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Menu for Food and beverage
The seasonality of ingredients is an important aspect to consider when menu engineering for food and beverage items. This is because seasonal ingredients can provide unique flavors and textures that can help to create a more memorable and enjoyable dining experience for customers (Scourboutakos et al., 2019). Additionally, seasonal ingredients can also be more affordable than non-seasonal ingredients, which can help to keep menu prices down. 
Some seasonal ingredients that could be used in food and beverage items include: Fruits: Strawberries Blueberries Cherries Peaches Watermelon Vegetables: Tomatoes Corn Zucchini Eggplant Summer squash Herbs: Basil Mint Cilantro Rosemary Thyme Spices: Cinnamon Nutmeg Cloves Allspice With these seasonal ingredients, some possible food and beverage items that could be created include: -A strawberry basil salad with balsamic vinaigrette -Grilled corn on the cob with chili lime butter -Zucchini noodles with pesto and roasted cherry tomatoes -Eggplant Parmesan -Summer squash soup with mint and croutons -Cinnamon spiced iced coffee with whipped cream -Peach iced tea with mint 
The theme of this menu is casual dining with optional add ons such as entertainment or live music (Juliana, et al., 2021). The optional add ons are important because they can help to create a more relaxed and enjoyable atmosphere for diners.
The price point for the food and beverage menu should be reflective of the location and offering. For example, a menu item that is offered at a local business should be priced similarly (Scourboutakos et al., 2019). If the menu item is offered on a weekend, the price may be slightly higher. The menu should offer a variety of food and beverage items at a price point that is competitive with local businesses. For example, a breakfast item may cost £5 on weekdays and £7 on weekends. 
A menu should, at the very least, list the allergens present in each dish. This is a legal requirement in many countries. It is also recommended that a menu legend is used to indicate which dishes are vegetarian, vegan, or gluten-free, for example. This helps customers to make informed choices about what they order (Scourboutakos et al., 2019). Most restaurants will include an allergens statement, as well as symbols indicating which items are vegetarian, vegan, or gluten-free. Including this information is helpful for diners with dietary restrictions, and can make your restaurant more inclusive. Including a legend explaining symbols or abbreviations used on the menu can also be helpful for diners, as it can make the menu easier to understand.
The food and beverage menu is available from 6pm-10pm (Scourboutakos et al., 2019). A deposit is not required but a pre order is recommended.
In order to encourage more bookings, the restaurant may offer discounts on food and beverage items. For example, the restaurant may offer a discount on the total bill if the customer spends a certain amount of money (Kurniawan et al., 2020). Additionally, the restaurant may offer discounts on specific menu items, such as appetizers or desserts.
A good beverage menu should have a variety of drinks to choose from, including both alcoholic and non-alcoholic options. For alcoholic drinks, it is important to have a range of beers, wines, and spirits. For non-alcoholic drinks, a selection of soft drinks, juices, and teas should be offered. It is also important to offer a variety of drink packages (Juliana, et al., 2021). For example, a beer package could include a selection of different beers, while a wine package could include a selection of different wines. A spirit package could include a selection of different spirits, and a soft drink package could include a selection of different soft drinks.
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