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Lecture 13: Writing, Designing and Merchandising the Menu
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items, size, and the cover design must be made.







menu at length.










1. Paper

* To begin the process of designing a menu, the menu

planner selects the quality of paper desired.

* When choosing the paper, the menu planner must

keep in mind how frequently the menu will be used.

* |f the menu is going to be changed daily, then a paper
that is less expensive and less durable, uncoated,

and lightweight paper can be chosen.



e 4. Opacity (Opacity refers to the property of paper




modern, and script.




copy on the menu







Script type looks like handwriting.

Script is difficult to read and is used only for headings

or subheadings on the menu

Headings on the menu might be Appetizers, Soups,

Salads, Entrées, and Desserts.

Subheadings might consist of the names of the items
offered, such as Stuffed Mushrooms as an appetizer or

Sirloin Steak with Hollandaise Sauce for an entrée.



A B

Modern Roman

Londorn Sesifel

Commercial Script




Pink paper with black type would blend well.

* Professional printers or graphic artists can help the




soups, 4 salads, 20 entrées, and 8 desserts is







techniques (baked, broiled, sautéed, etc.).







e Sweet potatoes, for example, are excellent with




dishes that have more flavor.




composition of a menu item.




e Entrées should have the most elaborate




* Fines, court expenses, and negative publicity can




* By 1995 all restaurants had to comply with the

menu labeling regulations.




claim regarding a menu item, it must substantiate

that claim.




are terms that are commonly used.







claims need not adhere to these regulations.













crowded on the page.

* Too large a menu can be awkward to handle.




menu items inside makes up pages 2 and 3.




12. Cover Design

e The front and back covers offer tremendous

opportunities.

e The cover of a menu should reflect the décor and the

theme of the operation.

A specialty restaurant, for example, that features
broiled steaks and uses red tablecloths and black
napkins might want a red menu cover with black

print.



and is disposable.







spellchecker desighed to recognize culinary

terms.




showcase sighature dishes and high-profit







printed on a laser printer or a copy machine and

inserted into a vinyl cover, the print may transfer
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