Training course on Menu Engineering and Design

Professional Development Training Course Outline

Category Tourism and hospitality Duration 10 Days

Online / On-site

Base Fee $2,200 USD Delivery Mode _
Hybrid

Course Introduction

In the fiercely competitive and rapidly evolving food and beverage industry, the menu is far more than just a
list of dishes and prices; it is the most powerful marketing tool, a strategic blueprint for profitability, and the
primary touchpoint that shapes the guest's dining experience. Menu Engineering and Design is the
scientific art of strategically crafting a menu to maximize profitability, influence customer choices, and
enhance the overall brand perception. It involves a meticulous analysis of sales data, item popularity, and
contribution margins, combined with psychological principles of pricing, placement, and visual appeal. A
poorly engineered or designed menu can lead to suboptimal sales, inefficient operations, and missed
revenue opportunities, regardless of the quality of the food. Conversely, a well-engineered menu can
significantly boost a restaurant's bottom line, guide diners toward high-profit items, and reinforce the
establishment's unique culinary identity. In an era where every decision impacts profitability and guest
satisfaction, a reactive approach to menu development is no longer sufficient. Strategic, data-driven menu
engineering is essential for sustainable success. Training Course on Menu Engineering and Design is
meticulously designed to equip aspiring and current restaurateurs, executive chefs, food and beverage
managers, and marketing professionals with the advanced theoretical insights and practical tools necessary
to excel in Menu Engineering and Design. We will delve into sophisticated methodologies for analyzing
menu item performance, understanding the psychology behind guest decision-making, and mastering
techniques for optimizing menu layout and presentation. A significant focus will be placed on calculating
contribution margins, classifying menu items based on popularity and profitability (Stars, Plow Horses,
Puzzles, Dogs), and implementing effective pricing strategies. Furthermore, the course will cover essential
aspects of branding through menu design, leveraging digital menus, and adapting menus to evolving
consumer trends, dietary needs, and sustainability goals. By integrating industry best practices, engaging
with real-world case studies, and discussing the nuances of creating a compelling culinary narrative,
attendees will develop the strategic acumen to design menus that not only entice guests but also drive
unparalleled profitability, enhance operational efficiency, and secure a significant competitive advantage in
the dynamic food and beverage sector.
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Training Course on Menu Engineering and Design
Introduction

In the fiercely competitive and rapidly evolving food and beverage industry, themenu is far more than just a list
of dishes and prices; it is the most powerful marketing tool, a strategic blueprint for profitability, and the primary
touchpoint that shapes the guest's dining experience. Menu Engineering and Design is the scientific art of
strategically crafting a menu to maximize profitability, influence customer choices, and enhance the overall
brand perception. It involves a meticulous analysis of sales data, item popularity, and contribution margins,
combined with psychological principles of pricing, placement, and visual appeal. A poorly engineered or
designed menu can lead to suboptimal sales, inefficient operations, and missed revenue opportunities,
regardless of the quality of the food. Conversely, a well-engineered menu can significantly boost a restaurant's
bottom line, guide diners toward high-profit items, and reinforce the establishment's unique culinary identity. In
an era where every decision impacts profitability and guest satisfaction, a reactive approach to menu
development is no longer sufficient. Strategic, data-driven menu engineering is essential for sustainable
success.

Training Course on Menu Engineering and Design is meticulously designed to equip aspiring and current
restaurateurs, executive chefs, food and beverage managers, and marketing professionals with the advanced
theoretical insights and practical tools necessary to excel inMenu Engineering and Design. We will delve into
sophisticated methodologies for analyzing menu item performance, understanding the psychology behind guest
decision-making, and mastering techniques for optimizing menu layout and presentation. A significant focus will
be placed on calculating contribution margins, classifying menu items based on popularity and profitability
(Stars, Plow Horses, Puzzles, Dogs), and implementing effective pricing strategies. Furthermore, the course
will cover essential aspects of branding through menu design, leveraging digital menus, and adapting menus to
evolving consumer trends, dietary needs, and sustainability goals. By integrating industry best practices,
engaging with real-world case studies, and discussing the nuances of creating a compelling culinary narrative,
attendees will develop the strategic acumen to design menus that not only entice guests but also drive
unparalleled profitability, enhance operational efficiency, and secure a significant competitive advantage in
the dynamic food and beverage sector.

Course Objectives
Upon completion of this course, participants will be able to:

1. Analyze the strategic importance of Menu Engineering as a powerful tool for profitability.

Master methodologies for calculating contribution margin and categorizing menu items (Stars, Plow
Horses, Puzzles, Dogs).

Apply psychological principles of menu design to influence customer choices and increase sales.
Develop effective pricing strategies that balance perceived value, competition, and profitability.
Design visually appealing and functionally effective menu layouts and formats.

Understand the role of branding and storytelling through menu content and presentation.
Integrate food cost control and inventory management principles into menu engineering.
Utilize sales data and analytics to continuously evaluate and optimize menu performance.
Explore the impact of digital menus and online platforms on menu engineering strategies.

10. Adapt menus to evolving consumer trends, dietary preferences, and sustainability demands.
11. Formulate strategies for managing menu changes, specials, and seasonal offerings.

12. Conduct a comprehensive menu audit and recommend strategic adjustments.
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13. Position their restaurant for enhanced profitability and a stronger brand identity through expert menu
design.

Target Audience

This course is ideal for professionals involved in the strategic development and management of restaurant
menus:

1. Restaurant Owners and General Managers: Seeking to maximize profitability and operational
efficiency.

Executive Chefs and Sous Chefs: Responsible for menu creation, costing, and production.

Food and Beverage Directors/Managers: Overseeing menu strategy and performance.

Restaurant Marketing and Sales Professionals: Focusing on menu promotion and guest engagement.
Cost Controllers and Financial Analysts: Specializing in F&B cost management.

Culinary Entrepreneurs: Planning and launching new dining concepts.

Hospitality Consultants: Advising restaurants on menu development and profitability.

Senior Culinary or Hospitality Management Students: Specializing in F&B strategy.
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Course Duration: 10 Days
Course Modules

Module 1: The Strategic Importance of the Menu

The Menu as a Marketing Tool, Operational Blueprint, and Financial Driver.
Understanding the Psychology of Menu Influence on Guest Behavior.

The Role of Menu Engineering in Maximizing Restaurant Profitability.
Overview of Key Menu Planning Cycles and Considerations.

¢ Aligning Menu Strategy with Restaurant Concept and Brand Identity.

Module 2: Core Concepts of Menu Engineering

Defining Contribution Margin and its Significance.

Calculating Item Popularity and Sales Mix.

The Classic Menu Engineering Matrix:

Stars: High Popularity, High Contribution Margin.

Plow Horses: High Popularity, Low Contribution Margin.
Puzzles: Low Popularity, High Contribution Margin.
Dogs: Low Popularity, Low Contribution Margin.
Strategies for Managing Each Menu Category.
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Module 3: Advanced Menu Pricing Strategies

Cost-Plus Pricing vs. Perceived Value Pricing.

Competitive Pricing and Market Analysis.

Psychological Pricing Techniques: Charm Pricing, Anchoring, Bundling.
Tiered Pricing for Different Portions or Quality Levels.

Strategies for Adjusting Prices without Alienating Guests.

Module 4: Menu Design: Layout and Visual Appeal

e Principles of Effective Menu Layout and Navigation.



The "Golden Triangle" and Eye Movement Patterns.
Strategic Placement of High-Profit Items.

Utilizing Typography, Color, and Imagery to Enhance Appeal.
Balancing Text and White Space for Readability.

Module 5: Menu Copywriting and Descriptive Language

The Art of Crafting Compelling Menu Descriptions.

Using Evocative Language and Storytelling to Entice Guests.

Highlighting Key Ingredients and Culinary Techniques.

Managing Menu Length and Clutter.

e Legal and Ethical Considerations in Menu Descriptions (e.g., allergies, origin).

Module 6: Food Cost Control and Inventory Management Integration

Accurate Recipe Costing for Every Menu Item.

Understanding Yields and Portion Control.

Impact of Purchasing and Inventory on Menu Profitability.
Strategies for Managing Food Waste and Spoilage.

Linking Menu Engineering Decisions to Back-of-House Operations.

Module 7: Digital Menus and Online Presence

Designing Menus for Online Platforms: Websites, Delivery Apps, QR Codes.
Features of Digital Menus: Photos, Allergen Filters, Customer Reviews.
Dynamic Pricing and Real-Time Updates on Digital Menus.

Leveraging Online Presence for Menu Promotion and Guest Engagement.
Cybersecurity and Data Privacy Considerations for Digital Menus.

Module 8: Adapting to Consumer Trends and Dietary Needs

e Incorporating Plant-Based Options and Sustainable Ingredients.
Catering to Dietary Restrictions: Gluten-Free, Vegan, Allergens.
Offering Healthy Options and Nutritional Information.
Responding to Emerging Food Trends and Global Cuisines.
Strategies for Menu Innovation and Experimentation.

Module 9: Beverage Menu Engineering

e Applying Menu Engineering Principles to Wine Lists, Cocktail Menus, and Beverage Programs.
e Calculating Beverage Contribution Margins and Pour Costs.

e Strategies for Pricing Alcoholic and Non-Alcoholic Beverages.

e Promoting High-Profit Beverages and Signature Drinks.

e Managing Beverage Inventory and Preventing Loss.

Module 10: Menu Auditing and Performance Measurement

e Conducting Regular Menu Audits and Performance Reviews.

Analyzing Sales Data: Total Sales, Sales by Item, Guest Check Averages.
Identifying Underperforming Items and Opportunities for Improvement.
Developing Action Plans for Menu Revisions.

Benchmarking Menu Performance Against Competitors.



Module 11: Menu Development Cycle and Specials

Managing the Menu Development Process: Ideation, Testing, Implementation.
Introducing Seasonal Menus and Limited-Time Offers.

Strategies for Daily Specials and Chef's Features.

Training Staff on New Menu Items and Upselling Techniques.

Communicating Menu Changes to Guests and Marketing Channels.

Module 12: Building a Profitable Menu Strategy

Integrating Menu Engineering with Overall Restaurant Business Strategy.
Developing a Long-Term Menu Innovation Roadmap.

Fostering Collaboration Between Culinary, Operations, and Marketing Teams.
Ethical Considerations in Menu Design and Pricing.

Positioning the Menu as a Key Differentiator and Revenue Driver.

Training Methodology

Interactive Workshops: Facilitated discussions, group exercises, and problem-solving activities.
Case Studies: Real-world examples to illustrate successful community-based surveillance practices.
Role-Playing and Simulations: Practice engaging communities in surveillance activities.

Expert Presentations: Insights from experienced public health professionals and community leaders.
Group Projects: Collaborative development of community surveillance plans.

Action Planning: Development of personalized action plans for implementing community-based
surveillance.

Digital Tools and Resources: Utilization of online platforms for collaboration and learning.
Peer-to-Peer Learning: Sharing experiences and insights on community engagement.
Post-Training Support: Access to online forums, mentorship, and continued learning resources.

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally recognized certificate.

Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

Participants must be conversant in English.

Upon completion of training, participants will receive an Authorized Training Certificate.

The course duration is flexible and can be modified to fit any number of days.

Course fee includes facilitation, training materials, 2 coffee breaks, buffet lunch, and a Certificate upon
successful completion.

One-year post-training support, consultation, and coaching provided after the course.

Payment should be made at least a week before the training commencement to FINESKILL TRAINING
CENTER account, as indicated in the invoice, to enable better preparation.
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Upcoming Scheduled Sessions

Start Date

10 Aug 2026

17 Aug 2026

24 Aug 2026

31 Aug 2026

07 Sep 2026

14 Sep 2026

21 Sep 2026

28 Sep 2026

End Date Location
21 Aug 2026 Online
28 Aug 2026 Online
04 Sep 2026 Online
11 Sep 2026 Online
18 Sep 2026 Online
25 Sep 2026 Online
02 Oct 2026 Online
09 Oct 2026 Online

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Price

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com
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