Menu Planning and Controls

Mrs. Jessica Backus-Foster
Final Menu Project

The purpose of this project is to familiarize students with the process of planning and designing a menu.  There are several requirements which will be handed in on the due dates, handed back to you, and then all requirements must be handed in on the due date.  The due date means in class, NO LATE PAPERS WILL BE ACCEPTED!!!!

1. A concept statement including the name, theme, location, atmosphere and décor, price points, style of restaurant, style of food or cuisine, service level required, and guest demographics (target market)

Due: ______________

* For extra credit you can do a full market survey on the proposed location

2. Menu items including: five appetizers, three salads, ten entrees, five accompaniments, six desserts, and six beverages (non-alcoholic).  You must provide a standard recipe for two of each menu items in each category, method of preparation and yield included.

Due: ______________

3. Write menu descriptions for each item.

Due: ______________

4. Outline and detail all other information you may want to include on your menu.

Due: ______________

5. Cost out each item that has a standard recipe using accurate and up to date prices and the costing sheet in your e-mail files or the book.

Due: ______________

6. Final project due with menu and all other requirements.

Design final menu.

Due: ______________

