
Imagine….

You are the manager for a new 
restaurant opening at Hereward College 
two evenings a week. 

Customers will be staff, students and 
their visitors.

You need to develop a menu for your 
new restaurant.  

It is going to showcase the food service 
skills of students as well as provide high 
quality food.



Let's have a look at some 
different kinds of 

menus…..



Static menus 

These are menus that basically stay 
the same every day and are typically 
used in quick service and casual 
restaurants.  These types of menus 
may be presented on a menu board 
or in some type of printed format, 
sometimes laminated so it is easily 
cleaned. 

Choices are limited - think of the 
menus for McDonalds, Subway, Pizza 
Express and Creams. 

Q. Can you think of any more 
examples of static menus? 



Cycle menus 

Cycle menus are most often used in non-commercial 
foodservice operations that serve the same group of 
customers every day.  Such as schools, colleges and 
hospitals. 

A cycle menu follows a particular pattern designed to 
meet the needs of the customers and repeats on a regular 
basis.  

The length of the cycle is set with the customer in mind.  

For example, a hospital can use a shorter cycle menu, 
perhaps five to seven days, for patients, since most do not 
stay in the hospital for many days.  But a foodservice 
operation in a school may need a cycle as long as four 
weeks since pupils will be eating at school every day. 

Cycle menus can also be planned seasonally so an 
operation might have a spring, summer, and 
autumn/winter cycle.

Q. Do you know what Mojo’s menu cycle is?   



Daily (or single-use) menus 

Daily menus change on a daily basis or may be 
planned for a special event with a one-time use. 

Daily menus are often used in fine dining or for 
foodservice operations that feature locally sourced 
products, which are available in the market on a 
given day. 

Single-use menus are planned for catered events like 
banquets or parties, and are also used in many 
operations for “daily specials.”

Q. Can you think of any events you have been to 
where there would have been a menu created just 
for that day/evening? 



Advantages 
and 
disadvantages 
of different 
menu types

Static and cycle menus 
would be easiest for buying 

ingredients and staff 
scheduling since they are 

the same every day. 

…..but it can take restaurant 
chains a year or more to 

plan or make a change to a 
static menu. 

Daily menus are the very 
flexible and can be easily 

changed. 

Static and cycle menus offer 
the customer a predictable 
dining experience, but daily 
menus offer a new dining 

adventure with every visit.  

You could use more than 
one type of menu for 

example some restaurants 
using a static menu but 

offer daily specials. 



Q. Name the three types of menus

1.

2.

3.

Q. Which type would you use for your new restaurant? 

_____________________________



Menu 
planning –
what to think 
about

Balanced meals Nutritional quality
What it looks like 

(aesthetics) 

Variety, including 
color, texture, 

flavors, shapes and 
sizes of food  

The equipment and 
staff available to 

produce and serve 
the menu 

Cost of ingredients 

Time it takes to 
make

Allergies and 
intolerances 

Themes (for 
example a pizza 

place)



Menu 
planning –
what to think 
about

Menu categories; 

Drinks

Starters 

Mains 

Desserts

See the next slide for some examples…. 





TASK

Using on of the template slides provided (or 
create your own style) plan your menu for 
your restaurant for the opening week.  You 
will be open Monday and Wednesday Evening. 

You can do it any way you like but think about 
who will be eating there and what they would 
like.  

Think about who will be cooking the food and 
how much time they will have to do it.  



MY MENU 



MY MENU 



MY MENU 



Now you have done that answer these 
two questions; 

1. How is a menu used as a planning tool?

2. What needs to be considered when planning 
menus? 


