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Restaurant	Menu	Planning	101	Restaurant	menu	planning	is	one	of	the	first	things	you	should	consider	when	opening	a	restaurant.	Your	menu	will	draw	customers	to	you	and	differentiate	your	restaurant	from	the	competition.So,	settle	in	for	an	introduction	to	menu	planning	and	a	deep	dive	into	the	steps	you	need	to	take	to	ace	this	process.What	is
Menu	Planning	for	Restaurants?Typically,	menu	planning	is	the	process	of	choosing	what	youll	have	for	each	meal,	as	well	as	how	many	meals	youll	have	and	when.	For	restaurants,	it	works	in	a	similar	way.	Menu	planning	in	the	restaurant	industry	entails	deciding	what	dishes	youll	serve	and	their	availability	(breakfast,	lunch,	dinner,	all	day).The
Importance	of	Menu	Planning	in	a	RestaurantPlanning	a	menu	for	a	restaurant	includes	deciding	on	your	regular	and	special	dishes,	the	ingredients	you	need,	your	supply	sources,	and	so	on	to	ensure	your	menu	is	profitable.Heres	how	menu	planning	benefits	your	restaurant:1.	Serve	customers	fasterEveryone	needs	to	be	familiar	with	your	menu	and
processes	if	you	want	your	kitchen	to	run	like	a	well-oiled	machine.	This	will	help	you	serve	dine-in	customers	faster	and	deliver	orders	in	record	time.2.	Reduce	food	wasteFood	waste	is	among	the	main	things	to	consider	when	making	a	menu.	Predicting	how	much	of	each	ingredient	youll	need	as	accurately	as	possible	will	ensure	you	wont	overbuy
and	be	forced	to	throw	food	away.Reducing	food	waste	is	one	of	the	first	steps	to	making	your	restaurant	more	environmentally	friendly.3.	Minimize	the	number	of	ingredients	you	needAn	excellent	way	to	reduce	costs	in	a	restaurant	is	to	buy	a	minimal	number	of	ingredients	and	find	creative	ways	of	using	them	for	a	variety	of	dishes,	throwing	away
as	little	as	possible.4.	Better	organize	your	storage	spaceA	clear	view	of	the	ingredients	you	need	and	their	quantity	will	help	you	organize	your	inventory	better.	Using	the	first-in-first-out	method	in	which	the	ingredients	you	buy	first	are	used	first	will	also	help.5.	Create	an	efficient	teamIf	everyone	in	your	restaurant	is	familiar	with	the	menu,
ingredients,	inventory	system,	and	managing	the	inventory	of	materials,	things	will	run	smoothly	for	you	and	your	customers.Knowing	the	resources	at	your	disposal	and	the	approximate	number	of	customers	you	serve	daily	allows	you	to	plan	your	employees	shifts	accordingly.	That	way,	no	one	is	overworked	or	unmotivated.5	Main	Types	of	Menu
PlanningTo	help	you	better	understand	restaurant	menu	planning,	we	should	look	at	the	main	types	of	menus	you	can	offer	at	your	restaurant	and	what	each	entails.So,	what	are	the	different	types	of	menu	planning	you	can	do?1.	A	la	carte	menuThis	type	of	menu	lists	the	prices	for	the	individual	items	separately,	allowing	customers	more	flexibility	to
combine	the	items	however	they	want	to	make	up	their	dream	meal.2.	Du	jour	menuIn	other	words,	a	unique	daily	menu,	where	no	day	is	the	same	as	the	one	before.3.	Cycle	menuIn	this	case,	the	menu,	or	part	of	it,	repeats	over	a	period	of	time.	For	example,	you	might	serve	Club	sandwiches	every	Monday	and	Cuban	sandwiches	every	Tuesday.You
can	easily	combine	this	type	of	menu	with	a	static	menu	to	give	customers	a	base	of	options	they	can	choose	from	daily	and	special	options	they	can	only	have	once	a	week.4.	Static	menuPerhaps	the	most	popular	type	of	menu,	the	static	menu,	consists	of	a	longer	list	of	dishes	divided	into	categories	that	dont	change	often.5.	Fixed	menuWhile	you
might	confuse	a	fixed	menu	with	a	static	menu,	the	main	difference	is	that	the	former	has	few	options	and	a	fixed	total	price.	An	example	would	be	a	menu	that	offers	an	appetizer,	main	course,	and	dessert	at	a	fixed	price.A	quick	scan	of	all	these	menu	types	shows	that	most	require	you	to	make	regular	changes,	whether	to	update	your	daily	specials
or	menu	prices.The	online	menu	builder	from	GloriaFood	comes	with	a	visual	drag-and-drop	editor	that	allows	you	to	instantly	make	changes	to	the	menu.	Once	you	save	the	changes,	the	system	will	propagate	them	in	real	time	to	your	website	and	anywhere	else	your	menu	is	published.	Free	online	menu	builder	with	built-in	online	ordering	Create
your	own	menu	in	minutes	and	start	taking	orders	today	Get	Started	Dont	believe	us?	Check	out	the	video	below	to	learn	how	easy	it	is	to	make	a	menu	for	your	restaurant.	The	5	Main	Steps	in	Menu	Planning	for	a	RestaurantNow	that	you	know	your	options	in	terms	of	types	of	menus,	its	time	to	move	on	to	menu	planning	and	development.	What	are
the	steps	in	menu	planning	that	you	should	follow	to	sell	more?1.	Determine	the	type	of	menu	you	want	to	offerThis	doesnt	have	to	be	definitive	or	even	just	one	type	of	menu.	You	can	easily	test	out	multiple	options	until	you	get	the	desired	result.You	can	have	a	static	menu	made	up	of	your	staple	dishes	and	a	cycle	menu	featuring	weekly	specials.
Additionally,	you	can	play	around	with	du	jour	menus	and	see	if	your	customers	respond	to	them.2.	List	your	core	ingredientsAnalyze	your	menu	items	and	determine	the	main	ingredients	you	need	for	each.	Think	about	how	you	can	use	all	parts	of	the	ingredient	and	repurpose	it	for	multiple	dishes.Consider	making	your	menu	seasonal	so	you	can	buy
local,	increasing	the	quality	of	your	ingredients	and	decreasing	delivery	costs.3.	Put	together	your	supply	chainStart	looking	for	local	farms	and	suppliers	who	can	provide	the	necessary	ingredients.	Connecting	with	them	directly	is	better	because	it	eliminates	the	need	for	third	parties	within	the	supply	chain.Learn	more	about	restaurant	supply	chain
management	here.4.	Price	your	menu	itemsRestaurant	menu	pricing	is	a	crucial	element	ofmenu	planning.	Consider	each	menu	item,	its	portions,	the	ingredients,	and	their	cost	from	the	supplier	to	figure	out	how	much	youd	have	to	price	the	item	to	still	make	a	profit.Continue	reading:	Restaurant	Menu	Pricing	Strategies	to	Help	Your	Business
Thrive5.	Make	your	menu	look	good	with	photos	and	descriptionsFinally,	you	also	need	to	learn	how	to	design	a	menu	for	a	restaurant	that	will	make	customers	mouths	water.	Utilizing	an	AI	image	upscaler	can	significantly	enhance	the	visual	quality	of	your	menu	photos,	making	your	dishes	more	appealing	and	professional	to	customers.Paper	menus
are	starting	to	become	a	thing	of	the	past.	You	can	easily	replace	them	with	an	online	menu	available	via	QR	code	at	your	location.	This	will	allow	customers	to	browse	the	menu,	place	an	order,	and	pay	directly	on	their	phones.Heres	how	you	can	get	a	QR	code	menu	for	free:	Among	the	many	advantages	of	a	digital	menu	is	that	you	dont	need	much
to	make	it	stand	out	visually	and	jumpstart	your	customers	hunger.	In	fact,	you	only	need	two	things:Irresistible	food	images	featuring	your	dishes.Creative	menu	descriptions	that	talk	about	the	dishes	ingredients,	flavor,	and	origin.	Free	QR	code	menu	for	dine-in	customers	Say	goodbye	to	menu	printing;	say	hello	to	the	future	Start	Now	3	Restaurant
Menu	Planning	Ideas	&	Tips1.	Enable	customers	to	customize	their	dishesEven	if	you	opt	for	a	static	menu,	that	doesnt	mean	theres	no	room	for	customization.	You	can	easily	allow	customers	to	add	ingredients,	toppings,	sides,	and	other	add-ons	to	their	meals	until	they	get	exactly	what	they	want.This	video	tutorial	will	show	you	how	to	add	choices
and	add-ons	to	your	online	restaurant	menu:	2.	Keep	your	menu	smallYour	menu	doesnt	need	to	be	three	pages	long	to	be	successful.	In	fact,	the	more	options	customers	have,	the	more	difficult	it	will	be	for	them	to	decide.Not	to	mention	a	restaurant	that	serves	everything	from	pizza	to	sushi	doesnt	inspire	too	much	trust.	Focus	on	a	few	dishes	you
know	how	to	do	well	and	perfect	those	recipes	instead	of	trying	to	do	everything	at	once.Read	more	about	why	a	small	menu	is	better	here.	Finally,	an	excellent	way	to	make	your	menu	shine	is	to	pepper	it	with	discounts,	special	offers,	and	promotions.Use	our	restaurant	promotion	templates	to	create	any	promotion	you	can	think	of	and	add	it	to	your
online	menu	in	minutes.If	youre	more	of	a	visual	learner,	check	out	this	video	to	see	how	easy	it	is	to	create	a	promo	from	scratch:	You	might	also	like:	15	Unique	Restaurant	Promotion	Ideas	that	Will	Increase	Loyalty	in	2023In	ClosingDiligent	restaurant	menu	planning	is	essential	since	your	menu	is	your	lifeblood.	Following	the	steps	and	tips	above,
you	can	create	a	restaurant	menu	that	customers	wont	be	able	to	resist	without	breaking	a	sweat.	Restaurant	menu	planning	is	a	critical	process	that	can	make	or	break	your	establishments	success	in	todays	competitive	dining	landscape.	As	restaurants	tackle	increasing	challenges	in	the	industry,	from	managing	food	costs	to	meeting	customer
expectations,	having	a	well-planned	menu	has	never	been	more	essential.	Whether	you	operate	a	fine	dining	establishment	or	a	casual	diner,	effective	menu	planning	helps	maximize	profitability	while	ensuring	guest	satisfaction.	This	comprehensive	guide	will	dive	into	the	fundamentals	of	menu	planning,	exploring	everything	from	basic	concepts	to
advanced	strategies	that	will	help	you	create	and	optimize	your	restaurants	menu	for	success.What	is	Menu	Planning	in	Restaurants?Menu	planning	is	the	strategic	process	of	developing,	organizing,	and	maintaining	your	restaurants	culinary	offerings.	It	goes	beyond	simply	listing	dishes	its	about	creating	a	carefully	crafted	blueprint	that	considers
ingredient	availability,	food	cost,	labor	costs,	and	customer	preferences.	In	the	modern	restaurant	industry,	menu	planning	must	incorporate	both	traditional	and	digital	formats	to	enhance	the	guest	experience	and	drive	sales.	With	the	rise	of	online	platforms	and	digital	menus,	restaurants	must	now	consider	how	their	menu	performs	both	in	print
and	on	screen	to	stay	competitive	and	profitable.Why	is	Menu	Planning	Important?The	importance	of	menu	planning	cannot	be	overstated	in	the	restaurant	business.	A	well-planned	menu	serves	as	the	foundation	for	your	restaurants	success	by	optimizing	various	aspects	of	your	operation:Maximizing	Profitability:	Strategic	menu	planning	helps
analyze	food	cost	and	labor	costs,	allowing	you	to	optimize	pricing	and	maintain	healthy	profit	margins.	By	carefully	considering	the	cost	of	ingredients	and	the	popularity	of	dishes,	you	can	create	a	menu	that	drives	your	bottom	line.	Conducting	regular	menu	analysis	can	help	identify	your	most	profitable	items.Enhanced	Customer	Satisfaction:	A
thoughtfully	planned	menu	caters	to	your	target	audiences	preferences	while	providing	enough	variety	to	appeal	to	different	tastes.	Regular	customers	appreciate	a	well-organized	menu	that	makes	it	easy	to	find	their	favorite	dishes	while	discovering	new	offerings.Reducing	Food	Costs	and	Waste:	Effective	planning	helps	minimize	food	waste	by
considering	ingredient	cross-utilization	and	storage	requirements.	This	aids	in	sustainability	efforts	while	protecting	your	profits.Faster	Service	and	Streamlined	Operations:	When	your	menu	is	properly	planned,	your	kitchen	can	operate	more	efficiently,	reducing	wait	times	and	improving	the	overall	guest	experience.Different	Types	of	Menu
PlanningUnderstanding	the	various	types	of	menu	is	crucial	for	selecting	the	right	approach	for	your	restaurant.	Here	are	the	main	menu	types	to	consider:A	la	Carte	Menu:	Offers	individual	pricing	for	each	dish,	giving	customers	the	flexibility	to	combine	items	as	they	please.	This	traditional	approach	requires	careful	planning	to	ensure	profitability
across	all	offerings.Du	Jour	Menu:	Features	daily	specials	that	can	incorporate	seasonal	ingredients	and	test	new	dishes.	This	allows	you	to	utilize	fresh,	seasonal	produce	while	keeping	your	menu	exciting.Cycle	Menu:	Rotates	through	different	dishes	over	a	set	period,	perfect	for	incorporating	seasonal	changes	and	maintaining	fresh	appeal.Static
Menu:	Remains	consistent	over	long	periods,	ideal	for	establishing	signature	dishes	and	streamlining	operations.Fixed	Menu:	Offers	set	courses	at	a	fixed	price,	common	in	fine	dining	establishments	and	special	events.	Turn	your	paper	menu	into	an	interactive	online	menu	that	customers	can	access	anywhere.	Plus,	take	pick-up	&	delivery	orders
directly	and	keep	100%	of	your	sales	no	commission	fees.	Your	browser	does	not	support	the	video	tag.8	Steps	of	Restaurant	Menu	Planning1.	Identify	Your	Target	AudienceWhen	youre	planning	a	good	menu,	understanding	your	target	market	is	essential.	Begin	by	conducting	thorough	market	research	to	understand	what	theyre	looking	for	in	terms
of	dining	preferences	and	affordable	price	points.Analyze	your	competitors	current	menu	offerings	to	identify	gaps	in	the	market.	Youll	need	to	consider	whether	your	target	audience	wants	high-end	dining	or	casual	fare,	as	this	will	influence	everything	from	menu	price	points	to	presentation.Remember	that	its	essential	to	know	exactly	who	youre
serving	before	you	execute	your	menu	strategy.2.	Determine	Your	Menu	TypeWhen	youre	first	starting	out,	its	essential	to	understand	that	your	menu	type	doesnt	have	to	be	definitive.	In	fact,	youll	often	find	success	by	combining	different	types	of	menu	formats	to	meet	varying	customer	needs.Consider	starting	with	a	static	menu	featuring	your	core
dishes	that	theyll	always	find	available,	while	simultaneously	running	a	cycle	menu	for	seasonal	specials	and	chefs	innovations.	You	might	also	experiment	with	a	du	jour	menu	to	test	new	dishes	and	gauge	customer	response	before	adding	them	to	your	current	menu	permanently.Whether	you	choose	to	pour	your	efforts	into	a	single	menu	type	or
blend	several	formats,	ensure	your	selection	helps	make	a	profit	while	maintaining	quality.	Remember	that	youre	not	locked	into	one	approach	allowing	customers	to	experience	different	menu	styles	can	actually	enhance	their	dining	experience	and	keep	them	coming	back	to	see	whats	new.3.	Recipe	DevelopmentThis	crucial	phase	involves	creating	a
definitive	collection	of	dishes	that	your	chef	will	execute	consistently.	Start	by	establishing	core	menu	items,	from	entree	selections	to	dessert	options	and	beverage	choices.Your	menu	planning	should	include	a	detailed	checklist	for	each	dish,	ensuring	that	theyll	be	prepared	consistently.	Consider	how	special	offers	and	seasonal	items	can	keep	your
menu	fresh.Document	every	recipe	with	the	necessary	details	for	your	kitchen	staff	to	pour	and	plate	each	dish	perfectly.	Using	a	recipe	cost	calculator	or	food	cost	calculator	can	help	you	accurately	determine	food	costs	and	pricing	for	each	menu	item.4.	Supply	Chain	ManagementBuilding	a	reliable	supply	chain	is	essential	for	menu	success.
Establish	relationships	with	suppliers	who	can	sustainably	provide	ingredients	for	your	menu	to	sell	effectively.Create	a	detailed	inventory	system	that	helps	repurpose	ingredients	across	different	dishes	for	maximum	efficiency.	Consider	storage	capabilities	when	planning	your	menu	items.Ensure	your	supply	chain	can	support	both	your	current
menu	and	any	seasonal	changes	you	plan	to	implement.5.	Cost	Analysis	and	Pricing	StrategyMenu	pricing	requires	thorough	analysis	to	ensure	profitability.	Calculate	exact	costs	for	each	dish,	considering	both	ingredients	and	operational	expenses.Use	a	restaurant	profit	margin	calculator	to	determine	appropriate	pricing.	Consider	your	market
positioning	if	youre	targeting	high-end	diners,	your	menu	price	points	should	reflect	this.Factor	in	how	your	menu	doesnt	just	need	to	cover	costs	but	must	actively	contribute	to	making	a	profit.6.	Menu	Layout	and	StructureYour	menu	design	dramatically	impacts	ordering	behavior	and	operational	efficiency.	Apply	menu	engineering	principles	to
visually	highlight	your	most	profitable	items.Group	items	logically	from	appetizers	to	entrees	and	desserts	ensuring	another	menu	category	flows	naturally	into	the	next.	Use	clear,	descriptive	headers	and	maintain	consistent	formatting.Consider	how	your	menu	layout	works	across	all	formats,	ensuring	its	easy	to	navigate	whether	in	print	or	digital
form.7.	Visual	Presentation	and	DescriptionsInvest	in	creating	compelling	menu	descriptions	that	visually	sell	your	dishes.	Professional	ood	photography	is	essential	when	youre	developing	your	menu	layout,	as	it	significantly	impacts	how	customers	perceive	your	offerings.	High-quality	images	help	them	understand	portion	sizes,	presentation	style,
and	what	theyre	looking	for	when	they	order.Write	clear,	appetizing	descriptions	that	pour	emotion	into	each	dish.	Youll	want	to	highlight	unique	ingredients	and	preparation	methods	without	being	overly	verbose.	Remember	that	its	essential	to	maintain	a	balance	your	menu	doesnt	need	flowery	language	to	sell	itself,	but	rather	concise,	evocative
descriptions	that	make	guests	eager	to	order.For	your	online	menu,	the	visual	presentation	becomes	even	more	critical.	Online	menus	are	always	available	to	potential	customers	browsing	from	home,	so	theyll	often	make	dining	decisions	based	solely	on	your	online	presence.	Consider	implementing	an	interactive	online	menu	that	allows	customers	to
view	high-resolution	images,	filter	by	dietary	preferences,	and	access	additional	information	about	each	dish.When	photographing	dishes	for	both	print	and	online	menus,	ensure	consistency	in	style	and	lighting.	Your	visuals	should	reflect	your	restaurants	ambiance	whether	youre	a	high-end	establishment	requiring	sophisticated	plating	shots	or	a
casual	eatery	showcasing	generous,	appetizing	portions.	Pay	special	attention	to	your	entree	and	dessert	presentations,	as	these	categories	often	drive	ordering	decisions.	Remember	that	youre	not	just	selling	food;	youre	providing	necessary	visual	cues	that	help	customers	make	confident	choices.8.	Review	and	Optimization	ProcessEstablish	a
regular	schedule	for	menu	analysis	and	optimization.	Track	which	items	sell	well	and	which	menu	doesnt	meet	expectations.Monitor	costs	and	adjust	prices	as	needed	to	maintain	profitability.	Regularly	update	your	menu	to	reflect	seasonal	changes	and	remove	underperforming	items.Consider	testing	new	special	offers	before	adding	them
permanently	to	your	menu.Implementation	Tips:Use	technology	tools	to	streamline	menu	management	and	efficiencyTrain	staff	thoroughly	on	new	menu	itemsMaintain	detailed	documentation	of	changesCreate	a	timeline	for	regular	reviewsMonitor	industry	trends	to	keep	your	menu	freshSuccess	Metrics:Track	food	cost	percentagesMonitor	sales
volumesAnalyze	customer	feedbackMeasure	kitchen	efficiencyReview	waste	reduction	effortsBy	following	these	eight	steps	systematically,	youll	create	a	menu	that	not	only	appeals	to	your	target	market	but	also	supports	your	operational	goals	and	profitability	targets.	Remember	that	its	essential	to	view	menu	planning	as	an	ongoing	process	that
requires	regular	attention	to	maintain	its	effectiveness	in	the	ever-changing	restaurant	industry.Restaurant	Menu	Planning	Ideas	&	TipsWhen	youre	developing	your	restaurant	menu,	its	essential	to	consider	both	traditional	practices	and	modern	innovations	to	create	a	menu	that	sells	effectively.	Here	are	key	ideas	and	tips	to	enhance	your	menu
planning	process:Digital	Integration	and	AccessibilityCreate	anonline	menu	thats	always	available	to	customers.	Digital	menus	allow	you	to	keep	your	menu	fresh	and	make	instant	updates	when	items	are	sold	out	or	prices	need	adjustment.	Consider	implementing	QR	code	menus	that	provide	necessary	flexibility	while	reducing	printing
costs.Seasonal	and	Sustainable	PlanningDesign	your	menu	to	sustainably	incorporate	seasonal	ingredients.	Youll	not	only	keep	your	offerings	fresh	but	also	potentially	reduce	costs	by	sourcing	locally	available	produce.	This	approach	helps	you	repurpose	ingredients	efficiently	across	different	dishes	while	maintaining	high-end	quality	standards.Price
Point	StrategyDevelop	a	pricing	structure	that	helps	make	a	profit	while	keeping	dishes	affordable	for	your	target	market.	Use	arestaurant	profit	margin	calculator	to	ensure	each	menu	price	contributes	positively	to	your	bottom	line.Customer-Centric	ApproachConsider	what	theyre	looking	for	in	terms	of	variety	and	value.	Ensure	your	menu	doesnt
overwhelm	with	too	many	choices	but	provides	enough	options	to	satisfy	diverse	preferences.	Include	a	balanced	selection	of	entrees,	desserts,	and	beverages.Testing	and	OptimizationBefore	you	execute	major	menu	changes,	test	new	items	as	special	offers.	Track	performance	metrics	to	understand	which	dishes	sell	well	and	which	dont.	Youll	gain
valuable	insights	that	help	optimize	your	menu	continuously.Remember	that	a	good	menu	is	never	truly	finished	its	a	dynamic	tool	that	requires	regular	updates	and	refinements	to	maintain	its	effectiveness.Frequently	Asked	Questions1.	What	are	the	5	basic	steps	of	menu	planning?When	planning	a	menu,	start	with	market	research	to	understand
your	competitor	offerings	and	target	audience.	Then,	develop	your	cuisine	concept,	establish	relationships	with	farmers	and	suppliers,	calculate	costs	and	pricing,	and	finally	design	your	menu	layout.	Youll	need	to	know	each	step	thoroughly	to	launch	successfully.2.	How	to	plan	a	menu	for	a	restaurant?Begin	by	analyzing	your	target	market	and
competitors	to	differentiate	your	offering.	Consider	your	kitchen	capabilities,	available	ingredients,	and	specialty	dishes	that	will	set	you	apart.	Focus	on	using	seasonal	produce	to	maintain	quality	while	managing	costs.	Most	importantly,	provide	the	necessary	training	to	your	staff	to	execute	the	menu	consistently.3.	What	are	the	7	parts	of	a	menu?A
standard	restaurant	menu	typically	includes	appetizers,	soups	and	salads,	entrees,	side	dishes,	desserts,	beverages,	and	daily	specials.	Each	section	should	complement	your	overall	cuisine	style	and	contribute	to	a	cohesive	dining	experience.4.	What	are	the	5	factors	to	consider	in	menu	planning?Keyfactors	affecting	menu	planning	include	your
target	market	preferences,	ingredient	availability	and	seasonality,	kitchen	equipment	and	staff	capabilities,	competition	analysis,	and	profit	margins.	These	elements	work	together	to	create	a	sustainable	menu.5.	What	are	the	golden	rules	of	menu	planning?The	essential	rules	include	maintaining	a	balanced	variety	of	dishes,	ensuring	profitability,
using	seasonal	ingredients,	keeping	the	menu	size	manageable,	and	regularly	updating	offerings	based	on	customer	feedback.	Your	menu	should	remain	dynamic	while	staying	true	to	your	restaurants	core	concept	and	values.Final	ThoughtsSuccessful	restaurant	menu	planning	requires	careful	consideration	of	numerous	factors,	from	ingredient
sourcing	to	pricing	strategy.	By	following	this	comprehensive	guide	and	utilizing	modern	tools	like	digital	menus,	you	can	create	an	effective	menu	that	drives	profitability	while	providing	an	excellent	dining	experience.	Remember	that	menu	planning	is	an	ongoing	process	that	requires	regular	review	and	optimization	to	maintain	success	in	the
competitive	restaurant	industry.	Menu	development	is	the	practice	of	creating,	testing,	and	refining	a	list	of	dishes	or	beverages	that	you	plan	to	serve	in	a	restaurant	or	other	food	business.	The	menu	development	process	includes	several	phases,	including	research	and	development,	testing,	costing,	and	operational	feasibility.	Menu	development	is
related	to	menu	design;	once	your	menu	is	developed,	youll	need	a	strong	visual	layout	to	communicate	your	menu	concept	to	customers.	In	this	guide,	we	break	down	how	to	do	both	menu	design	and	development	to	keep	your	restaurant	running	profitably.	Key	takeaways:	Menu	development	is	the	foundation	of	your	restaurant;	it	is	important	to
devote	time	and	resources	to	getting	it	right.Menu	development	should	focus	on	creating	great	food	that	fits	your	concept,	staff	skill	level,	and	operational	constraints.Menu	design	must	ensure	that	your	menu	stands	out,	represents	your	food,	and	captures	your	brands	voice.	Restaurant	menu	development	is	one	of	the	most	exciting	parts	of	a	food
operators	job.	When	starting	a	restaurant,	this	is	the	opportunity	to	come	up	with	food	and	drink	concepts	that	will	excite	your	customers	and	keep	them	coming	back	for	more.	As	you	get	to	curate	the	dining	options	you	will	be	making	day	after	day,	it	can	be	a	very	rewarding	process.	Menu	development	can	also	happen	after	a	restaurant	has	already
been	established.	It	can	be	the	introduction	of	a	new	dish	or	item	or	even	the	launch	of	a	new	menu	section.	Basically,	any	creation	or	implementation	of	new	products	on	a	menu	can	be	considered	menu	development.	Menu	styles	can	vary	drastically.	Below	are	some	of	the	major	restaurant	menu	types	you	will	find	in	the	market.	Depending	on	your
service	style	and	the	hours	you	operate,	you	may	need	to	develop	more	than	one	menu	type.	Building	out	a	menu	takes	time,	care,	effort,	and	a	lot	of	foresight	and	planning.	You	cannot	simply	sit	down	and	write	down	a	menu.	To	ensure	profitability,	your	menu	needs	to	be	based	on	product	availability,	cost,	and	restaurant	feasibility.	Below	are	the
steps	you	should	take	when	developing	your	menu.	Step	1:	Determine	your	concept	The	guiding	light	in	your	menu	development	is	the	concept	of	your	restaurant.	What	kind	of	experience	are	you	providing	customers?	Will	it	be	fast-casual,	fine	dining,	takeout	only,	or	a	variety	of	these?	Also,	knowing	the	specific	cuisine	type	you	will	be	offering	is	key
to	understanding	what	you	will	likely	offer	on	the	menu	you	present	to	your	customers.	After	all,	vegan	restaurant	menu	ideas	will	differ	greatly	from	those	of	a	budget	joint	or	upscale	steakhouse.	A	restaurant	concept	is	a	catch-all	term	for	the	overall	brand	and	theme	of	a	restaurant.	A	restaurants	concept	includes	service	style,	cuisine	type,	menu
type,	and	layout.	Step	2:	Understand	your	team	&	kitchen	limitations	The	next	part	of	building	out	a	menu	is	understanding	your	staff,	their	abilities,	and	your	available	equipment.	For	example,	if	you	are	working	in	a	fast-casual	setting,	you	may	prioritize	speed	over	super	technical	knife	work.	Understanding	the	skillset	your	menu	plan	requires	of
your	employees	is	vital	to	your	menu	development.	Youll	also	want	to	consider	how	much	labor	each	dish	requires	on	a	daily	or	weekly	basis.	Lastly,	knowing	the	physical	space	and	equipment	needed	to	produce	the	food	you	are	proposing	will	dictate	the	kind	of	food	you	can	feasibly	make.	You	might	want	to	put	a	Peking	duck	on	your	menu,	but	if	you
dont	have	the	equipment	to	properly	dry	the	birds	or	an	experienced	staff	who	knows	how	to	prepare	it,	you	should	leave	it	off.	Step	3:	Determine	your	sourcing	The	next	step	in	creating	a	menu	is	actually	understanding	where	you	will	purchase	the	food	you	are	planning	to	cook.	For	instance,	you	cannot	source	local	tomatoes	during	the	winter,	so	a
local	tomato	caprese	salad	wont	work	in	December.	Knowing	your	producers,	vendors,	and	some	common	knowledge	of	ingredient	seasonality	is	essential	for	building	out	a	menu.	Some	restaurants	may	not	rely	on	seasonality	as	much,	but	knowing	where	your	product	will	come	from	is	still	vital.	One	of	the	most	rewarding	parts	of	menu	development
is	the	research	involved	in	creating	the	menu.	Using	cookbooks,	blogs,	shared	recipes,	personal	experience,	and	other	forms	of	research	gives	you	an	abundance	of	information	to	build	your	recipe.	If	you	are	trying	to	accomplish	a	very	traditional	dish,	take	the	time	to	learn	about	that	dish	and	why	it	was	created	in	the	first	place.	Your	research	will
dictate	your	menu	and	the	recipes	your	staff	cooks,	so	make	sure	you	spend	time	on	this;	putting	in	the	effort	will	pay	off	with	your	staff	and	customers.	Step	5:	Build	out	recipes	This	next	step	is	to	actually	build	out	your	recipes.	You	should	start	with	a	base	recipe.	As	you	work	on	it	with	signature	flourishes	or	local	ingredients,	take	notes	to	ensure
you	have	actionable	instructions	that	your	employees	can	later	use	when	cooking	during	service.	Its	also	a	good	idea	to	note	the	cost	of	the	ingredients	you	use	in	this	step	this	makes	it	easier	to	set	your	menu	prices	later.	Your	recipes	should	make	sense,	offer	clear	instructions,	and	lead	your	cooks	to	produce	the	exact	same	dish	you	envisioned	time
and	time	again.	Websites	like	meez	are	great	platforms	to	build	recipes	and	store	them	for	staff.	Use	our	portion	cost	template	to	note	your	costs	and	processes	as	you	develop	new	recipes.	Just	click	below	and	enter	your	email	address	to	receive	a	copy	directly	in	your	inbox.	File	Download	Step	6:	Taste	test!	Taste	test	your	food	and	be	honest	in	your
criticism.	Consider	the	flavor,	appearance,	and	accompaniments,	as	well	as	the	prep	process	and	service	style	of	each	dish.	Testing	and	modifying	is	a	key	step	in	menu	development.	Its	what	can	make	your	restaurant	really	successful.	If	you	do	not	taste	and	modify,	it	can	lead	to	you	serving	bad	food	and	a	poor	customer	experience.	Taste	your
recipes	with	a	wide	range	of	people.	Tweak	the	flavors	until	they	meet	the	expectations	of	your	restaurant.	Step	7:	Set	food	cost	&	price	Each	dish	you	serve	needs	to	make	financial	sense.	There	would	be	thousands	of	extremely	good	restaurants	if	cost	were	never	an	issue.	The	cost	of	your	food	is	just	as	important	as	the	taste.	So	understanding	how
much	a	menu	item	will	cost	and	the	profit	you	will	make	on	it	is	vital	to	operating	a	healthy	business.	Most	restaurants	set	their	menu	price	at	25%	to	35%	higher	than	the	cost	to	prepare	a	dish.	Step	8:	Train	your	staff	Train	those	cooking	and	serving	your	new	dishes	to	ensure	everyone	is	on	the	same	page.	All	of	your	menu	and	recipe	work	is	for
naught	if	your	staff	cannot	execute	these	dishes.	Hold	tastings,	where	the	whole	staff	tries	the	new	menu	items.	This	will	help	them	understand	the	product	they	are	selling	to	guests	and	the	end	goal	of	the	recipes	they	are	making.	It	is	such	a	misstep	to	not	host	an	education	tasting	for	the	staff	who	sell	or	cook	your	food.	It	is	akin	to	asking	a	car
salesman	to	sell	a	car	they	have	never	seen	in	person.	Knowledgeable	staff	leads	to	better	menu	outcomes.	The	last	big	step	in	menu	development	is	designing	a	viewable	menu	that	showcases	the	items	you	have	to	sell.	Your	menu	should	be	easy	to	read,	flow	together	nicely,	offer	clear	information	on	what	is	in	the	dish,	and	note	a	clear	price.	Other
information,	such	as	allergy	alerts,	vintages	of	certain	alcohols,	sources	of	specialty	ingredients,	and	any	other	descriptors,	can	be	conveyed	via	icons	or	smaller	types.	Your	menu	design	is	how	you	sell	your	products,	so	take	time	to	understand	how	it	reads	to	the	average	guest	picking	it	up.	Step	10:	Set	up	a	customer	feedback	loop	Your	job	isnt	done
just	because	youve	designed	your	menu.	Finally,	set	up	a	feedback	loop	with	customers	to	understand	whats	working	and	where	theres	room	for	improvement.	Talk	to	guests	tableside,	monitor	online	reviews,	or	incentivize	a	survey	at	checkout	from	a	mobile	POS	terminal.	Be	open	to	constructive	criticism	and	pay	attention	to	patterns.	If	multiple
people	mention	a	dish	being	too	salty	or	portion	sizes	being	too	small,	take	it	seriously.	Likewise,	note	whats	getting	praise	these	are	the	dishes	and	experiences	youll	want	to	highlight	and	potentially	expand	on.	Also,	keep	your	front-of-house	staff	in	the	loop.	Servers	often	hear	the	most	immediate	feedback,	so	create	a	system	for	them	to	report
common	comments.	This	ongoing	dialogue	with	your	customers	ensures	your	menu	stays	aligned	with	their	expectations.	Traditional	or	printed	menus	offer	diners	a	tangible	way	to	view	restaurant	offerings.	They	are	generally	easier	to	design	and	print	and	can	be	used	by	all	types	of	restaurants.	However,	printed	menus	come	with	the	disadvantage
of	requiring	reprinting	when	you	implement	menu	changes.	A	digital	menu	or	digital	menu	board	can	be	accessed	via	a	QR	code,	looked	up	online,	or	displayed	on	screens	in	your	restaurant.	Digital	menus	prevent	physical	paper	waste	and	clutter	and	lead	to	better	customer	engagement.	They	are	also	more	dynamic,	can	be	updated	at	any	time,	and
can	be	used	for	upselling	and	promoting	deals.	Some	restaurant	point-of-sale	(POS)	systems	have	options	for	integrated	menu	displays.	Below	are	some	considerations	on	what	you	should	look	for	when	developing	menus.	Your	target	audience	or	ideal	diners	Understanding	demographics	like	age	and	spending	habits	helps	you	tailor	your	menus
offerings	and	design	to	meet	their	expectations.	For	example,	if	your	audience	consists	mainly	of	families	with	young	children,	you	may	want	to	offer	a	dedicated	kids	menu	with	simple,	familiar	options	and	avoid	dark	tones	or	script	fonts.	On	the	other	hand,	if	your	restaurant	attracts	a	crowd	of	food	enthusiasts	or	adventurous	eaters,	you	might
experiment	with	more	unique,	seasonal	ingredients	and	creative	presentations.	The	more	you	align	your	menu	with	your	audiences	preferences,	the	better	their	experience	will	be.	Dietary	restrictions	Dietary	restrictions	affect	many	people	in	many	different	ways.	Leading	vegetarian	and	vegan	lifestyles	are	choice-based	restrictions.	Having	Celiac
disease	or	needing	to	eat	low-cholesterol	foods	is	health-related.	Either	way,	your	menu	should	try	to	be	as	accessible	as	you	can	make	it	within	the	concept	you	are	trying	to	pursue.	Having	different	options	for	different	diners	can	bring	in	more	business	and	attract	regulars	if	they	feel	comfortable	eating	at	your	establishment.	Seasonality	If	you	are
planning	to	cook	seasonally,	then	establishing	relationships	with	local	farmers	and	producers	is	vital.	Also,	understanding	how	crops	related	to	your	menu	are	sourced	cannot	only	help	you	serve	the	best	product	but	also	understand	the	best	times	of	year	for	the	price	of	said	ingredients.	As	seasons	change,	the	flavor	and	cost	of	different	foods	do	too.
Knowing	how	changes	affect	your	ingredients	is	an	advantage.	Supply	chains	As	mentioned	above,	the	supply	chain	plays	a	key	role	in	what	you	offer	at	your	restaurant	and	how	you	build	out	a	menu.	One	of	the	worst	experiences	for	a	guest	is	ordering	an	item	only	to	find	out	it	is	not	available.	Understand	the	supply	chain	of	your	ingredients,	and
make	sure	staple	menu	items	consist	of	ingredients	that	have	healthy	supply	chains.	Service	style	The	way	you	serve	your	food	is	just	as	important	as	how	your	food	is	made.	Knowing	this,	you	can	build	out	a	service	model	that	highlights	your	menu	items.	Maybe	you	want	to	make	guacamole	tableside,	showing	the	freshness	of	ingredients	and	the	skill
of	your	staff.	Or,	you	may	want	to	plate	a	sauce	tableside	in	order	for	the	flavor	impact	to	be	the	best	it	can	be.	All	of	this	comes	into	planning	a	service	style	that	supports	your	food	and	shows	it	in	the	best	light	possible.	Adaptability	With	takeout	and	delivery	accounting	for	a	significant	portion	of	many	restaurants	sales,	designing	a	menu	that	travels
well	is	essential.	Consider	how	dishes	will	hold	up	during	transport	will	crispy	items	stay	crispy?	Will	sauces	leak?	Ensure	packaging	complements	your	foods	quality	and	presentation.	Then,	simplify	menu	descriptions	for	digital	platforms	to	make	online	ordering	easier	and	more	appealing.	Photography	will	also	be	essential	here.	If	your	current	or
ideal	menu	design	doesnt	include	images	of	signature	or	popular	dishes,	I	encourage	you	to	reconsider.	Including	images	on	takeout	menus	and	delivery	apps	can	draw	diners	to	those	dishes,	a	smart	strategy	for	selling	dishes	with	lower	costs	and	higher	yields.	Fixed	items	vs	specials	Having	a	base	menu	that	customers	rely	on	for	quality	food	is	key
to	building	up	a	customer	base.	This	also	means	that	you	should	have	some	items	that	are	consistent	and	can	be	ordered	throughout	the	year	if	possible.	But	if	you	want	to	excite	customers,	consider	spaces	for	specials	that	you	can	integrate	within	your	menu.	Specials	are	a	way	for	chefs	to	be	creative,	and	they	excite	customers,	too.	Leaving	space
for	a	special	might	be	just	as	important	as	the	strength	of	your	fixed	menu	items.	In	order	to	design	your	menu,	you	need	to	have	some	guiding	strategies	that	allow	you	to	dictate	how	customers	will	perceive	your	menu.	Following	popular	menu	trends	can	help,	but	I	also	recommend	using	the	strategies	below	to	design	the	best	possible	menu	for	your
restaurant.	Focus	on	eye	movement	A	big	part	of	menu	design	is	drawing	your	customers	into	the	spaces	you	most	want	them	to	be	visually	locked	into.	This	could	be	a	section	of	key	menu	items	or	a	space	that	is	meant	to	start	the	diner	off	with	smaller	plates	to	add	more	to	the	bill	total.	Use	templates	and	designs	that	focus	on	certain	spaces	and	put
the	items	you	want	to	sell	more	of	there.	Balance	with	white	space	Using	white	space	can	make	menu	items	easier	to	read,	making	a	decision	faster	for	your	guests.	Be	sure	not	to	cram	a	menu	with	a	bunch	of	words.	Rather,	space	it	out	and	give	your	guests	the	ability	to	read	individual	items	clearly.	This	makes	a	difference	and	makes	your	menu
more	appealing.	Focus	on	keywords	&	be	concise	Being	able	to	describe	your	dish	in	a	concise	manner	is	paramount	to	selling	that	dish	to	your	customers.	Dish	descriptors	should	tell	your	diners	what	they	will	recieve,	but	not	much	more.	Rambling	descriptions	can	clutter	a	menu	and	leave	diners	feeling	lost.	Be	concise	and	only	put	what	is
necessary.	Use	color	&	photos	appropriately	Color	and	photos	can	have	a	huge	impact	on	your	guests	decision-making	when	they	are	choosing	their	meals.	Do	research	on	what	moods	certain	colors	can	evoke	in	order	to	give	your	customers	preset	feelings	when	they	view	your	menu.	If	you	are	going	to	use	photos,	use	high-quality	photos	that	truly
represent	your	food	so	a	customer	gets	what	they	have	seen	pictured.	Visually	stimulating	menus	draw	your	customers	in	and	make	decision-making	more	enjoyable.	It	is	important	to	have	just	as	much	focus	on	your	digital	menu	as	you	do	on	your	physical	one.	For	many	looking	up	your	restaurant,	your	digital	menu	may	be	their	only	contact	point
before	dining	in	your	establishment.	Digital	menus	arent	just	for	people	outside	the	establishment.	Placing	QR	codes	on	the	bar	top	or	in	waiting	areas	that	link	to	your	menu	can	help	inspire	purchases,	build	anticipation,	and	speed	up	order	times	when	diners	get	seated.	Follow	a	digital	menu	template	guide	to	ensure	your	digital	menu	layout	is
concise,	easy	to	read,	and	works	well	on	smartphones	and	laptops.	If	you	are	new	to	the	restaurant	space,	consider	outside	resources	to	help	jump-start	the	menu	development	process.	A	consultant	is	someone	with	industry	experience	and	knowledge	who	can	help	you	create	a	menu	offering	that	attracts	customers	and	makes	you	money.	Look	for
someone	with	a	proven	track	record	of	successful	restaurant	or	food	ventures,	specifically	in	the	menu	development	and	implementation	space.	In	order	to	execute	your	food	in	a	restaurant,	you	need	to	build	out	processes	for	your	staff.	This	includes	prep	lists,	scheduling,	staff	training,	prep	time	windows,	staff	meetings,	and	coaching	sessions.	All	of
these	relate	to	training	your	staff	on	how	to	execute	your	menu,	so	ensure	the	proper	tools	are	in	place	for	you	to	do	so.	If	menu	development	feels	overwhelming,	several	tools	can	help	you	refine	your	vision.	From	classes	and	books	to	digital	design	tools	or	getting	support	from	your	vendors,	my	top	recommendations	can	get	you	a	little	more	help	in
the	menu	development	department.	Classes	If	you	want	to	learn	even	more	about	menu	design	maybe	even	get	a	start	at	calling	yourself	a	menu	engineer	there	are	some	great	online	courses	you	can	take.	Some	courses,	like	the	eCornell	course,	can	be	pricey,	but	others	are	completely	free.	Design	a	data-driven	menu	with	Toast	It	might	sound	like
something	youd	only	hear	in	fine	dining,	but	menu	engineering	is	something	every	restaurant	can	benefit	from.	Its	merely	the	process	of	pricing	and	designing	your	menu	according	to	data	and	psychology.	Toasts	free	course	can	help	you	analyze	every	item	on	your	menu	to	determine	its	profitability	and	popularity	and	adjust	your	menu	to	increase
revenue.	Books	If	you	have	the	time	to	read	some	lengthier	guides,	these	are	some	of	my	favorite	books	about	recipe	and	menu	development.	Most	of	these	books	offer	a	deeper	look	at	how	flavors	work	together,	while	others	are	more	brass-tacks	recipe	writing	guides.	The	Flavor	Bible:	Compiled	from	the	work	of	several	amazing	chefs,	this	book
takes	a	deep	dive	into	flavor	development.	Great	when	you	need	some	inspiration.On	Food	and	Cooking:	This	is	the	definitive	book	for	understanding	how	food	works.	If	you	want	a	crash	course	in	the	science	and	history	of	food,	this	is	your	book.Culinary	Artistry:	Further	expanding	on	The	Flavor	Bible,	this	book	digs	deeper	into	dish	construction	and
how	to	build	a	menu.The	Complete	Recipe	Writing	Guide:	A	guide	on	not	only	writing	recipes	but	also	taking	into	account	nutrition	and	how	to	present	them.	If	youve	developed	a	menu	but	are	stumped	at	designing	a	menu	layout,	get	inspired	by	restaurant	menu	templates	or	try	these	menu	design	tools.	They	range	from	free	to	around	$25	per	month
and	include	additional	functions	like	QR	code	generation	and	stock	images	to	amp	up	your	menus.	Canvas	Free	Restaurant	Menu	Maker:	A	free	graphic	design	app	that	you	can	use	for	menus,	Instagram	posts,	and	much	more	and	a	must-have	for	any	graphic	design	needs.MustHaveMenus.com:	A	site	for	menu	templates	that	cover	all	business	types
in	the	restaurant	industry.Adobe	Menu	Maker:	A	very	popular	menu	template	maker	in	the	industry	that	comes	with	preset	styles	and	a	suite	of	tools	to	make	the	menu	your	own.	Your	vendors	Most	mainline	restaurant	distributors	like	Sysco	and	US	Foods	offer	menu	development	and	design	resources.	Just	ask	your	sales	representative	about	these
tools	when	you	place	your	next	order.	Other	vendors,	like	your	POS	system	provider,	typically	offer	some	classes	or	detailed	training	courses	that	show	you	how	to	leverage	the	reporting	capabilities	of	your	POS	to	inform	menu	development.	Check	with	your	POS	partner	to	see	what	resources	they	offer.	These	are	some	of	the	most	common	questions
I	get	about	the	menu	development	process.	Menu	development	planning	and	design	is	the	most	important	product-facing	task	you	will	do	as	a	restaurant	operator.	In	this	portion	of	managing,	you	are	building	the	menu	in	a	way	that	supports	your	staff	and	offers	your	guests	an	incredible	experience.	A	great	menu	makes	customers	come	back	time
and	time	again.	So,	offer	great,	well-tested	food	that	delights	your	diners.	Be	sure	to	present	that	delicious	food	on	a	menu	that	captures	their	attention	as	they	order.	A	great	menu	is	one	that	takes	some	work	but	is	also	one	that	pays	off	for	both	staff	and	guests	alike.	Menu	planning	is	the	strategic	process	of	designing	a	list	of	dishes	and	beverages
offered	by	a	food	and	beverage	establishment.	It	plays	a	pivotal	role	in	shaping	the	dining	experience,	optimizing	operations,	and	driving	profitability.	Whether	youre	managing	a	fine-dining	restaurant,	a	casual	caf,	or	an	institutional	kitchen,	an	effective	menu	aligns	customer	expectations	with	operational	capabilities.	This	guide	explores	the
principles,	steps,	and	tools	for	crafting	a	well-thought-out	menu	that	satisfies	both	the	palate	and	the	bottom	line.	Menu	planning	is	the	deliberate	process	of	organizing	and	designing	the	dishes	and	beverages	that	an	establishment	offers.	It	considers	customer	preferences,	dietary	needs,	operational	efficiency,	and	financial	objectives.	A	successful
menu	is	a	blueprint	for	delivering	a	delightful	dining	experience	while	ensuring	smooth	operations	and	profitability.	Enhances	Customer	Satisfaction:Addresses	diverse	dietary	preferences	and	nutritional	needs.	Improves	customer	experience	with	well-balanced	and	appealing	choices.	Streamlines	Operations:Simplifies	kitchen	workflows	and	inventory
management.	Ensures	consistent	portion	sizes	and	quality.	Boosts	Profitability:Encourages	sales	of	high-margin	items.	Minimizes	food	waste	and	maximizes	resource	utilization.	Reinforces	Brand	Identity:Reflects	the	theme	and	personality	of	the	establishment.	Builds	a	unique	competitive	edge	in	the	market.Explore	More:	Check	out	our	related	posts
on	A	la	carte	menu,	meaning,	characteristics,	advantage	and	disadvantageTarget	Audience:Understand	demographics,	preferences,	and	local	cultural	influences.	Consider	dietary	trends	like	veganism	or	keto	diets.	Seasonality	and	Ingredient	Availability:Leverage	fresh,	seasonal,	and	locally	available	ingredients.	Adapt	menus	based	on	ingredient
costs	and	market	availability.	Operational	Capabilities:Assess	kitchen	equipment,	staff	expertise,	and	space	limitations.	Ensure	that	the	menu	aligns	with	the	kitchens	capacity	to	execute	efficiently.	Cost	and	Budgeting:Calculate	food	costs	to	maintain	profitability.	Balance	premium	and	affordable	offerings	to	cater	to	diverse	customer	bases.	Menu
Design	and	Layout:Use	appealing	visuals	and	organized	sections	(e.g.,	appetizers,	mains,	desserts).	Highlight	signature	dishes	and	specials.Meeting	Customer	Preferences	and	Dietary	Needs:	Understanding	what	your	customers	want	ensures	repeat	business	and	customer	loyalty.	Ensuring	Operational	Efficiency:	A	well-planned	menu	streamlines
kitchen	operations,	inventory	management,	and	staff	training.	Maximizing	Profitability:	Thoughtfully	designed	menus	encourage	the	sale	of	high-margin	items	and	minimize	food	waste.	Supporting	Brand	Identity	and	Theme:	Your	menu	reflects	the	personality	and	theme	of	your	establishment,	reinforcing	your	brand	identity.Balance:	Ensure	a	mix	of
flavors	(sweet,	savory,	sour,	bitter),	textures	(crunchy,	creamy,	tender),	colors,	and	plating	styles.	Variety:	Incorporate	seasonal	ingredients,	diverse	cuisines,	and	varied	cooking	techniques	to	keep	offerings	fresh	and	exciting.	Nutrition	and	Dietary	Considerations:	Include	options	for	different	dietary	needs	such	as	vegetarian,	vegan,	gluten-free,	or
low-calorie	items.	Cost	Control	and	Budget	Alignment:	Design	menus	that	align	with	food	cost	budgets	and	pricing	strategies.Explore	More:	Check	out	our	related	posts	onTable	dhte	menu,	meaning,	characteristics,	advantage	and	disadvantageDiscover	the	five	essential	steps	to	effective	menu	planning	with	this	detailed	infographic:	From
understanding	your	audience	to	refining	your	menu	for	success.	Understanding	the	Target	Audience:Conduct	market	research	to	identify	customer	demographics,	preferences,	and	dining	trends.	Consider	cultural	influences	and	regional	tastes.	Analyzing	Resources:Assess	kitchen	equipment,	ingredient	availability,	and	staff	capabilities.	Evaluate
supplier	reliability	for	consistent	ingredient	supply.	Designing	the	Menu	Layout:Organize	categories	(appetizers,	mains,	desserts)	logically.	Use	strategic	placement	for	high-margin	items	(menu	engineering).	Testing	Recipes:Standardize	recipes	to	ensure	consistent	quality	and	portion	sizes.	Conduct	tasting	sessions	to	gather	feedback	from	staff	and
customers.	Review	and	Refinement:Use	sales	data	and	customer	feedback	to	adjust	the	menu	periodically.	Eliminate	underperforming	items	and	introduce	seasonal	specials.	la	Carte	Menu:Features	individually	priced	items.	Offers	flexibility	for	customers	but	requires	careful	portion	and	inventory	management.	Table	dHte	Menu:Provides	a	set	menu
at	a	fixed	price.	Ideal	for	formal	events	and	banquets,	ensuring	predictable	costs.	Buffet	Menu:Displays	a	variety	of	self-serve	dishes.	Suitable	for	large	gatherings	and	minimizes	staffing	needs.	Cycle	Menus:Rotates	on	a	regular	schedule,	commonly	used	in	schools,	hospitals,	and	corporate	cafeterias.Software	Tools:Use	menu	engineering	software	to
analyze	sales	data	and	profit	margins.	Employ	design	tools	for	creating	visually	appealing	menus.	Customer	Feedback:Leverage	surveys,	online	reviews,	and	direct	feedback	for	improvement.	Menu	Engineering:Identify	stars	(popular	and	high-margin	items)	and	plowhorses	(popular	but	low-margin	items)	to	optimize	the	menu.Overcomplicating	the
Menu:Too	many	choices	can	overwhelm	customers	and	strain	kitchen	operations.	Ignoring	Customer	Feedback:Regularly	update	the	menu	based	on	what	customers	want	and	dislike.	Inconsistent	Portion	Sizes	and	Pricing	Errors:Standardize	recipes	to	avoid	customer	dissatisfaction	and	revenue	loss.	Failing	to	Update	the	Menu	Regularly:Outdated
menus	can	lose	relevance	and	fail	to	capture	interest.Explore	More:	Check	out	our	related	posts	on17	Course	French	Classical	Menu	with	Examples	&	Description	Menu	planning	is	both	an	art	and	a	science,	requiring	a	balance	between	creativity,	customer	satisfaction,	and	operational	efficiency.	A	well-designed	menu	not	only	enhances	the	dining
experience	but	also	drives	profitability	and	strengthens	your	brand	identity.	By	following	the	outlined	principles	and	steps,	you	can	craft	a	menu	that	delights	customers	and	achieves	business	goals.	Menu	planning	designs	a	menu	to	meet	customer	needs,	streamline	operations,	and	boost	profits.	Key	goals	are	satisfying	customers,	improving
efficiency,	increasing	profits,	and	supporting	brand	identity.	Consider	customer	needs,	seasonal	ingredients,	budget,	kitchen	resources,	and	food	trends.	It	reduces	waste,	standardizes	portions,	and	promotes	high-margin	items.	When	it	comes	to	running	a	successful	restaurant,	caf,	or	food	establishment,	one	of	the	most	crucial	aspects	is	the	menu.	A
well-planned	menu	can	make	all	the	difference	in	attracting	and	retaining	customers,	while	a	poorly	planned	one	can	lead	to	disappointment	and	financial	losses.	But	have	you	ever	wondered	how	a	menu	is	planned?	In	this	article,	we	will	delve	into	the	world	of	menu	planning,	exploring	the	key	considerations,	steps,	and	strategies	involved	in	creating
a	menu	that	delights	customers	and	drives	business	success.Understanding	the	Importance	of	Menu	PlanningMenu	planning	is	a	critical	process	that	involves	more	than	just	listing	a	few	dishes	on	a	piece	of	paper.	It	requires	careful	consideration	of	various	factors,	including	customer	preferences,	dietary	trends,	ingredient	availability,	pricing,	and
profitability.	A	well-planned	menu	can	help	a	food	establishment:Stand	out	from	the	competition:	A	unique	and	appealing	menu	can	differentiate	a	restaurant	from	its	competitors	and	attract	customers	looking	for	something	new	and	exciting.Meet	customer	demands:	By	offering	a	variety	of	dishes	that	cater	to	different	tastes,	dietary	requirements,
and	preferences,	a	menu	can	ensure	that	customers	find	something	they	love.Manage	inventory	and	reduce	waste:	A	carefully	planned	menu	can	help	reduce	food	waste	by	ensuring	that	ingredients	are	used	efficiently	and	effectively.Maximize	profitability:	By	pricing	dishes	correctly	and	offering	a	range	of	options	at	different	price	points,	a	menu	can
help	a	restaurant	maximize	its	profitability.The	Menu	Planning	ProcessSo,	how	is	a	menu	planned?	The	process	typically	involves	the	following	steps:Step	1:	Define	the	Concept	and	Target	MarketBefore	creating	a	menu,	its	essential	to	define	the	concept	and	target	market	of	the	restaurant.	This	involves	identifying	the	type	of	cuisine,	the	target
audience,	and	the	dining	experience	that	the	restaurant	aims	to	offer.	For	example,	a	fine	dining	restaurant	may	target	a	more	affluent	audience	and	offer	a	sophisticated	menu,	while	a	casual	diner	may	target	families	and	offer	a	more	relaxed	menu.Step	2:	Conduct	Market	ResearchMarket	research	is	critical	in	understanding	customer	preferences,
dietary	trends,	and	competitor	offerings.	This	can	involve:Customer	surveys	and	feedback:	Gathering	feedback	from	customers	to	understand	their	likes,	dislikes,	and	preferences.Competitor	analysis:	Analyzing	the	menus	of	competitors	to	identify	gaps	and	opportunities.Dietary	trend	analysis:	Staying	up-to-date	with	the	latest	dietary	trends,	such	as
veganism,	gluten-free,	and	low-carb.Step	3:	Develop	a	Menu	ConceptBased	on	the	research	and	concept	definition,	the	next	step	is	to	develop	a	menu	concept.	This	involves:Defining	the	menu	style:	Deciding	on	the	type	of	menu,	such	as	la	carte,	buffet,	or	tasting	menu.Identifying	key	dishes:	Selecting	a	range	of	dishes	that	fit	the	concept	and	target
market.Creating	a	menu	structure:	Organizing	the	menu	into	sections,	such	as	appetizers,	entrees,	and	desserts.Step	4:	Price	Menu	ItemsPricing	menu	items	is	a	critical	step	in	the	menu	planning	process.	This	involves:Calculating	food	costs:	Determining	the	cost	of	ingredients	and	labor	involved	in	preparing	each	dish.Setting	menu	prices:	Pricing
dishes	based	on	food	costs,	competition,	and	target	market.Creating	price	tiers:	Offering	a	range	of	dishes	at	different	price	points	to	cater	to	different	budgets.Step	5:	Test	and	Refine	the	MenuOnce	the	menu	is	created,	its	essential	to	test	and	refine	it.	This	involves:Testing	dishes:	Trying	out	new	dishes	to	ensure	they	meet	quality	and	taste
standards.Gathering	feedback:	Gathering	feedback	from	customers,	staff,	and	suppliers	to	identify	areas	for	improvement.Refining	the	menu:	Making	adjustments	to	the	menu	based	on	feedback	and	sales	data.Menu	Planning	StrategiesIn	addition	to	the	menu	planning	process,	there	are	several	strategies	that	can	help	create	a	successful	menu:Menu
EngineeringMenu	engineering	involves	analyzing	menu	data	to	identify	opportunities	to	increase	sales	and	profitability.	This	can	involve:Menu	item	analysis:	Analyzing	sales	data	to	identify	top-selling	dishes	and	opportunities	to	increase	sales.Menu	pricing	optimization:	Optimizing	menu	prices	to	maximize	profitability.Menu	item	placement:	Placing
high-margin	dishes	in	prominent	positions	on	the	menu.Menu	PsychologyMenu	psychology	involves	using	psychological	techniques	to	influence	customer	purchasing	decisions.	This	can	involve:Menu	item	naming:	Using	descriptive	names	to	make	dishes	sound	more	appealing.Menu	item	description:	Using	vivid	descriptions	to	make	dishes	sound	more
appealing.Menu	item	placement:	Placing	high-margin	dishes	in	prominent	positions	on	the	menu.Sustainability	and	SeasonalitySustainability	and	seasonality	are	increasingly	important	considerations	in	menu	planning.	This	can	involve:Sourcing	local	ingredients:	Sourcing	ingredients	from	local	suppliers	to	reduce	carbon	footprint.Using	seasonal
ingredients:	Using	ingredients	that	are	in	season	to	reduce	waste	and	support	local	farmers.Reducing	food	waste:	Implementing	strategies	to	reduce	food	waste,	such	as	composting	and	recycling.ConclusionMenu	planning	is	a	complex	process	that	involves	careful	consideration	of	various	factors,	including	customer	preferences,	dietary	trends,
ingredient	availability,	pricing,	and	profitability.	By	following	the	menu	planning	process	and	incorporating	menu	planning	strategies,	food	establishments	can	create	a	menu	that	delights	customers	and	drives	business	success.	Whether	youre	a	seasoned	restaurateur	or	just	starting	out,	understanding	the	art	of	menu	planning	is	essential	for	creating
a	successful	and	sustainable	food	business.What	is	menu	planning	and	why	is	it	important?Menu	planning	is	the	process	of	selecting	and	organizing	the	dishes	to	be	served	at	a	meal	or	event.	It	involves	considering	various	factors	such	as	the	occasion,	the	number	of	guests,	dietary	restrictions,	and	personal	preferences.	Menu	planning	is	important
because	it	helps	to	ensure	that	the	food	served	is	enjoyable,	nutritious,	and	safe	to	eat.Effective	menu	planning	can	also	help	to	reduce	food	waste,	save	time	and	money,	and	create	a	positive	dining	experience	for	guests.	By	planning	ahead,	individuals	can	make	informed	decisions	about	the	ingredients	and	dishes	to	include,	taking	into	account
factors	such	as	seasonal	availability,	nutritional	value,	and	culinary	skills.	This	can	lead	to	a	more	satisfying	and	enjoyable	meal,	and	can	also	help	to	build	confidence	in	the	kitchen.How	do	I	start	planning	a	menu?To	start	planning	a	menu,	begin	by	considering	the	occasion	and	the	number	of	guests.	Think	about	the	type	of	cuisine	and	dishes	that	are
suitable	for	the	event,	and	make	a	list	of	ideas.	Next,	consider	any	dietary	restrictions	or	preferences,	such	as	vegetarian,	gluten-free,	or	dairy-free	options.	Its	also	a	good	idea	to	think	about	the	cooking	skills	and	equipment	available,	as	well	as	the	budget	for	ingredients.Once	you	have	a	list	of	ideas,	start	to	narrow	down	the	options	and	create	a
cohesive	menu.	Consider	the	balance	of	flavors,	textures,	and	colors,	and	think	about	how	the	dishes	will	work	together.	You	can	also	look	for	inspiration	online,	in	cookbooks,	or	by	talking	to	friends	and	family	members.	Remember	to	keep	things	simple	and	manageable,	especially	if	youre	new	to	menu	planning.What	are	some	tips	for	creating	a
balanced	menu?To	create	a	balanced	menu,	aim	to	include	a	variety	of	dishes	that	offer	a	range	of	flavors,	textures,	and	nutrients.	Consider	including	a	mix	of	protein	sources,	healthy	fats,	and	complex	carbohydrates,	as	well	as	plenty	of	fruits	and	vegetables.	Its	also	a	good	idea	to	balance	rich	or	heavy	dishes	with	lighter	options,	and	to	include	a
variety	of	colors	on	the	plate.Another	tip	is	to	consider	the	cooking	methods	and	techniques	used	in	the	menu.	Aim	to	include	a	mix	of	grilled,	roasted,	sauted,	and	raw	dishes,	and	think	about	how	the	different	cooking	methods	will	enhance	the	flavors	and	textures	of	the	ingredients.	Finally,	dont	forget	to	include	a	variety	of	flavors	and	seasonings,
such	as	salty,	sweet,	sour,	and	umami,	to	add	depth	and	interest	to	the	menu.How	can	I	accommodate	dietary	restrictions	and	preferences?To	accommodate	dietary	restrictions	and	preferences,	start	by	asking	guests	about	their	needs	and	preferences	in	advance.	This	can	include	questions	about	food	allergies,	intolerances,	and	preferences	such	as
vegetarian	or	vegan.	Once	you	have	this	information,	you	can	start	to	plan	the	menu	accordingly.Consider	labeling	dishes	with	ingredients	used,	so	that	guests	with	allergies	or	intolerances	can	make	informed	choices.	You	can	also	offer	alternative	options,	such	as	gluten-free	bread	or	dairy-free	milk,	to	accommodate	guests	with	specific	needs.
Remember	to	communicate	with	your	guests	and	be	open	to	feedback	and	suggestions,	and	dont	be	afraid	to	ask	for	help	or	advice	if	needed.What	are	some	common	mistakes	to	avoid	when	planning	a	menu?One	common	mistake	to	avoid	when	planning	a	menu	is	to	try	to	do	too	much.	Dont	be	afraid	to	keep	things	simple	and	focus	on	a	few	key
dishes,	rather	than	trying	to	create	a	complex	and	elaborate	menu.	Another	mistake	is	to	neglect	to	consider	the	cooking	skills	and	equipment	available,	which	can	lead	to	stress	and	disappointment	in	the	kitchen.Another	mistake	is	to	forget	to	plan	for	leftovers	and	food	waste.	Consider	how	you	will	use	up	leftover	ingredients	and	how	you	will	store
and	reheat	dishes,	to	minimize	waste	and	reduce	stress.	Finally,	dont	forget	to	leave	some	flexibility	in	the	menu,	in	case	things	dont	go	according	to	plan.	This	can	help	to	reduce	stress	and	ensure	a	positive	dining	experience.How	can	I	make	menu	planning	more	efficient	and	enjoyable?To	make	menu	planning	more	efficient	and	enjoyable,	consider
creating	a	routine	or	ritual	around	the	process.	This	can	include	setting	aside	a	specific	time	each	week	to	plan	the	menu,	or	using	a	favorite	cookbook	or	recipe	website	for	inspiration.	You	can	also	try	to	involve	others	in	the	process,	such	as	family	members	or	friends,	to	make	it	more	enjoyable	and	collaborative.Another	tip	is	to	use	technology	to
your	advantage,	such	as	using	a	meal	planning	app	or	website	to	organize	and	plan	the	menu.	You	can	also	try	to	keep	a	record	of	past	menus	and	recipes,	to	make	it	easier	to	plan	and	repeat	favorite	dishes.	Finally,	dont	forget	to	have	fun	and	be	creative	with	the	menu	planning	process,	and	dont	be	afraid	to	try	new	things	and	take	risks.What	are
some	resources	for	menu	planning	inspiration?There	are	many	resources	available	for	menu	planning	inspiration,	including	cookbooks,	food	blogs,	and	social	media.	Consider	following	favorite	chefs	or	food	writers	on	Instagram	or	Twitter,	or	looking	for	inspiration	on	Pinterest	or	other	visual	platforms.	You	can	also	try	looking	to	different	cultures
and	cuisines	for	inspiration,	such	as	trying	new	ingredients	or	cooking	techniques.Another	resource	is	to	look	to	seasonal	and	local	ingredients	for	inspiration,	such	as	visiting	a	farmers	market	or	joining	a	community-supported	agriculture	(CSA)	program.	You	can	also	try	to	involve	others	in	the	process,	such	as	asking	friends	or	family	members	for



recipe	suggestions	or	cooking	ideas.	Finally,	dont	forget	to	keep	a	record	of	past	menus	and	recipes,	to	make	it	easier	to	plan	and	repeat	favorite	dishes.We	independently	select	these	productsif	you	buy	from	one	of	our	links,	we	may	earn	a	commission.	All	prices	were	accurate	at	the	time	of	publishing.To	the	uninitiated,	meal	planning	can	feel	like	an
elusive	practice	or	an	overwhelming	task,	but	thats	usually	because	we	think	about	meal	planning	from	the	end	point	when	all	the	recipes	have	been	selected,	when	all	the	groceries	have	been	shopped	for,	and	a	week	of	dinners	were	successfully	made.	Put	all	the	information	in	front	of	a	newbie	and	their	eyes	grow	wide	with	one	resounding	question:
But	how	do	I	do	it?	Weve	identified	the	simplest,	most	effective	system	for	meal	planning	and	broken	it	down	into	three	key	steps:	selecting	recipes,	shopping	for	ingredients,	and	prepping	your	meals.	These	steps	might	seem	pretty	obvious,	and	for	the	most	part	they	are,	but	theres	critical	strategy	within	each	of	them.	Its	this	strategy	that	makes
meal	planning	worth	its	weight	in	gold	or	maybe	just	the	money	it	saves	you!	Along	the	way	were	going	to	cover	what	to	skip,	whats	absolutely	essential	for	success,	and	share	a	few	bonus	pro	tips	you	can	implement	as	you	find	your	own	rhythm.	Youll	leave	this	guide	with	a	detailed	playbook	on	how	to	craft	your	own	meal	plan	so	that	eternal
question	of	whats	for	dinner	can	be	asked	and	answered.	Lets	get	into	it.Meal	planning	is	asking	the	whats	for	dinner	question	once	for	the	whole	week,	instead	of	every	night,	and	then	shopping	for	and	prepping	the	ingredients	before	cooking.	We	believe	the	simplest	way	to	approach	meal	planning	is	with	three	steps.	Select	your	dinners	(and	their
recipes,	if	needed).	Shop	for	ingredients.	Prepare	those	ingredients.	Meal	planning	can	be	very	helpful,	streamlining	the	process	of	getting	all	of	the	meals	for	the	week	on	the	table,	but	it	isnt	the	holy	grail.	Youve	got	to	tailor	planning	to	fit	your	needs	and	give	yourself	leeway	to	experiment	and	find	a	system	that	works	for	you.	Youve	also	got	to	make
room	for	pizza	night	we	feel	very	strongly	about	pizza	night!	Now,	were	not	asking	you	to	do	deep	soul	searching,	just	a	bit	self	assessment.	In	fact,	the	easiest	way	to	answer	the	what	do	you	need	question	is	to	consider	why	youre	interested	in	meal	planning	at	all.	From	there	we	can	hone	in	on	how	to	get	there.	So	for	your	consideration,	here	are	a
few	prompts.	Are	you	looking	for	variety?	To	save	money?	Eat	better?	Prevent	food	waste?	Preserve	you	sanity?	Or	to	have	a	ready	answer	to	the	daily	question	from	your	partner	or	kids	of	whats	for	dinner?	Meal	planning	is	one	of	those	situations	where	you	can	indeed	have	it	all,	but	lets	do	this	slowly.	Burnout	is	real,	so	if	youre	a	beginner,	pick	just
two	or	three	of	the	things	that	matter	most	and	keep	them	in	consideration	when	you	move	on	to	the	next	step	of	picking	the	recipes	our	favorite	part!	Choosing	your	recipes	puts	the	philosophy	of	meal	planning	and	the	reasons	why	youre	doing	it	into	action.	In	fact,	we	think	its	the	most	critical	step	since	it	sets	this	whole	process	in	motion.	Start
thinking	about	your	meal	plan	at	least	three	days	before	you	want	to	give	it	a	go	so	you	have	a	few	days	to	make	a	shopping	list,	shop,	and	prep.	Heres	how	we	recommend	you	pick	your	recipes.	Decide	how	many	meals	to	plan	for.	Decide	the	number	of	nights	you	want	to	make	dinner	at	home.	Five	nights	is	ideal	for	many	households,	but	for	some
people	three	nights	is	the	sweet	spot.	Choose	meals	that	create	leftovers:	Big	batch	cooking	and	meals	that	can	be	repurposed	in	a	few	ways	make	cooking	for	the	week	quicker	and	easier.	Cook	recipes	you	know	+	one	new	recipe:	This	is	a	pro	move!	Assemble	that	master	list	of	recipes	you	know	by	heart	the	ones	you	make	week	after	week	and	know
your	family	loves.	Then	add	one	or	two	new	recipes	each	week.	Pick	recipes	based	on	common	ingredients:	This	starts	with	looking	at	what	you	already	have	in	your	fridge,	freezer,	and	pantry.	Shopping	your	home	kitchen	can	help	you	decide	on	recipes	and	avoid	wasted	food.	This	is	the	money-saving	aspect	of	meal	planning	in	full	effect.	Cook	things
you	really	want	to	eat:	You	might	have	to	spend	some	extra	time	uncovering	recipes	that	are	right	for	you,	but	its	worth	it	if	you	still	cant	wait	to	eat	them.	So,	were	saying	the	obvious	on	this	one:	Only	cook	things	you	want	to	eat!	Okay,	youve	got	your	recipes.	Well	done,	you!	Now	what	do	you	need	to	make	them?	Before	you	head	to	the	grocery	store
we	recommend	trying	this	two-step	process	of	making	an	ingredient	list	and	then	a	grocery	list.	This	isnt	as	tedious	or	time-sensitive	as	it	sounds.	If	you	make	your	final	grocery	list	this	way,	you	wont	ever	buy	another	bag	of	shredded	cheese	or	bunch	of	herbs	when	you	already	have	some	in	the	fridge!	Make	a	master	ingredient	list:	This	is	not	your
grocery	list,	its	a	helpful	step	of	taking	an	inventory	of	whats	in	your	kitchen.	Start	by	going	through	each	recipes	ingredient	list	to	make	up	the	master	list	of	things	youll	need	for	the	week.	Then	go	through	your	kitchen	and	cross	off	anything	you	already	have.	Now	youve	got	a	very	accurate	list	you	can	turn	into	a	grocery	list.	Make	the	grocery	list:
Begin	by	grouping	ingredients	together	by	departments	in	the	grocery	store.	Take	it	a	step	further	and	put	those	sections	in	order	of	how	you	like	to	hit	the	store.	A	word	to	the	wise:	Leave	the	frozen	section	for	the	end,	and	swing	by	the	meat	department	first	if	you	want	them	to	dice	up	meat	for	you	or	separate	a	package	of	chicken	breast	all	things
your	grocery	store	butcher	certainly	can	and	will	do.	Dont	forget	those	reusable	grocery	bags	before	you	head	to	the	store!This	is	the	step	that	will	help	you	beat	cooking	fatigue	during	the	week.	Youve	got	to	do	some	prep!	We	recommend	you	set	aside	an	hour	or	two	on	Sunday	for	batch	cooking	and	pre-chopping	ingredients.	What	specific	tasks	you
should	front-load	depends	on	the	recipes	youve	chosen	for	the	week,	but	chopping	veggies,	washing	and	drying	lettuce	and	herbs,	and	cooking	proteins	ahead	of	time	can	all	be	a	massive	help.	Meal	planning	is	not	difficult,	but	its	not	a	walk	in	the	park	either	especially	when	youre	new	to	it.	So	if	you	showed	up	here	seeking	to	make	your	life	in	the
kitchen	a	bit	calmer	because	of	it,	youre	already	well	on	your	way.	Every	time	you	go	through	the	process	of	meal	planning	you	learn	what	not	to	do,	the	places	where	to	improve	on	next	week,	what	you	can	skip,	and	how	to	customize	the	entire	practice	to	fit	your	needs.	Continuing	to	do	it	only	makes	you	better.	All	of	us	here	at	Kitchn	are	at	different
places	in	our	meal	planning	practice,	which	means	weve	got	a	whole	bag	of	tricks	to	share	including	the	ones	learned	from	our	gaffes.	We	put	them	all	in	once	place,	so	have	a	look	and	learn	from	them	before	you	begin	your	meal	planning	journey!	

What	are	the	steps	involved	in	menu	planning.	What	is	menu	planning.


