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Do you remember what you learnt 
about…
• Customer Needs

• Service Methods

• Service Styles

• Michelin Stars

• AA Rosettes

• Reference List

Have you made reference to these 
in your assignment?



Customer Needs

Why do you visit a Restaurant?

Hungry or Thirsty? Cheap or Quick?

Meet/Celebrate 
with Friends or 
Family?

Need variety?

Away from home and 
unable to cook?



Customer Needs

Physiological Economic

Social Psychological

Convenience

(Cousins and Weekes, 2020)

Hungry or Thirsty? Cheap or Quick?

Meet/Celebrate with 
Friends or Family?

Need variety?

Away from home and 
unable to cook?



Customer Needs

Physiological Economic

Social Psychological

Convenience

(Cousins and Weekes, 2020)

Hungry or 
Thirsty?

Cheap or 
Quick?

Meet/Celebrate with 
Friends or Family?

Need 
variety?

Away from home and unable 
to cook?

Now that we know what needs customers need us to fulfil, how can we make sure they 
know our restaurant can fulfil their needs?



Restaurant Service
Restaurant service refers to the act of 
providing customers with food, drinks, 
and a pleasant dining experience. 

It encompasses all aspects of the 
interaction between the customer and 
the restaurant, from the greeting at the 
door to the final payment of the bill. 

Good restaurant service is crucial for 
customer satisfaction, repeat 
business, and positive word-of-mouth.



Service Method vs Style
"Service style" and "service methods" are both terms used in the context 
of hospitality and food service industries.

Service style refers to the way food is presented and served to guests. 
There are several common service styles, including buffet, family-style, 
plated, and French service. Each style has its own unique characteristics 
and involves different levels of guest interaction and involvement.

Service methods on the other hand, refer to the techniques and practices 
used by service staff to provide high-quality service to guests. Service 
methods include things like greeting guests, taking orders, serving food 
and drinks, clearing tables, and handling payments. Effective service 
methods are essential for creating a positive guest experience and 
building customer loyalty.



Service methods

(Cousins and Weekes, 2020)



Service Styles
Service style refers to the way food 
is presented and served to guests. 

Go to Moodle – Week 2 - Theory of 
Catering Chapter 8 – Read to page 
226.





• Brothers Andre and Edouard Michelin founded their tyre company in 1889 with a grand 
vision for France's automobile industry

• To boost car and tyre sales, they produced a small red guide with information for 
travellers

• For two decades, the guide was free until Andre Michelin saw it being used to prop up a 
workbench and decided to sell it for seven francs

• The 1920s saw the first guide with a list of Paris hotels and restaurants, and the 
abandonment of paid-for advertisements in the guide

• Mystery diners or restaurant inspectors were recruited to visit and review restaurants 
anonymously

• In 1926, the guide began to award stars to fine dining establishments, and in 1936, the 
criteria for the starred rankings were published

• The MICHELIN Guides became best-sellers in the 20th century and now rate over 40,000 
establishments in over 24 territories across three continents

• The Michelin company's vocation is to make driving, tourism, and the search for 
unforgettable experiences available to all.

Where did Michelin Stars and 
Michelin Guide come from?





Case Study
Four Seasons Hotel George V in Paris, which received three Michelin 
stars in 2019 for its restaurant, Le Cinq. The hotel has been working 
towards a Michelin star rating for several years, and it has invested 
heavily in its culinary program to achieve this goal.

Three Michelin Stars Awarded

Paris 3 Stars Michelin Le Cinq $658pp

World Best 3 Stars Michelin Le Louis XV 

2022 - Alain Ducasse Monaco Fine 

Dining $454 (€414)

https://www.hospitality-interiors.net/news/articles/2016/02/1390234317-le-cinq-awarded-three-michelin-stars
https://www.youtube.com/watch?v=Z5AeOkbCHGc
https://www.youtube.com/watch?v=W1Hmjl0bCCk
https://www.youtube.com/watch?v=W1Hmjl0bCCk
https://www.youtube.com/watch?v=W1Hmjl0bCCk


Group 
Discussion

➢ Why do you think the Michelin star rating system is so highly regarded in 
the culinary world?

➢ Do you think Michelin stars are the only way to determine the quality of 
a restaurant? Why or why not?

➢ How do you think Michelin stars impact the restaurant industry, both 
positively and negatively?

➢ Are there any other rating systems you are aware of that are used to rate 
restaurants? How do they compare to the Michelin star rating system?





AA Rosettes
• The Rosette scheme celebrates successful cooking at different levels across the 

UK

• Success or failure in achieving Rosettes is based on one or more visits by an AA 
inspector to a hotel or restaurant

• The visit includes the entire meal, including ancillary items, and external 
influences from hotels, restaurants, or other guides are not taken into account

• About 10% of restaurants nationwide are of a standard worthy of one Rosette 
and above

• The AA recommends not chasing awards, but rather focusing on serving your 
market first

• Simple guidelines are available for those aspiring to win a Rosette

• AA food tastings, enhanced food tastings, or AA Rosette Academies can provide 
insight and guidance, but they are separate from the awards process and do not 
influence assessments.



What do the rosettes mean?
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Restaurant Design:
• The Kitchen Brigade

• Sections

• Restaurant Design

• Lean Production



Escoffier's Kitchen Brigade

Chef de 
Cusine

Sous Chef de Cuisine

Chef de Partie

Commis Chef

This Photo by Unknown 
Author is licensed under 
CC BY-NC-ND

Auguste Escoffier

1846 - 1935

French Chef

Chef of Kings, King of Chefs

Developed the 5 French Mother Sauces 

and “Brigade de Cuisine” System 

Chef Executif

The 5 Roles of the
Kitchen Brigade

(Gillespie, 2001)

https://noloseytu.blogspot.com/2017/06/auguste-escoffier.html
https://creativecommons.org/licenses/by-nc-nd/3.0/


Escoffier's Brigade System



Sous Chef

Chef de Partie

Demi Chef

Commis Chef

Apprentice Chef

Kitchen Hand

Today’s Kitchen Brigade

Maître Chef de Cuisine

Head Chef

Second Chef

Section Chef

Assistant Chef

Kitchen Porter

Junior Chef



Kitchen Layout - Sections

Veg Larder

Fish Meat

Pastry Pass

(Chef Word, 2022) 

Top Tip: If trying to set up your own physical kitchen the space available will dictate what is possible. If space is a real 
premium try and keep the larder and pastry sections separate from the main kitchen as the dishes produced here really 
benefit from a cooler environment.



Behind The Brigade at The Ritz, London



St Pierre Marriott Kitchen



Super Kitchen



The Founder – Lean Production



Menu Design:
• Types of menus

• Menu engineering

• Menu Guidelines

• Legal factors

• Reference List



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”

According to The Oxford Companion 
to Food, 

"À la carte means that each dish is 
priced separately, and the customer 
chooses from the available dishes to 
make up a meal“

(Davidson, 2014).



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



Activity: What type of menus are 
the following examples of?















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



Menu Engineering Tips & Tricks
Highlighting certain menu items with boxes, borders, or graphics can draw the 
customer's attention and increase sales of those items.

Menu item placement can influence sales. Typically, items in the top right 
corner or in the middle of the menu are the most popular.

Menu item descriptions should be clear, concise, and appealing. Using 
descriptive language, such as "tender" or "juicy," can make items sound more 
appealing and lead to more sales.

Different pricing strategies can be used to increase profits. For example, using 
odd pricing (such as £9.99 instead of £10) can make items seem cheaper and 
lead to more sales.

Use hidden pricing strategies to encourage customers to choose based on what 
they want rather than price. Remove the currency sign, make the price one font 
size smaller. 



Menu Engineering Tips & Tricks
Limited time offers can create a sense of urgency and increase sales of certain 
menu items.

Grouping items together, such as appetizers or entrees, can help customers 
make quicker decisions and increase sales of those items.

Regularly analysing menu performance, such as sales data and customer 
feedback, can help restaurants make adjustments to their menu and pricing 
strategies to increase profits.

High-quality photos and graphics of menu items can make them more 
appealing and increase sales.

Using a larger font size and an easy-to-read font style can make menus more 
readable and increase sales.

Naming menu items creatively can make them more appealing and memorable 
to customers, which can lead to more sales.



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.



Seasonal Menus



Why should you be 
using seasonal 
ingredients?

• Flavour

• Sustainability

• Nutrition

• Variety



Why use local 
produce?

• Supports the local economy

• Promotes sustainability

• Provides fresher and 
healthier options

• Enhances the dining 
experience 



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)



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.



The Licensing Act (2003)
The Licensing Act 2003 (the Act) replaced earlier 
controls of alcohol and introduced a more 
permissive, flexible regime. The Act consolidated a 
diverse system of licences that had been separately 
issued for late-night refreshment and regulated 
entertainment. 

You require a licence if your business includes:
• Sale of alcohol by retail
• Supply of alcohol on club premises
• Provision of regulated entertainment
• Late night refreshment



Licensing Objectives

The four licensing objectives:

• The prevention of crime and disorder

• Public safety

• The prevention of public nuisance 

• The protection of children from harm



Two Types of Licence

A personal licence is granted to an individual and 
authorises that individual to sell alcohol in 
accordance with the terms of the premises licence 
related to the place where the alcohol is being sold.

A premises licence  can be granted in respect of any 
premises an authorises those premises to be used for 
one or more of the licensable activities.



Designated Premises Supervisor 
(DPS)
• In day to day control of the premises and is 

therefore and is responsible for authorising the sale 
of alcohol and is .

• Must have a personal licence

• Single point of accountability

• There can be only one DPS



Assignment 1: Check in

What is your biggest challenge with 
this assignment currently?



Reserve your FREE ticket 
for the 4th Region Green 
Conference on Wednesday 
22nd of November at 
Swansea Arena.
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