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Non-Academic Misconduct
Covers:

Actions which cause actual or potential distress or harm to others; 
Actions which cause actual or potential damage to property of others; 
Actions which may prevent or disrupt the normal functioning of the 
University;
Actions which may cause reputational damage to the University as a 
result of the misconduct of the alleged perpetrator; 
Actions which impede or interfere with the pursuance of work/ study of 
University members, or impact on normal operations of the University; 
Breaches of the University’s Student Code of Conduct. 

Harassment Bullying

Victimisation Hate Crimes

Sexual 
Misconduct

Antisocial 
Behaviour

Damage to 
Property

To report an incident use the Formal Student Complaint Form

https://www.uwtsd.ac.uk/media/uwtsd-website/content-assets/documents/student-experience/UWTSD-
Student-Code-of-conduct-2021.pdf

https://www.uwtsd.ac.uk/media/uwtsd-website/content-assets/documents/student-experience/UWTSD-Student-Code-of-conduct-2021.pdf
https://www.uwtsd.ac.uk/media/uwtsd-website/content-assets/documents/student-experience/UWTSD-Student-Code-of-conduct-2021.pdf




Customer Needs

Physiological Economic

Social Psychological

Convenience

Away from home and unable
to cook?

(Cousins and Weekes, 2020)

Hungry or 
Thirsty?

Cheap or
Quick?

Meet/Celebrate with
Friends or Family?

Need
variety?



Service Method vs Style
"Service style" and "service methods" are both terms used in the context
of hospitality and food service industries.

Service style refers to the way food is presented and served to guests. 
There are several common service styles, including buffet, family-style, 
plated, and French service. Each style has its own unique characteristics 
and involves different levels of guest interaction and involvement.

Service methods on the other hand, refer to the techniques and practices 
used by service staff to provide high-quality service to guests. Service 
methods include things like greeting guests, taking orders, serving food 
and drinks, clearing tables, and handling payments. Effective service 
methods are essential for creating a positive guest experience and 
building customer loyalty.



Service methods

(Cousins and Weekes, 2020)





What do the rosettes mean?



Which is best?

Michelin VS AA

https://www.leadingrestaurants.co.uk/data/guide-comparisons/michelin-vs-aa/


Assignment 1: Student Journal

Title: Skill Requirements for Service Improvement in Restaurants 

Assignment: Student Journal

The purpose of this assignment is to explore and analyse the essential skills required to 
enhance service quality in the restaurant industry. As future professionals in the field of 
hospitality and service management, you will be tasked with identifying and discussing key 
skills that are vital for improving customer service in restaurants.

Task:

• Choose two different types of restaurants and choose one job role they both have (or
similar).

• Research and evaluate the skills required for a specific job role in the restaurant industry. 

• See the Module Handbook for Guidance specific to this assessment.



Assignment 1: Student Journal
You must reference your work accordingly, by providing both in-text citations and a reference 
list containing a minimum of 8 references at the end, which must follow IHM’s UWTSD Harvard 
Referencing Guide (this can also be located on Moodle, under the Module Information tile).

Microsoft Word settings

Please use:

• Arial Font 12

• Justify Text

• 1.5 line spacing

Wordcount: 750 words + - 10%. You must display your wordcount on your cover page.



Getting started
The assignment's primary objective is to delve into a comprehensive exploration 
and analysis of the critical skills necessary for elevating service quality within the 
restaurant industry. In this ever-evolving and highly competitive sector, where 
customer satisfaction is paramount, it is essential for future professionals pursuing 
careers in hospitality and service management to understand and emphasize the 
pivotal skills that can lead to the enhancement of customer service experiences 
within restaurants. 

E.g.;
• Communication Skills: 
• Product Knowledge
• Time Management
• Problem-Solving Abilities
• Teamwork: 
• Adaptability



Structuring and reflecting
Organise your essay around your thesis statement, using personal reflections, 
observations, and experiences to support your argument. Be sure to provide 
specific examples and anecdotes to illustrate your points.

Use reflective writing techniques throughout your essay to explore your own 
thought process and reactions to the topic. Ask yourself questions like, "How do 
my personal experiences shape my understanding of this topic?" or "What 
assumptions do I have about the required skill set of a Food & Beverage 
employee, and how do they affect my conclusions?"

Conclude your essay by summarising your main points and reflecting on what you 
learned from the process of writing the essay. Consider how your understanding 
of the topic has changed, and what questions or ideas you want to explore 
further and how you will do so.



Assignment 1 REMINDER

Assignment 1 

Student Journal 

25%

Deadline:

Friday 20th of October 2023

Drafts accepted until: 

Friday 13th of October



Food & Beverage Operations 
BMIH4002

Week 3: Menu Planning & Design



Week 3:
• Assignment 2

• Types of menus

• Menu engineering

• Menu Guidelines

• Legal factors

• Reference List



Assignment 2: Menu Engineering
The objective of this assignment is to design a menu for a new restaurant concept of your
choice being introduced to the Hotel Trinity Hotel Chain.

PART 1: Restaurant Concept

Provide a brief write-up consisting of 400 words to explaining your restaurant concept, target
audience, and the reasoning behind your menu choices.

Microsoft Word settings

Please use:

• Arial Font 12

• Justify Text

• 1.5 line spacing

Marks Available: 40 Marks

You must reference your work accordingly, by providing both in-text citations and a reference 
list containing a minimum of 10 references at the end, which must follow IHM’s UWTSD 
Harvard Referencing Guide (this can also be located on Moodle, under the Module 
Information tile).



Assignment 2: Menu Engineering
PART 2: Menu Design

Your menu should include a range of dishes that reflect the restaurant's theme and target 
audience. You should consider the following factors when designing your menu:

• Food and Beverage Selection: Choose a variety of starters, mains, desserts, and beverages 
that reflect the theme and style of the restaurant.

• Pricing Strategy: Determine the prices for each item on the menu based on factors such as 
competitors pricing. Consider how the pricing strategy will affect the restaurant's target 
audience.

• Nutrition and Special Dietary Requirements: Ensure that your menu includes options for 
customers with special dietary requirements such as vegetarian, gluten-free, and lactose- 
free. Consider the nutritional content of the dishes and ensure that they align with current 
health and wellness trends.

• Menu Layout and Design: Create a visually appealing menu layout and design that is easy 
to read and understand. Consider the use of colours, fonts, and images to create a cohesive 
brand image and theme.

• Sustainability and Seasonality: Consider the use of sustainable and seasonal ingredients in 
your menu. Ensure that the restaurant's operations align with current environmental trends 
and regulations.

Marks Available: 60 Marks



Module Assignments & Deadlines
Assignment 2 

Menu Engineering 

25%

Deadline:

Friday 10th of November 2023

Drafts accepted until:

Friday November 3rd



Menus



What is a menu

• A list of available food & drinks

• Helps shape your restaurant’s
identity

• Physical/digital



Menu types

• À la carte

• Du Jour

• Cycle

• Static

• Fixed



A la Carte

Translates as “according to the 
menu”

According to The Oxford Companion 
to Food,

"À la carte means that each dish is 
priced separately, and the customer 
chooses from the available dishes to 
make up a meal“

(Davidson, 2014).



Du Jour

• Translates as “of the day”

• Highlight daily specials or 
focus on fresh/seasonal 
produce

• Changes frequently



Cycle Menu

• Repeated options over a 
period of time

• Cost effective

• Specials



Static 
Menu

• Most widely used

• Consistent & dependable menu options

• Design allows for faster service



Activity: What type of menus are 
the following examples of?















Fixed Menu

•A fixed menu is a menu with several items but 
always a fixed total price. There are two main types of 
menu when it comes to a fixed menu: prix fixe 
menus and table d’hote menus.

•While the words “fixed” and “static” are similar in 
other contexts; it’s important to note that fixed 
menus are different from static menus.



Prix Fixe

• Little to no variability

• Easy to prepare and 
produce

• Very little food wastage



• Limited selection but more 
variability that prix fixe

• Easy to prepare and
produce

• Less wastage than larger 
menus.

Table d’hote



Menu Engineering



Menu Engineering Tips & Tricks
Highlighting certain menu items with boxes, borders, or graphics can draw the
customer's attention and increase sales of those items.

Menu item placement can influence sales. Typically, items in the top right 
corner or in the middle of the menu are the most popular.

Menu item descriptions should be clear, concise, and appealing. Using 
descriptive language, such as "tender" or "juicy," can make items sound more 
appealing and lead to more sales.

Different pricing strategies can be used to increase profits. For example, using 
odd pricing (such as £9.99 instead of £10) can make items seem cheaper and 
lead to more sales.

Use hidden pricing strategies to encourage customers to choose based on what 
they want rather than price. Remove the currency sign, make the price one font 
size smaller.



Menu Engineering Tips & Tricks
Limited time offers can create a sense of urgency and increase sales of certain
menu items.

Grouping items together, such as appetizers or entrees, can help customers 
make quicker decisions and increase sales of those items.

Regularly analysing menu performance, such as sales data and customer 
feedback, can help restaurants make adjustments to their menu and pricing 
strategies to increase profits.

High-quality photos and graphics of menu items can make them more 
appealing and increase sales.

Using a larger font size and an easy-to-read font style can make menus more 
readable and increase sales.

Naming menu items creatively can make them more appealing and memorable
to customers, which can lead to more sales.



Essential Questions

• Will you highlight certain menu items for maximum profitability?

• Will the menu revolve around a core group of ingredients or not?

• How will your menu highlight specific “specials” or “deals”?

• What menu styles are your competitors using?

• What are the main types of menus for your kind of restaurant?



What else should we consider?

(Oracle, 2022)



(Oracle, 2022)





How to price 
a menu

1. Food cost percentage

2. Gross profit margin.

Today we are going to 
cover how to price items 
on a menu by GP Margin.



Pricing a Menu: via Gross Profit 
(GP) Margin
Gross profit margin is the percentage of total sales that’s profit.

Step 1: Determine ideal gross profit margin.
Choose the gross profit margin you want for your menu item.
Restaurant gross profit margins vary wildly. They can be as low as 20% and as high as 
80%.

Step 2: Determine the cost of goods sold (COGS) of the menu item in question.
We need the total cost of all the ingredients used to make menu items, right down to 
the garnishes and condiments. For example, onion rings. The COGS would be onions, 
batter, and dipping sauce.

Step 3: Calculate how to price food items.
The formula for pricing food by gross profit margin is: Gross Profit Margin = (Menu Price
- Raw Food Cost) / Menu Price. The equation is for gross profit margin, not menu price. 
Which means a little experimentation is required.

If you have an existing menu, why not calculate the gross profit margin for each of your
menu items.



Pricing a Menu: via Gross Profit 
(GP) Margin
Let’s price up a Cajun fries starter.

Step 1: Determine ideal gross profit margin. = 70%

Step 2: Determine the cost of goods sold (COGS) = The COGS would be sweet potato, 
cajun spice, homemade chive and onion dip £3.00.

Step 3: Calculate how to price food items.

Gross Profit Margin = (Menu Price - Raw Food Cost) / Menu Price 

Gross Profit Margin = (£8 - £3) / £8

Gross Profit Margin = 62.5% (We need to try again, remember our ideal is £70%)

Try again with £10. Gross Profit Margin = (£10 - £3) / £10

Gross Profit Margin = 70% (YES!)



Pricing a Menu: By Food Cost
Step 1: Identify desired food cost percentage.

Let’s say you’re trying to price an onion ring appetizer. You decide right off the bat that you want the food cost
to be 20%. That’s quite low and quite profitable. Let’s see if a menu price to achieve a 20% food cost would be
prohibitively expensive for your guests.

Step 2: Determine the cost of goods sold (COGS) of your onion ring appetizer.

Look at your invoices to figure out how much you paid for the raw materials that go into the onion ring
appetizer. This is easy if you’ve used a bar inventory software like BinWise Pro to upload all your invoices 
digitally.

Looking at our records, we find that the COGS of a single onion right appetizer is £3.00. That includes the 
onions, the batter, and the dipping sauce.

Step 3: Calculate how to price food items.

Here’s the formula for food cost formula menu pricing:

Price = COGS / Ideal Food Cost 

Price = £3.00 / .20

Price = £15

With raw materials clocking in at £3, you’ll need to price your onion ring appetizer at £15 to achieve a 20% 
food cost. That’s a high price if you’re not an upscale concept.



VAT/Tax
In the UK, the Government put a tax called
VAT on to the selling price of any food dish.

This % is not fixed but varies with the 
Government, currently it is set at 20%. This % 
needs to be added to your menu prices.

Different countries have different TAX rates 
and calculations should be carried out using 
the appropriate level of tax.

In some countries the TAX is ONLY added on 
when guests are presented with the 
bill/check, therefore the TAX rate is not 
include in the selling price.



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY- 
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/
https://creativecommons.org/licenses/by-nc/3.0/


Seasonal Menus



Why should you be 
using seasonal 
ingredients?

• Flavour

• Sustainability

• Nutrition

• Variety



Why use local 
produce?

• Supports the local economy

• Promotes sustainability

• Provides fresher and 
healthier options

• Enhances the dining
experience



How does chef come up with a menu?
Let’s look at a Michelin star example with Grant Achatz, Alinea, America



Breakout Rooms: Create a Menu
Each group will be provided with a type of menu for a fictional restaurant, you will then have 25
minutes to produce a draft of that menu type.

You must consider:

• Your menu should include a range of dishes that reflect the restaurant's theme and target
audience. You should consider the following factors when designing your menu:

• Food and Beverage Selection: Choose a variety of starters, mains, desserts, and beverages 
that reflect the theme and style of the restaurant.

• Pricing Strategy: Determine the prices for each item on the menu based on factors such as 
competitors pricing. Consider how the pricing strategy will affect the restaurant's target 
audience.

• Nutrition and Special Dietary Requirements: Ensure that your menu includes options for 
customers with special dietary requirements such as vegetarian, gluten-free, and lactose- 
free. Consider the nutritional content of the dishes and ensure that they align with current 
health and wellness trends.

• Menu Layout and Design: Create a visually appealing menu layout and design that is easy 
to read and understand. Consider the use of colours, fonts, and images to create a cohesive 
brand image and theme.

• Sustainability and Seasonality: Consider the use of sustainable and seasonal ingredients in 
your menu. Ensure that the restaurant's operations align with current environmental trends 
and regulations.

• The menu should be priced appropriately to appeal to the target audience and to ensure 
profitability. You should research competitors in the area.



Laws and 
Regulations



Pricing

All pubs and restaurants should display 
their prices clearly to their customers. 
Restaurants must show prices with 
their menu at or near their entrance so 
people will know how much they'll be 
charged.

Bars should display prices for 
their whole range of drinks.

Restaurants, pubs and bars that don't 
do this may face a fine.



Food 
Descriptions

• The description of the food should 
match the food that arrives on your 
plate. For example, 'homemade' 
food should be homemade.

• Selling food or drink that isn't as 
described in the menu is a criminal 
offence under the Consumer 
Protection from Unfair Trading 
Regulations 2008. You can report 
any instances of this to your local 
trading standards department.



Service Charge

Usually, restaurants either leave the service 
charge entirely to the discretion of the customer 
or automatically add a charge to the bill.

According to UK law, service charges added by
the restaurant are entirely optional.

If you aren't happy with the service or if you'd 
prefer to calculate your own tip, you can ask for 
it to be removed and for a new bill to be printed.

Service charge, along with pricing should be 
displayed as clearly as possible.



Calories on Menus

Large businesses are required to display calorie 

information on menus and food labels as of April the 

6th 2022.

Rules are to help the public to make healthier 

choices when eating out.

Calories should be labelled on menus and food labels in

out of home food businesses.

Regulations require large businesses with 250 or more 

employees in England, including cafes, restaurants and 

takeaways, to display the calorie information of non pre 

packed food and soft drink items that prepared for 

customers.

Calorie information must be displayed at the point of choice 

folder customer, such as physical menus, online menus, 

food delivery platforms and labels.



Allergens

From December 13 2014, all European Union food businesses have had to declare the 14 
identified allergenic ingredients which are used in non-packed loose foods that are sold or 
provided.

Food allergen labelling and information requirements fall under the EU Food Information 
for consumers Regulation No 1169/2011:Technical guidance April 2015. Food standards 
Agency (FSA).

The FSA guidance states that information on allergenic ingredients must be either

• written up front (for example on a menu or menu board) without the customer having to ask for 
(food allergens) information

• sign-posted to where written information can be found or obtained
• sign-posted to say that oral information can be obtained from a member of staff

(Food Standards Agency, 2022)



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY- 
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/
https://creativecommons.org/licenses/by-nc/3.0/


Takeaway Menus in Wales…

From November 2016, if a takeaway leaflet or menu shows 
food for sale, the price and a way of ordering the food 
without visiting the premises, it will also have to include a 
bilingual statement encouraging customers to check the 
food hygiene rating of the business on the food hygiene 
ratings website. The statement will also remind customers 
that they have a legal right to ask the food business for their 
food hygiene rating when they order over the phone.

The legislation also enables food businesses to voluntarily 
display their valid food hygiene rating on this type of 
publicity material, but if they do so the rating must be valid 
and in the specified format so it can be clearly seen.

(Welsh Government, 2016).



The statement that should be included is:

Ewch i food.gov.uk/ratings i ganfod sgôr hylendid bwyd ein busnes neu gofynnwch 
inni beth yw ein sgôr hylendid bwyd wrth archebu / Go to food.gov.uk/ratings to 
find out the food hygiene rating of our business or ask us for our food hygiene 
rating when you order.



Useful websites:

• Words to Describe Food: 73 Adjectives for Food 
Descriptions (webstaurantstore.com)

• How to Design a Perfect Menu (And Design Tips!) 
(webstaurantstore.com)

• Prepare to reopen: how to develop a restaurant 
menu (typsy.com)

• Menu Engineering Course: Make the Most of Your 
Menu - Welcome to the Course | Rise 360 
(articulate.com)

https://www.webstaurantstore.com/article/53/how-to-write-a-menu.html
https://www.webstaurantstore.com/article/53/how-to-write-a-menu.html
https://www.webstaurantstore.com/article/301/restaurant-menu-design.html
https://www.webstaurantstore.com/article/301/restaurant-menu-design.html
https://blog.typsy.com/prepare-to-reopen-develop-menu
https://blog.typsy.com/prepare-to-reopen-develop-menu
https://rise.articulate.com/share/EvAQKrsy2KmZ7a-rrRM3ey-OlQoVD8DR%23/lessons/Pra2h7OSx1cGBHnU1rvajr5ImRX3s3IP
https://rise.articulate.com/share/EvAQKrsy2KmZ7a-rrRM3ey-OlQoVD8DR%23/lessons/Pra2h7OSx1cGBHnU1rvajr5ImRX3s3IP
https://rise.articulate.com/share/EvAQKrsy2KmZ7a-rrRM3ey-OlQoVD8DR%23/lessons/Pra2h7OSx1cGBHnU1rvajr5ImRX3s3IP
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