \

Smaller establishments for economy reasons may offer this type of menu in comb% with
either A la carte or Table d’ hote for a number of weeks to take the advantaq@he seasonal

availability of any food. QJ
Cyclic Menu: These are rotating menus generally used for institut '&ﬁgolume catering

such as in hospitals, educational institution and industrial o etc. Cyclic menus are
designed for a specific period. The average cycle with mosi\} ns is a week or a month,

and then the whole menu is repeated back. \

Since cyclic menus are repeated, the menu s{ru X\and the choice of dishes must be
carefully selected. Careful attention to nutr'g ce and season of the year should be

observed in these types of menus.

Menu Planning

The success of a food servi &on is largely in the hands of its menu planner. Work
flows more smoothly, g@est IP be served more effectively, and financial goals will be
easier to attain when th as been properly planned. The opposite is also true; a poorly
planned menu wi %\gignificant operating problems that will affect guests, employees,
and ultimately th | health of the operation.

As in any , menu making requires careful planning and the observance of a few
principlésythat_dré basic to meeting the objectives of the management satisfying the guests,

util ills and abilities of the available personnel one must consider the following:

C.)

Type of Establishment: The type of operation is the first consideration in planning menus.
The objective or purpose of a hospital will differ from that of a hotel or restaurant, while
neither of these will be the same to that of fast-food establishment or university residence
hall. For those persons who receive all their meals in a hospital, retirement home etc, and the
menus must be planned to meet the total nutritional requirements of the groups to be served.

Type of customer: Customers can affect the type of food served because of the following
factors: age, sex, religion, climate and health considerations etc. The young boys will need
substantial meals, while the young girls would prefer dainty and smaller portions. A group of
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labor force, who work in an industry like mines, will need a good quantity of food, and the
emphasis will be on palatability and wholesome food.

Nutritional Principles: Nutritional principles, as applied to menu planning, are different
throughout the life cycle. The activity level and the metabolic processes vary with individuals
depending on age, sex, and activity and therefore calorific requirements differ. Persons with
physical illness may even require a modified diet.

The basic supplements of food are carbohydrates, proteins, fats, minerals and vitamins.
Carbohydrates and fats provide energy to your body while the proteins are body building

ones. Breads and rice provide carbohydrates; meats, fish, eggs, dairy products, peadN\beans
and lentils are the rich products of proteins. Vegetables and fruits provide @g nd

vitamins to the body.

Ingredients Availability: Ingredients required to prepare dishes shoul @ble in the
market. One should not consider including asparagus, artichoke, bruss rowts and kholrabi
in the menu if they are not easily available in the market. Most s have lengthy
menus, but many of the dishes are not served to guests as the raYbE Is are not available

in the market. It ruins the brand image of the restaurant and_le eated losses. Seasonal
foods are, besides being economical, also better in quality.
Budget: The budget will forecast the projected inco e amount of income that can be

used for the purchase of food. Food sales, the Raj e of the income must cover food
cost, labor cost and operation costs.

Personnel: The skill and size of the kitc ff would affect the number of selections that
can be offered on the menu. A wi planner will always avoid overloading an
individual or a department with a | Qynber of menu items that require time-consuming

menu. Flambé dishes, likg, Cr Suzette, Banana Flambé require the service staff that is
highly skilled and w ingd to perform the service in front of the guest. If the waiters are
untrained, the se%~ the dishes should be simple such that, pre-plated service can be

offered in th%
Physicab Fg,'\'b s: The facilities available will influence the menu pattern. The amount of
space a ble? the type and the capacity of the equipment will determine the variety of

pr, t'can be prepared and the number of persons that can be served.

tasks and last-minute preparatis\QJ
Even the skills of the fo@ taff are taken into consideration here, while planning a

For exé@mple, to have idli on to the menu card, one should have an idli steamer and to prepare
Chinese dishes, the outlet should have woks.

Type of Service: Menu should be planned in relation to type of service for example,
Cafeteria or buffet service etc. When a food service operation offers fork buffet service for a
cocktail party, the menu should be composed of dishes that can be easily eaten with the help
of a fork rather using a knife.
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One supposed to consider, the distance over the food must be transported after the
preparation, should consider while planning a menu. In case of planning room service menus,
the foods such as dals, wada, kichdi that retain the heat for long time should be considered.

Food Habits of the Customer: The life-styles of the customers must be considered. The
methods of preparation and the seasonings must be harmonized to suit their tastes. Food
habits are sometimes the result of family culture, ethnic backgrounds, regional preferences,
religious traditions and restrictions.

One can find, in modern days, many food service operations are regionalizing international
menus to appeal to a larger number of local guests’ preferences.

Meal Period: The menu should be designed according to the meal that to be Qor the
customers. So it is necessary to know whether the meal is required for brealdfagt NLinch, and

dinner or for supper. QJ

ates. It should
milk, and egg etc.,
ta, chicken, pork, veal

The breakfast menu must supply instant energy through simple
consists of soft and light food items like fruit juice, fresh fruit, c
whereas the lunch menu should be heavy with food items SUCRNaS
and beef, that supplement balanced diet to the diner.

Supplier and Storage Facilities: The supplier net frequency of supply, quantity and
quality of materials supplied should also becomg t iierion to be considered while plan a
menu. The size and type of the storage spacsi organization should not be forgotten
before taking a decision.

Menu Balance: If many courses ar gyserved care should be taken to see that they vary
from dishes of a light nature tQt ore substantial (heavy) nature and finish up with
light dishes. The following pol considered to affect a fine balance in any menu;

= The ingredient§ fortmng one course should not be repeated in another course.
= Seeth Nof cooking is not repeated.

= Sauce vies used must be distinctly different in color, taste, flavor and

L 3
c(Ds of the dishes should not be repeated.

(\Q\mportance should be given to the texture of courses i.e. crisp, soft, crunchy etc.

Menu Page 5



