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1) Why I chose my tool?

I chose to create my menu using PowerPoint because it offers a wide range of design tools that make it easy to produce a visually appealing layout. PowerPoint allows me to quickly edit text, adjust colours, and experiment with different fonts and styles, which helped me make the menu look more professional and engaging. I also find the platform straightforward to use, so it was easier for me to organise the content and create a clean, well‑structured final design.

2) What information I used.

For this task, I used the information provided in the scenario email, which included all the menu items and their prices. The email outlined three main sections: breakfast options, snack items, and lunch choices. I used these details to structure the menu accurately and ensure that each item was listed with the correct price.

3) How I created my artefact.
· I began by reviewing the scenario email to gather all the required information, including the breakfast, snack, and lunch items along with their prices.
· I opened PowerPoint and selected a theme that suited the style I wanted for the menu.
· Once the theme was chosen, I started adding the text and organising the menu sections, which made the layout easy to structure.
· I added relevant images to make the menu more visually appealing and engaging for customers.
· I produced a first draft to check the layout and content, then made improvements to create my final version of the menu.




4) What changes I made. 
· My first draft looked quite plain and didn’t feel like a real menu, so I decided to redesign it.
· I changed the text style, headings, colours, and overall theme to make it more visually appealing and professional.
· I added images to the final version to make the menu more engaging and attractive for customers.
· These changes helped the final piece look more polished and suitable for its purpose.
5) Feedback I used. 
My partner said that the first menu seemed a bit plain and wouldn’t attract customers to buy the food items and suggested I added pictures.
6) Final explanation 
This menu is designed to help the small business attract customers by presenting its food options clearly and professionally. It shows exactly what items are available across breakfast, snacks, and lunch, along with the correct prices, making it easy for customers to understand their choices. A well‑designed menu can improve customer interest, support quicker decision‑making, and create a more positive impression of the business overall.
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First menu I created 
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Final menu I created
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BREAKFAST MENU
Porridge bowd - £3.80
Breakfast wrap S £4.20
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LUNCH MENU
Chicken salad box £6.00
Veggie pasta bowl . £550
Soup of the day ....... .. £3.90
SNACKS

Granola bar ... . £1.80
Greek yoghurt cup £220

Banana bread sice,_

. £2.50
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