[bookmark: _Toc125132889]


Food & Beverage Operations 
Assignment 2


Menu Engineering



Student name:Antonina Vasileva Danchova
Student ID:2211877
Module:BMIH:4002
Lecture name:Rohan Dubrey

Table of Contents
“Assignment 2”	3
Introduction	3
“Menu card and its importance”	4
“Menu card of Hotel Trinity”	5
“Menu planning fundamentals. Have you included descriptive language to help sell your menu items? Have you considered the local element?”	9
Conclusion	11
Reference	12



[bookmark: _Toc125217739]“Assignment 2” 
[bookmark: _Toc125132890][bookmark: _Toc125217740]Introduction 
Food and beverage is the largest industry that operates in every part of the world. It is the industry which can be defined as the method of preparing, presenting and serving foods and drinks to customers with various price ranges. It is highly associated with the hospitality sector and includes restaurants, pubs, hotels, fast food outlets and more. In the hotel sector, the food and beverage department is concerned with the services which include the serving of food, meals and beverages to the guest that walks in. The two types of food and beverage include commercial and non-commercial operations. Commercial operation includes hotels, restaurants, clubs and bars whereas non-commercial operation includes hospitals and hostels. The following assessment will provide practical tasks which are based on the fictional hotel chain named “Hotel Trinity” of the UK. The task will provide Valentine's menu which is based on fixed prices. The menu will include various aspects which include themes, a variety of meals and drinks, entertainment, discount offering and more. The assessment will provide basic information on the various aspects of the food and beverage industry. Further, it will help to gain an understanding of the resource allocation, marketing, culture and management style of the hospitality sector. 



[bookmark: _Toc125132891][bookmark: _Toc125217741]“Menu card and its importance” 
The menu is a list of all the available foods and beverages that are provided to guests in hotels and restaurants (Gunawardena and Sarathchandra, 2020). It is also regarded as the main planning method that helps the F&B department to operate in a smooth way. It will help the department in allocating the resources that are available for preparing the set menu of foods and drinks. It mainly forms the basis for guiding all the activities of the food and beverage department of the hotel. There are various kinds of the menu which include the Table D'HOTE menu, A LA CARTE Menu, PLAT DU JOUR menu and more. The importance of menu planning in the hotel is that it helps the guest to make healthy choices as per their fitness needs. In general, it acts as a guide for healthy diets. Also, it helps the guest to make plans on investing their money in the food and drinks that they are taking. It helps them in saving money and reduces the wastage of food. The menu includes all the details which help the customers to make decisions within a shorter time. This will help the guest to make the right decision within a shorter time.  
The menu card of the hotel Trinity is based on A LA CARTE Menu which includes various chives of foods and drinks that are priced at separate ranges (Souki et al., 2019). 



[bookmark: _Toc125132892][bookmark: _Toc125217742]“Menu card of Hotel Trinity”
The theme of the Hotel Trinity is based on Valentine’s Day. The menu of the food and beverages that will be served in the hotel for five days include various cuisines and courses that will be served three times per day. The menu card includes all the necessary information which are developed in various food and beverages industries. 
	[image: https://lh6.googleusercontent.com/rH7JacbhTQxGJjvhRu_33pm6mtLuYi71AtKk5_DqkMOpSfAWQ1-MUW14BidQuui9eMSx4MJXOnk1hkHBqyQTsscBRdVVKTMYZIjcmyvFlOaTGIqTrBUxL8X7CkywhE65HVCgpBUvVDf740h2dgvzMBL_TAe6RkktxAAQ__4kHUMRuvvZi7upctpsBNFOqg]
Hotel Trinity 
Valentine’s Menu for you and your partner 
Available from 10th February to 15th February
Timings 12 hours a day
Starting the special day with a glass of Prosecco 

	

	Buffet filled with your choices matching your taste and special day with better services
Open for breakfast, lunch and dinner          
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	Appetisers
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London Particular English soup blended with split peas, bacon, butter, onion, celery, carrot, black pepper and bread with love 
£ 7.99 
Yorkshire Pudding, made from the best choice of flour, eggs, milk and salt with thick gravy. 
£ 5.00
Spinach and artichoke dip which includes creamy spinach topped with Parmesan cheese. Served with white corn tortilla chips and Salsa
£ 7.99 
Italian Tomato bruschetta made from tomatoes, onions, celery, basils, parsley and olive oil 
£ 8.99 
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Scottish Sausage rolls made with breadcrumbs, coriander, ground beef and pork mix, puff pastry, nutmeg, pepper and salt
£ 4.99 
Potted shrimps with fresh sea shrimps from  Morecambe bay boiled in seawater and cooked in clarified butter. Additional seasoning including pepper, cayenne, mace and nutmeg as per your choice
£ 9.99 
Devils on horseback baked with fresh bacons, prune and stilton to give you a juicy and flavorful taste
£ 10.99 
 

 

	Entertainment and music on the side 
From local musicians and pop songs made perfect to match your day. 


	
	

	
	

	
	

	Main course 
Saffron Risotto with forest mushrooms 
The course of the day is made from butter, vegetable broth, virgin olive oil, porcini mushroom, truffle oil, garlic, salt and pepper. 
£ 14.99 
Banger and Mash 
The British traditional dish which includes sausages (beef and pork) and mashed potatoes with gravy and peas.
£ 12.99 
Steak and kidney Pie 
The main course with ingredients including beef, kidney, fried onion and gravy covered in pastry 
£ 11.99
Chicken tagine makful 
Made from whole chicken, onion, dry coriander, smen, saffron, chicken stock, fresh chopped parsley. 
£ 12.99 
Tasmanian salmon fillet with Dutch carrot puree 
Made with salmon fillet skin, olive oil, three coloured Dutch carrot, baby leeks, butter, vegetable stock, lemon, baby parsley and salt and pepper to taste. 
£ 11.99



	Beverages
Pimm (Gin based liqueur) £ 20 
Mead (Fermented honey with water and added with fruits, spices, grains or hops non alcoholic)  £ 30
Vimto (Carbonated drink with grape juice, raspberries and blackcurrants, herbs and spices non alcoholic) £ 11.49
Espresso (latte, Cappuccino, Ristretto and Mocha-non alcoholic) £ 25
Scotch whiskey (includes 63.5% alcohol) £13.99  
Cabernet Sauvignon Red wine (13.5% Alcohol) 
£6. 99
Shiraz red wine (14.5% alcohol) £15.99  
Black velvet (40% alcohol) £24.99 
Lemonade £5.00
Colas £7.00 (sugar free) 


	Salads 
Cheese salads £ 10
Consisting of grated cheese, mayonnaise dressing and grated carrot 
Green salads £ 5.00
Consisting of mushrooms, cottage cheese, cucumber and toppings with pepper and salt
Fish salad £ 20
Salted herring with beetroot, onion and potato 
English garden salads £ 14.99
Runner bean, new potato, cheese, sun dried tomato, green peas and white wine vinegar


	Desserts
Old English Trifle £10.99 
Cheese cakes per two £10.99 
Banoffee pie with cream, banana, biscuit and caramel £9.99 
Rich tarts £12.00

	Special discount offer  
10% off on orders above £ 40 on weekends 
40% off on orders above  £ 80 on the special day 
	Our venue 
Swansea, London UK
Canterbury, London
Edinburgh, UK
and every hotel of ours.


	· Table service 
· Buffet service 
· Pre order from 1st February 
· Free Wi-Fi and comfortable space with better decors 

We are glad to welcome you to our hotel, join us for five days with the best offer.
 We make sure that you will achieve the better experiences while making memories in your special day with our delicious meals
As per the rules and regulations of the UK government, it is necessary that a
restaurant must state the allergens in the menu. There are 14 different allergens
which an organisation has to be careful of. The types of allergens include celery,
cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard,
peanuts, sesame, soybeans, sulphur dioxide and sulphites and finally tree nuts. It is
essential that the menu contains a warning regarding the allergen so that the
customers can be safe from it.




Table 1:  The menu card of the Hotel Trinity 
Source (Created by the learner) 
The menu card is developed in such a way that will cater to the needs of each guest on their special day. The food and beverage include various recipes from which the customers can choose according to their wants. The recipes that are used in the food are made with standard practices, seasonal components and different prices which can be offered by every guest that is going to walk into the hotel for five days. Vegan customers can choose an option from the menu which is completely plant-based. The non-veg customers can choose their food meals according to their preferences. The menu card has provided all the necessary criteria that were provided in the task.  

[bookmark: _Toc125132893][bookmark: _Toc125217743]“Menu planning fundamentals. Have you included descriptive language to help sell your menu items? Have you considered the local element?” 
The menu which I have planned includes various elements which fit the theme of “Valentine’s menu” as provided in the given assessment task. The menu card has been designed in MS word and has been prepared with the help of various fonts, colours and logos. This has helped me in creating a more creative menu that will attract the customers coming to the hotel. Also, I have included many dishes and cuisine that will fit every need of the guest who prefers veg and non-veg food products and drinks. The vegetarian food products are mainly English soup, puddings, British Traditional dishes, salads, cheese and more. All these dishes are provided with the relevant price rate. Non-vegetarian food products are mainly made with fresh meat products like chicken, beef and pork. Also, these food meals are set at a very affordable rate. The beverage option on the menu includes both alcoholic and non-alcoholic drinks which will fit the taste and preferences of every guest. The name of the food meals is provided with a short description so that the customers can have a better understanding of the meal product they are taking and make the right decision before making orders. The description is the most integral part of the menu card as this helps the customers in selecting the right product and helps the hotel in selling the right items. The menu also includes local food products which are Banger and Mash, English Green Salads, Vimto drink, Scottish sausages and rolls and more. The menu also includes some images that will fit the valentine's theme of hotel trinity. The image also includes a sign which will help the customers in knowing whether they are ordering vegan or non-veg meals. The appetisers are the most important starters that will be served by the waiter of the hotel by offering the customer's table service. With the starters, the guest will be able to stimulate the main course that will be taken by them. 
Also, the menu has included the main course of the day that will suit the theme and is designed in a beautiful way. It is based on the minimum rate which can be offered by every guest from different levels of income. The food, meals and beverage are suitable for couples and families that will join us between the five days. Also, various offers and discounts are provided to the customers so that they can enjoy the various dishes that are provided by the hotel. The menu card will last for five days from 10 Feb to 15 Feb. Also the menu card has provided information on the ordering facilities which are provided so the guest can pre-order the needed food and drinks beforehand. The location, time and date have been provided to the customers. Along with the food and beverage option, the menu card also includes the entertainment that will be offered to the guest that will dine in the hotel. This entertainment will be a refreshment and a slight compliment to enjoy their special day. The menu will provide greater help in making the customer clear about the food and drinks which will help them in making the right choice. Also, the description provided in the menu will help in selling the products that will be made for the five days in the Hotel Trinity. 

Conclusion 

The above practical assignment has been prepared with the help of Microsoft Word and various images as provided on the internet. The menu card is the most integral part of the hotel companies. It helps in selling the products and providing information about the various options, locations and times which will attract customers that are willing to spend quality time with their partners, peers and families. Not only that the menu card helps in attracting customers and guiding them to make the right decision. The above menu card of the Trinity hotel has been created with all the details which are provided by every food and beverage company that operates in various places while organising events. With the menu preparation, the information including the theme preparation, marketing, setting prices and various other aspects of the hotel has been explored. It can be noted that the menu should provide all the necessary details about the food and beverages that will be provided by the hotels. Also, it includes the date and time when the hotel is going to organise the event. This helps the customer to gain a clear understanding of the ingredients, cooking methods and all the other elements that are associated with the product and service. The assignment has provided a brief understanding of the various operations of food and beverage companies like Hotel Trinity. Also, the major factors which can be included in the menu are the logo, images, fonts, and sizes to make it more appealing to the customers. It can be concluded that the menu acts as a better guide to the operation of the food and beverage department or companies to serve the customer or the guest with better quality foods and services.       
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