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Objectives: 

At the end of this lecture, learners will be able: 

❏ To introduce the  current trends in the 

foodservice industry  

❏ To delineate the various menu classifications and 

their offerings  

❏ To provide a collection of current industry menu 

items and their descriptive copy 



Let discuss! 

• What is a menu in the context of hotels, 

restaurants, coffee shops and other related 

hospitality businesses? 

• Why is so important? 



Rahul Padiyar (2022) Restaurant Menu Card https://i.pinimg.com/originals/38/1d/6c/381d6ce38084f476e4240a495ce46494.jpg 



SELÇUK BEY(2022), 
https://waxclouds.com/upload/selcukhan.com.tr/upload/fotolar/alakart2-2502.jpg 



• Planning a profitable menu requires an extensive 

knowledge of food trends.  

• This lecture explores each of the menu categories: 

appetizers, soups, salads, sandwiches, entrées, 

pastas and pizzas, accompaniments, desserts, and 

beverages, as well as current offerings in these 

classifications 



 Foodservice Trends 

1.  Seasonality and the freshness of ingredients 

https://www.storandtfarms.com/wp-content/uploads/2017/08/Fresh-Ingredients-1024x585.png 



• Different Chefs emphasized the importance of 

seasonality and the freshness of ingredients by 

promoting the purchase and use of products 

from local growers and purveyors 

 



 

• Today this trend has exploded throughout 

the foodservice industry in allover the 

world, and chefs in fine dining restaurants, 

hotels, inns, and taverns are using local 

ingredients. 



Example 1 

• The menu of the Harraseeket Inn’s Broad Arrow 

Tavern, in Freeport, Maine, lists the local ingredients 

used in the menu items and from whom they are 

purchased. The lobster used in the lobster roll, for 

example, is purchased from Potts Harbour Lobster 

Co. located in Harpswell, while the beef and pork are 

supplied by Wolf’s Neck Farm in Freeport 



 2. Healthy menu items that meet client demands. 

Darya-Varia (2023), Healthy Food, Is It Good or Bad?,  
https://www.darya-varia.com/photos/Gambar%20Artikel%20Kesehatan/makanan%20sehat.jpg 



• Nowadays, Food service establishments offer 

their guests healthy menu items and in some 

cases provide a nutritional analysis of each menu 

offering. 

 



Example 2 

• At the Canyon Ranch Health Resort & Spa in 

Tuscon, Arizona, chefs offer healthy breakfast 

menu choices, such as Peach Pear Smoothies 

with Protein Powder, Three Egg-White Omelets 

with a Vegetable Filling and Low-Fat Cheese, 

and Golden Flax Seed Breads 



3. Safer dining area 
 

Four seasons (2024), Executive Dinning Room, 
https://www.fourseasons.com/alt/img-opt/~80.930.0,0000-143,6543-3000,0000-
1687,5000/publish/content/dam/fourseasons/images/web/MAR/MAR_1851_original.jpg 



 

• Guests trust the hotel that is taking all 

precautions and that is ready to keep them 

safe and healthy during their stay 



4. Plant-based foods 

Unlockfood (2024), What Are the Benefits of Eating More Plant-Based Foods?, 
https://www.unlockfood.ca/getattachment/3405ed4c-970c-4ce8-a3dd-071097f9586e/bigstock-Low-cholesterol-vegan-plant-ba-
429847295.jpg.aspx 



• In recent years, vegetarianism and veganism have 

become all the rage. As such, if you want your 

F&B business to succeed, you’ll have to ensure 

you always have plant-based items on your menu 

– and they must be packed with flavor, color, and 

freshness 



Exploring Menu Components 

1. Appetizers 

• Appetizers are the prelude to the meal. They are 

generally spicy and are served with either wine or 

a cocktail. Appetizers can be either hot or cold. 

Customers expect a variety of appetizer offerings 

on the menu that appeal to many tastes. 



Pillsbury (2023),Mini Apps 
https://images-gmi-pmc.edge-generalmills.com/fca4b25f-5859-4048-974c-4ef02a0014ee.jpg 



 

• Appetizers might include beef, fish or seafood, 

poultry, vegetables, and fruit choices. Throughout 

the food industry today, appetizers have a global 

flare. 



2. Soups 

• Soups are generally presented after the 

appetizers on a menu. They are offered hot or 

cold, and are classified as clear or unthickened, 

thick, and specialty 



• Clear soups encompass bouillons, broths, 

consommés, and vegetable soups.  

 

Aarthi (2023) Chicken Clear Soup,  
https://www.yummytummyaarthi.com/wp-content/uploads/2022/07/chicken-clear-soup-1.jpg 



• Thick soups consist of bisques, chowders, creams, 

potages, and purées.  

How to Make Soup Creamy(Kim,2023)  
https://insanelygoodrecipes.com/wp-content/uploads/2020/06/creamy-pumpkin-and-carrot-soup.png 



3. Salads 

Wooden Skillet (2015), Grilled Chicken Salad,  
https://thewoodenskillet.com/wp-content/uploads/2020/07/grilled-chicken-salad-recipe-1-1.jpg 



• Salads are also prepared hot or cold and may be 

served as an accompaniment or as a main course 

or entrée on the menu. Sometimes a salad is 

served in lieu of an appetizer or soup and is called 

a first-course salad. 



 

 

• Generally first-course salads include poultry, fish 

and seafood, specialty meats, and fruits or 

vegetables.  



4. Sandwiches 

Pratica(2020), Venda de sanduíches, 
https://bebelu.com.br/wp-content/uploads/2022/03/Sanduiches-inicio.png 



 

• Luncheon patrons may choose hot or cold 

sandwiches in lieu of an entrée. Sandwiches of 

beef, fish or seafood, poultry, vegetables, and 

fruits are all popular 



• Meats 

• Meats are the most popular entrée 

subcategory on the menu, consisting of beef, 

lamb, pork, and veal 

5. Entrées  



Theendlessmeal (2024), Juicy Baked Pork Chops,  
https://www.theendlessmeal.com/wp-content/uploads/2021/12/Baked-Pork-Chops-730x1095.jpg 



6. Pastas and Pizzas 

Christiana(2023), Healthy Tomato Zucchini Pasta,   
https://www.eatwell101.com/wp-content/uploads/2023/03/Healthy-Tomato-Zucchini-Pasta-recipe.jpg 



 

• Pasta and pizza are generally presented as 

entrées on restaurant menus. In many cases they 

are strategically placed on the menu in their own 

section. Pastas and pizzas are very popular with 

customers.  



7. Accompaniments 

Kelly (2024), Simple Sautéed Vegetables, 
https://www.eatyourselfskinny.com/wp-content/uploads/2021/08/sauteed-veggies-3-scaled.jpg 



Ina Garten (2022) , Garlic Roasted Potatoes, 
https://food.fnr.sndimg.com/content/dam/images/food/fullset/2003/9/29/0/ig1a07_roasted_potatoes.jpg.rend.hgtvcom.616.462.suffix/144684
0363593.jpeg 



Insipiredtaste (2024), Perfect Mexican Rice, 
https://www.inspiredtaste.net/wp-content/uploads/2023/11/Easy-Spanish-Rice-1200.jpg 



• Accompaniments consist of pasta, potato, rice, 

and vegetable selections. For the most part, they 

are inexpensive and can be prepared in a number 

of ways: broiled, grilled, roasted, sautéed, and 

steamed. 



8. Desserts  

Natasha (2022), Fruit tart recipe, 
 https://natashaskitchen.com/wp-content/uploads/2022/08/Fruit-Tart-4-728x1091.jpg 



Cookiest (2022), Summer Dessert, https://staticcookist.akamaized.net/wp-content/uploads/sites/22/2022/06/LINK-TRAFFIC-18-1200x675.jpg 



• Desserts are extremely versatile and inexpensive to 

prepare. Selections include cakes, custards, pies, 

puddings, tarts, and soufflés. Desserts are very 

profitable and should be strategically placed on the 

menu to maximize sales. 



9. Beverages 

Nawon (2024), Some type of non-alcoholic drink, 
https://nawon.com.vn/wp-content/uploads/2024/01/soft-drinks.jpg 



Edible Ink (2021), How to Juice Without Juice Blender,  
https://i0.wp.com/edibleink.org/wp-content/uploads/2021/01/Featured-Image-1.webp?w=1200&ssl=1 



TIMESOFINDIA.COM(2019) Tea OR Coffee?  
https://static.toiimg.com/thumb/resizemode-4,width-1280,height-720,msid-71539299/71539299.jpg 



Webstaurant(2022), How to Run a Proper Wine Service, 
https://www.webstaurantstore.com/uploads/blog/2024/5/serving-temperature.jpg 



• Beverages are by far the most profitable items on 

any menu. The beverage classification consists of 

wines, beers, mixed drinks, after-dinner drinks, 

and nonalcoholic beverages 
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End of Lecture 1 

Next lecture: Market Survey 

Contact me via email: 

flecturermusanze@gmail.com 

 

Thank you! 
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