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AS2: Menu Engineering
Hotel Trinity is a 4* city centre hotel, part of the Trinity Hotel chain, located in the United Kingdom 
(within your locality). Your task is to create and design a fixed price Valentines menu for Hotel Trinity 
(fictional hotel), that they can offer over the Christmas period. You must offer drinks packages on the 
menu. The menu will need to be designed on an A4 page format (Word / PowerPoint / Other). This can be 
a singular page, or 2 pages (as this could be printed back to back). 

It is entirely up to you what menu items you include. However, you should consider the occasion and the

location of the hotel, making sure you incorporate elements of this in to your menu. You should also

choose dishes that would suitably represent a 4* hotel restaurant.

You will also be required to supply a reference list on a separate page, detailing the sources that you

have used to create your menu. This could include references for images used, menu inspiration,

theories you have studied and researched and so on. Your list must conform to UWTSD’s Harvard

Referencing Guide, a copy of which can be found on Moodle, under the Module Information tile. There is

no requirement to provided in-text citations for this task, as we need to see the menu as a final product.



Week 4:
• Types of menu

• Menu engineering

• Legal factors

• Order and Collect or Deliver.

• Reference List



Learning Objectives:

Upon completion of this lecture, you should:

• Have a good understanding of the different types of menus.

• Know what needs to be included on a menu.

• Feel confident by the end of the session that you have the knowledge needed to 
begin Assignment 2.



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”

• Items are individually 
listed and priced

• Tend to be more 
expensive



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



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

• Profitability and popularity of menu items

• Menu item placement



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?



Designing your Menu

• Concept/branding

• Photos/images

• Layout

• Readability

• Colour scheme



Designing your Menu

• Descriptions

• Seasonal items/specials

• Cover design

• Menu pricing



Menu Guidelines
Hospitality Symbols and Icons

• Stars, bullets, or other food symbol icons can make your menu unique and draw
attention to menu items that you would prefer to sell. Graphics can set items apart and
increase sales on those items as much as 15 percent. (Be careful with the ubiquitous
Heart symbol that usually denotes ‘heart-healthy’ as people have learned to translate
that into ‘tastes awful’.)

Menu Inserts

• Brand your restaurant by offering a specials menu insert that creates a sense of “You can
only get this here“. Menu inserts also give your servers something to talk about and keep
your menu fresh. Additionally, you can use them to promote high profit specials or new
items that could eventually move onto the regular menu.

(Ancill, 2016)



Menu Guidelines
Keep your menus clean

• Customers often associate a dirty menu with a dirty kitchen. They may not walk
out this time, but they are less likely to return if your menu isn’t clean and
sharp. So keep your menus clean by using protective menu covers that can be
washed or replaced.

Embrace the White Space

• A menu written with clean and uncluttered content allows diners to absorb the
information quickly and efficiently. A menu that is overcrowded often leaves
the diner frustrated and confused. Embrace white space, which allows the eyes
to pause and rest. An ideal menu page should contain no more than 55%
content, leaving plenty of space and the widest margins possible.

(Ancill, 2016)



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!)



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/


Seasonal Menus



Seasonal Menu’s

December

Fruit: Apples, Cranberries, Pears

Vegetables: Beetroot, Brussels Sprouts, Carrots, 
Celeriac, Celery, Chestnuts, Chicory, Jerusalem 
Artichokes, Kale, Leeks, Mushrooms, Onions, Parsnips, 
Potatoes, Pumpkin, Red Cabbage, Swede, Swiss 
Chard, Turnips, Watercress, Winter Squash



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



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)



AS2: Menu Engineering
The look of the menu (layout, headings, font, colours and a logo created by you)

Number of courses, the dishes and cuisine

Seasonality of ingredients used 

Theme, consider optional add ons such as entertainment or live music.

A suitable price-point, that reflects the location and offering and is competitive with local 
businesses. Consider weekdays vs weekends.

What information is needed on a menu (Allergens statement, vegetarian / vegan symbol etc. menu 
legend). Some of these are legal requirements whilst others are recommended / optional.

Availability – when is the menu available? Is a deposit or pre order required? 

Offers / discounts to encourage more bookings

Beverages – be sure to state the measurements along with descriptive text that helps to describe 
and sell the items. Consider drinks packages you could offer.

Spelling and grammar – You are advertising the Hotel Trinity brand with this menu. Ensure you 
have accurate spelling throughout.

Menu planning fundamentals. Have you included descriptive language to help sell your menu 
items? Have you considered the local element?



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/


The changing landscape…





Where did this growth come from?

• Digitisation of systems has created a 
platform for businesses to reach more 
customers

• Ease of communication

• Secure, cashless payments

• Businesses developing order and collect 
or delivery solutions to continue 
operating in a transformed and cautious 
environment



Where next?
What should hospitality providers look 
for in a platform?

• Integrates seamlessly with current 
system

• ROI (Return on Investment)
• Same high-quality product
• Delivery or order & collect? Or both?
• Choosing the right provider



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.



Learning Objectives:

You should now:

• Have a good understanding of the different types of menus.

• Know what needs to include on a menu.

• Feel confident that you have the knowledge needed to begin Assignment 2.



Tristan Hawkins PGCHE
t.hawkins@uwtsd.ac.uk

Office Hours

Monday to Friday
8.30am – 5pm



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/301/restaurant-menu-design.html
https://blog.typsy.com/prepare-to-reopen-develop-menu
https://rise.articulate.com/share/EvAQKrsy2KmZ7a-rrRM3ey-OlQoVD8DR#/lessons/Pra2h7OSx1cGBHnU1rvajr5ImRX3s3IP
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