
 

Menu Planning Centre©   www.nutritioncateringhub.com.au  

 1 

 

Menu Planning – Introduction 

A menu is a list of foods designed in a certain way to achieve a catering 
goal.  Essentially a menu is a communication tool used to describe: 
 

• What is being served 

• When it is being served – time of day or during the week 

• Any description of what the meal or food item contains 

• Price  

• Size of portions 

• What meals are included across the menu pattern 

• Choice and range of menu items 
 

 
Menu planning  
If the art of putting together a menu, organising the placement of foods and balancing the menu 
for quality.  
 
Planning a menu does take time and requires a certain level of skill and knowledge in: 
 

• Food supply  

• Food costs and budget  

• Food purchasing and stock rotation  

• Food hygiene and safety 

• Food storage  

• Food preparation and production 

• Food delivery and serving  

• And most importantly the client base the menu is being writing for 
 
Nutritional menu planning 
Is planning menus to meet the nutritional needs of your client base. Some menus are the only 
source of nutrition for people as they are in hospital, aged care homes or rely upon meals from a 
community meal provider. Nutritional menu planning is important and requires skill to plan and 
implement to ensure adequate nutrition and variety from the food groups.  
 
The menu is the focal point of any foodservice operation. The success of the food service 
operation depends on the menu and how the foods on it are selected and serve. All effort should 
should be directed to menu planning, taking into consideration all nutritional aspects as well as 
other operational factors.  It is misconception that nutritionally rich menus which may be 
expensive are unpopular, and difficult to plan. It is not easy but neither is it important to plan such 
menus.  
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Menu planning should not happen in a vacuum doing the research to understand the client is 
essential. It is important to collect information about the client base by undertaking  
 

• Market research  

• Survey – preference  

• Colleting feedback 

• Listening to client base needs 

• Understanding the barriers of menu planning 

• Complaint  

• Food product trends and meal preparation techniques 
 
Depending on the type of foodservice establishment will determine the type and how much 
information is required on the menu. For example, a menu for a restaurant will contain different 
information to that of an aged care menu as shown below. 
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