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• A menu is a list of food and beverage items.  

• To plan a profitable menu, a foodservice 

professional must first identify the style of 

menu to be used: à la carte, semi à la carte, or 

prix fixe 



• This chapter explores the characteristics of a 

variety of foodservice menus including breakfast, 

brunch, luncheon, dinner, tasting, special 

occasion, ethnic, specialty, catering, room 

service, institutional, wine, dessert, tea, and 

lounge. 



Objectives: 

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

❏ To define the three styles of menus: à la carte, 

semi à la carte, and prix fixe  

❏ To present in detail the important elements of 

the various food service menus  

❏ To define three types of service: American, 

French, and Russian 



Menu Styles 

• In the foodservice industry, there are three 

styles of menus: à la carte, semi à la carte, and 

prix fixe or Table d'hôte. 

• On the à la carte menu :  everything on the 

menu is priced separately, from appetizers to 

desserts. 

 



• On the semi à la carte menu:  soups, and 

desserts usually are priced separately. 

•  The entrée traditionally includes a salad, potato, 

vegetable, and sometimes a beverage. 

•  This style of menu is the most popular today. 

• The prix-fixe menu : offers a complete meal at a 

set price. 

 



Pinterest (2022), Sample Menus, 
 https://s3.envato.com/files/242519030/Preview%20Image%20Set/Simple%20Food%20Menus-02.jpg 



Tam Nguyen (2024), Table d’Hote Menu,  
https://www.menubly.com/wp-content/uploads/2023/04/3-courses-table-d-hote-menu.webp 



Breakfast Menus 

• Most breakfast menus contain both à la carte 

and semi à la carte sections.  

• The à la carte section offers juices, fruits, 

cereals, eggs, meats, pancakes, French toasts, 

waffles, bakery goods, side dishes, and 

beverages. 



• The semi à la carte section offers a wide variety of 

combinations (e.g., two eggs any style with bacon 

or sausage served with toast; or three pancakes 

with syrup and bacon or sausage served with 

home fries). 



• The prices of food items on a breakfast menu 

range from low to moderate due to the fact that 

most people do not expect to pay much for 

breakfast. 



Must Have Menus (2020) Bed and Breakfast, 
https://renderer.mhmcdn.com/design/thumbnail/755ca00f-ca0d-46fb-93ef-8d7ba5ec1204?width=500&update=1727384118179 



• However, in high-end restaurants and large hotels, 

the cost can be considerably higher.  

• Most breakfast items generally are cooked to 

order, requiring the chefs or breakfast chefs to be 

quick and well organized. 



Brunch Menus 

• ABRUNCH menu consists of both breakfast and 

luncheon items, and is generally served in hotels 

and high-end restaurants from 10:00 A.M. until 

3:00 P.M. 



• The brunch menu can be quite elaborate.  

• Brunch menus offer items such as juices, fruit, 

appetizers, soups, sandwiches, breakfast items 

(eggs, French toasts, bacon, etc.), pastries, breads, 

and desserts. 



English Ivy’s (2024), bruch, 
https://www.englishivys.com/menus/brunch-menu-2022.jpg 



Luncheon Menus 

• A LUNCHEON menu can be à la carte or semi à la 

carte. À la carte items include appetizers, salads, 

cold and hot sandwiches, entrées, desserts, and 

beverages.  

• The semi à la carte section lists entrées served 

with salad, vegetables, potato, or rice. 



• Many luncheon menus offer daily specials, such as 

soups, sandwiches, or pastas, that are prepared in 

a variety of ways.  

• Entrée specials might include Baked Salmon on 

Monday, and Chicken Pot Pie on Tuesday. 



• Specials are presented in a variety of ways: on a 

blackboard at the entrance of the restaurant; 

inside the menu as a clip-on; or verbally by the 

servers. 



• Luncheon items are generally baked, barbecued, 

braised, broiled, fried, grilled, poached, roasted, 

sautéed, simmered, smoked, and steamed so a 

fully equipped kitchen is essential. 



Pinterest, Standard Hotel Dinner Menu, https://i.pinimg.com/564x/2e/53/96/2e539685171762a6b5e399598c87775c.jpg 



Dinner Menus 

• ADINNER menu is usually a combination of both à 

la carte and semi à la carte items. 

• A dinner menu usually has more appetizers and 

entrées than a luncheon menu. 

• The type of service used in a restaurant offering a 

dinner menu may be American, French, or 

Russian. 

 

 

 

 

 



• In American service, there is one server who 

takes the order and brings it to the table.  

• The table is then cleared and reset by a buser. 

• French service is sometimes used in high-end 

restaurants.  

• This type of service may involve table-side 

cooking.  



Quora, Assistant (2017),  
https://qph.cf2.quoracdn.net/main-qimg-7e8952a72a0786be021a8126f9558af4-lq 



• A guéridon, or cart, which comes with a heating 

unit called a réchaud, is used.  

• Most items are uncooked or semi prepared and 

are brought from the kitchen, placed on the 

guéridon, cooked on the réchaud, and served to 

the patron 



Hotel studies (2020), Gueridon Service,  
https://hotelstudies.in/wp-content/uploads/2020/05/b5a46ac39ab5b82c0ca9b07381f5b223.jpg 



• In Russian service the entrée, vegetables, and 

potatoes are prepared in the kitchen, placed on a 

silver or wooden platter, and then served on the 

guest’s plate at the table. 

• In modified Russian service, which is sometimes 

used in seafood or specialty restaurants, the 

server serves the entrée from a casserole using a 

serving spoon and fork. 



Special Occasion Menus 

• The special-occasion menu is prix fixe in style and 

includes a choice of appetizer, soup, salad, and 

entrée, and may also offer an alcoholic beverage  



Specialty Menus 

• A SPECIALTY menu is usually a combination of both à 

la carte and semi à la carte items. 

• Appetizers, soups, salads, and desserts are à la carte.  

• The entrées come with vegetables, and potato or 

rice. 

•  For the most part, specialty houses offer steak, 

seafood, or chicken.  



Catering Menus 

• Catering operations generally provide food and 

beverages that are prepared from a central 

kitchen. 

• Catered meals can be simple to elaborate, from a 

simple breakfast buffet, a special theme menu, a 

complete luncheon or dinner buffet, 



Room Service Menus 

• The room service menu can be à la carte, semi à 

la carte, or prix fixe. 

•  The menu may consist of a complete wine list 

and liquor list, appetizers, soups, salads, hot and 

cold entrées, hot and cold sandwiches, 

accompaniments, and an assortment of desserts. 



Institutional Menus 

• The institutional menu is utilized in hospitals, 

health care centers, schools, colleges, 

universities, correctional facilities, and military 

facilities.  



• The institutional menu must be nutritionally 

balanced and include items from each of the 

recommended food groups (grains, vegetables, 

fruit, oils, dairy, and meats, beans, fish, and nuts) 

at every meal. 

 



• Most institutions, especially hospitals, use a 

cyclical menu to alleviate boredom.  

• A cyclical menu is one that has different items 

on the menu each day for a period of two to 

five weeks.  



Wine Menus 

• The wine menu may be incorporated on the 

dinner menu or may be listed as a separate menu 

dedicated solely to wines.  

• An extensive selection of wines, usually 20 or 

more, requires a separate wine list. The cellar 

master usually prepares the wine list. 



Dessert Menus 

• Dessert menus may be utilized to list and describe 

a restaurant’s offerings.  

• They may be used in and of themselves or in 

conjunction with a dessert tray or a dessert cart 

presentation 



Lounge Menus 

• Lounge menus are usually found in hotels, inns, 

and spas where patrons can select food items that 

are easily prepared and less expensive than in 

the dining room. 
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End of Lecture 4 

Next lecture : Financial Aspects of Menu Planning 

Contact me via email: flecturermusanze@gmail.com 

 

Thank you! 
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