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O lecturer s answer sneet 1or seitr marking

3. When failed to answer some questions, you can




Question one: Answer TRUE (T) or FALSE (F) on the
following statements:/12 Points

A. Menu planning is an experiential way to
evaluate restaurant menu pricing, using your
restaurant data and menu psychology to influence
vour menu's design and content decisions and

design a more profitable menu /2 Points

B. Nutritional awareness is not among the factors

that can affect food choice of customers /2 Points



Sucrose  and are  examples




soluble vitamins. /2 Points




COLUMNA COLUMNB

) PR 1. A menu offers a complete meal| A, Special  function
for one price. menu
p J— . 2. Is type of menu with limited| & Cyclic menu

dishes used m the guest room for
his/her choice during the staying
period

K TR 3. Used weekly or biweekly and is| ¢ Alacarte Menu
repeated




- J . Menus that are produced for a . Table d’hotel Menu
special occasion such as a
banquet or a party
~ FOR . A single menu that 1s used daily . Availability of
equipment
 J . Food and Beverage items are . Fixed menu
listed separately
Tevernnrons . a menu planner must know the . Doorknob menu

types and capacities of equipment
in the kitchen







D. Directions or methods of cooking







er menu items and basic raw

skilled trainee in planning and costing a menu, you

are tasked to help Ana to fill in the remaining gaps

in the following table




Menu FC SP NSI |CMI |NSI |CMI |Item
items (rfw) | (rfw) Rank |Rank | classification
Roasted | 8000 |11000 |210

chicken

Fish 4500 | 7500 | 180

finger

Spaghetti | S000 | 8000 |130

Bolognese

Pumpkmn | 1500 | 3000 |300

soup

Beef au|3500 |S§500 |17

carty

Chef 1800 | 3000 |145

salad

Mixed 2000 | 4000 312

Tropical

fruits







