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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:

e What s being served

e Whenitis being served —time of day or during the week
e Any description of what the meal or food item contains
e Price

e Size of portions

e What meals are included across the menu pattern

e 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:

e Food supply

e Food costs and budget

e Food purchasing and stock rotation

e Food hygiene and safety

e Food storage

e Food preparation and production

e 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

e Market research

e Survey — preference

e Colleting feedback

e Listening to client base needs
e Understanding the barriers of menu planning

e Complaint

e 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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ANTIPASTI

Antipasti Ttaliano (a must for the table)
assorted Ttalion cold cuts, cheeses, artichokes,

erorcini chickpeas, grilled zucchini,
P, st pu;:rss and mare 895
Prosciutto Di Parma & Mozzarella

with tomatoes and fresh basil 7.95
Calamari Fritti
fresh tender, deep fried squid served with aspicy marinara sauce 7.95
Lumache

e
sailsinagaric butter suce 795

Bresaola
hiny siced, air dried beef over
fresh arugua topped with shaved Parmeson 7.95

s phbirry
Baked Cloms Oreganato 7.95
Mixed Seafood Salad
shrimp mussels, scalogs, scurgil, octopus, virginolive il nd lemon 7.95
la ¢ Fontina

arugula with Fonting cheese, tomatoes,
olves ond bolsomic viaigrette 7.95

Inzalate de Caesare
chassic Caesor solad with garlic croutors 7.95
Insalate Mista
organic mixed green solad with Tuscany red wine viregar dressing 6.95
Endive Salad
with roquefort cheese & walnuts 7.95

Goat Cheese Salod
‘warm goat cheese on garlic toast with mesclun 7.95

‘Tuscan foast 7.95

rdn,

SALUMI BOARD
PROSCIUTTO DI PARMA
SOPRESSATA CALABRESE
MORTADELLA
CAPOCOLLO
CACCTATORINO
PROSCIUTTO COTTO

ALL OF THE ABOVE $14
e
Lol

Gnocchi Tre Formaggi
6nocchi with gorgonzola, fontira ond parmigian cheese sauce. 12.95

Gemelli
wisted shaped pasta with pesto sauce 1195

Rigatoni “Tello"
posta with sweet sausoge tomatoes, peas and zucchini 1195

Linguine White Clam Sauce 1495

Chicken Tello
pieces of boneless chicken with
sausage, mushrooms, olives, garlic and white wine 12.95

Cannelloni
long pasta tubes filled with grourd beef,
prosciotto, spirach, parmesan cheese
with bechamel & tomato sauce 1295

Chicken Rollatini
breast of chicken rolled with
prosciutto, spinach and mozzarella, in a wild mushroom sauce 1295

A

boneless chicken sauteed
with artichokes, mushrooms, tomatoes,
basil and white wine 1195

LUNCH

served in a crock with melted cheese 6.95

ENTREES

a

A
PANINI

Al Panini’s served with salod & fries
Soprano
Prosciutto cotto, arugul,
roasted red peppers & besi 12

Pacino

o, forting cheese, arugulo,
sun dried tomatoes, basanic vinegar 12

Sicilian
Capocollo, red peppers, mortadella & mozzrela 12

Caprese
fresh mozzarell, fomato, basil & virgn oiiveoil 11

CONEY ISLAND CLAM BAR

1/2 Doz. 1 Doz.
Blue Points 12.95 19.95
Little Neck Clams 7.95 12.95
Top Neck Clams 895 1395

Lump Crabmeat Cocktail 14.95
Shrimp Cocktail 13.95
Seafood Platter oysters,clams, shrimp,

crabmeat & seafood salad 31.95

Look chalkboard for daly oyster selection

Italian Onion Soup

Shrimp Scampi Oreganato
jumbo shrimps with bread crumbs,
fresh areganato, white wine and garlic 16.95

Sole Florentine
filet of sole sautéed in white wine,
lemon ond capers, on a bed of spinach 15.95
Veal & Shrimps Milano
sautéed veal scaloppini and shrimp, with lemon and white wine. 15.95

Veal Saltimboca
sauteed veal scaloppini over spinach with sage and prosciutto 1595

Veal Salvaggio
breoded veal cutlet with d
mixed greens, onions, tomatoes and mozzarella 15.95

Veal Parmigiana
breaded veal with mozzarella, tomato sauce and rigatoni 15.95

Manzo Au Poivre or Frites
sirloin steak with a cognec peppercorn sauce 20.95

or
grilled sirloin steak with french fries 19.95 \\\\\\
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CYCLEMENU# 2 WEEK 101209
STATIONS MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SCNDAY
BreakfastDuily | SmsbldEgs Scantd Egs Scumbled Eges ScrankiedExgs SmbedFegs | SrambledEgrs | Conioenal Bk
Breakfast Feature | Chefs Chce Cacf Chie Clis Choke Chef e Ches Chole Cheh e Chefs Choce
lnchEre | ODPE G | St | ikiCuebhm | Resanes | s ndRe | Smbbifgad
Harkurges o Susge
Vegetarian VegicBugers | Vogebe Pamigina | Vegetbe Sivfry B e Rl Vegchrin Gl | Paaes with Symp
Starch Fronch fies Seamel e Gari Bread French Fiies e Filf Spanich Rice [
Vegelable PskCamts | ClforiBlal | VegelkMelky | Rosiod Vegebles PamiCn | Bl e SaBr
Paslar Varnza Mt Mz Mt iz Mirrs Mo
Aticio ™ Smscgeand Tomstws | st Sance e Vodia
Foney Vst Lein ) Oren Baed ok
! St Tokey Wih | Apicol Gl Breast o
Dinner Entree of ek Brased Pt Reast . &mf oA o dm” ¢ Mot Lisagsa Chogs wih Gy BB Chicken
o Curied T with .
Vegetarian Boabimmen | CowCosCascrle | Ptawit Suce | VoewimLesme | SwectdkSorkfu | Pasawith Vodka Suce
fegelables
< Bl Vms wi P Suffng ) .
Starch frti. Boled Ptaes e Seamed Rice Fench Brad RossalFoares | Glaed et Faoes
v Mired Vegetables | SeamedCom Cloedamis | HebdGrenBems | SeomsiBocc | Rowedvegebles | VegebleBlend
Salad SabdBr o Bar SiadBie Sl Bar S Sl Bar SiladBr
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»  Breakfast - Donuts, Bagels, Fruit and Yogart Bar

o Lunch - Salad Bar, Deli Bar, Pasta Bar
o Cereal Available at all Cafeteria Style Meals
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