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Food purchasing Trends and their Influence on Menu Compilation
In our life, the importance of food is quite obvious and a necessary thing to live. Nutrients like fats, carbohydrates, vitamins and so on that help us to grow and be active and healthy are provided by foods. The world is changing too fast day by day. People’s tastes are variable and also change over time. Not every person's taste may be the same. So that we can see variety in food items. This thing impact on menu compilation of a restaurant. The restaurant is a hospitality business. So it’s important to keep in mind the tastes and choices of customers. Every restaurant has a favorite menu. Customers' taste, location, environment, culture, etc. matter to making a favorites menu. This favorite menu remains consistent and increases the popularity of the restaurant. When a menu is compiled, it affects some processes of the restaurant like staff training, recruitment and others. Though restaurants are always trying to keep a trendy menu, it becomes too tough. Unpredictable change and other constraints in the supply chain of foods have a bad impact on menu compilation. So, to run a restaurant successfully menu compilation must need to be accurate.
