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COURSE NUMBER: HOSP 2225

COURSE TITLE: Menu Management

INSTRUCTOR:	CONTACT:

CREDITS: 2	CLASS HOURS PER WEEK: 4	PREREQUISITES:

DESCRIPTION OF COURSE:
Principles of menu planning for a variety of food service operations. Includes merchandising techniques, layout and design, and pricing strategies. Consideration is given to food selection, nutritional requirements, food and labor costs and equipment utilization.

STUDENT LEARNING OUTCOMES
*Define terms pertinent to menus and menu planning.
*Plan menus utilizing merchandising techniques, nutritional principles, pricing strategies and layout and design principles.
*Plan menus considering the sensory factors (color, taste, texture, appearance) of foods for a variety of target markets including ethnic groups.
*Plans menus considering available equipment, employee skill level, and food, labor and other costs.
*Plan menus using menu terminology appropriately, including truth in menu guidelines.
*Determine menu selling prices based upon various pricing strategies.

INSTITUTIONAL LEARNING GOALS
Columbus State Community College's Institutional Learning Goals are an integral part of the curriculum and central to the mission of the college. The faculty at Columbus State has identified the following institutional learning goals:
· Critical Thinking
· Ethical Reasoning
· Quantitative Skills
· Scientific Literacy
· Technological Competence
· Communication Competence
· Cultural and Social Awareness
· Professional & Life Skills

COURSE MATERIALS REQUIRED
Foundations of Menu Planning, Traster, Daniel. Pearson Prentice Hall, Second Edition, 2018. ISBN: 9780134484471.


TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
Foundations of Menu Planning, Traster, Daniel. Pearson Prentice Hall,	Second Edition, 2018. ISBN: 9780134484471.
Instant Access section
Digital Ebook/materials fee included See "Affordability" at
https://www.cscc.edu/services/bookstore/

UPDATED 7.2025

GENERAL INSTRUCTIONAL METHODS
Lecture – Discussion Independent Project Work Handouts
PowerPoint Field Trip(s)
STANDARDS AND METHODS FOR EVALUATION
	Midterm Exam
	100 pts

	Comprehensive Final Exam
	100 pts

	Menu Projects 4 @ 100 pts each
	400 pts

	Ethnic Assignment
	150 pts

	Discussion Boards
	450 pts

	Total Points Possible
	1200 pts

	GRADING SCALE
90-100% = A
80-89% = B
70-79% = C
60-69% = D
Below 60% = E
	



SPECIAL COURSE REQUIREMENTS
Equipment and Materials: Each student is required to supply their own materials for the menu projects.

ATTENDANCE POLICY
Attendance is expected in all classes.
COLLEGE SYLLABUS STATEMENTS
Columbus State Community College required College Syllabus Statements on College Policies and Student Support Services can be found at www.cscc.edu/syllabus or on the College website Quick Links “Syllabus Statements.”


UNITS OF INSTRUCTION *subject to change*
	WK
	UNIT OF
INSTRUCTION
	LEARNING
OBJECTIVES/GOALS
	ASSESSMENT
METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE
DATE

	Week 1
	Menu Types & Terminology
	Critical Thinking Communication Competence
	Exams, Menu Assignments, Written
Assignments
	Chap. 1-5 Graded – Exams, Menu & written
Assignments,
	

	Week 2
	Menu Planning Considerations
	Critical Thinking Scientific Literacy
Cultural & Social Awareness
	Exams, Menu Assignments, Written
Assignments
	Chap 1-5 Graded – Exams, Menu Assignments,
Written Assignments
	

	Week 3
	Menu Layout & Design
	Critical Thinking Professional & Life Skills
	Exams, Menu Assignments, Written
Assignments
	Chap 8,9,10 Graded – Exams, Menu & written
Assignments,
	Due: cycle - menu 1

	Week 4
	Menu Marketing Strategies/Wine Merchandising
	Critical Thinking Cultural and Social Awareness
Professional & Life Skills
	Exams, Menu Assignments, Written
Assignments
	Chap. 11,12 Graded – Exams, Menu & written
Assignments,
	Midterm

	Week
5
	Truth in Menu
	Critical Thinking
Technological Competence
	Exams, Menu
Assignments,
	Chap 6-9 Graded –
Exams, Menu
	Due:
Family -	menu 2



	
	
	Ethical Reasoning
	Written
Assignments
	Assignments,
Written Assignments
	

	Week 6
	Pricing Theories/Budget/ Menu Costing
	Critical Thinking Quantitative Skills
	Exams, Menu Assignments, Written
Assignments
	Chap 6,7 Graded – Exams, Menu Assignments,
Written Assignments
	Due:
Dinner -  menu 3

	Week 7
	Pricing Theories/Budget/ Menu Costing
	Critical Thinking Quantitative Skills
	Exams, Menu Assignments, Written Assignments
	Chap 6,7 10,11
Graded – Chap Exams, Menu &
written Assignments,
	Due Concept menu 4 (BQT) in class & costing Ethnic menu

	Week 8
	Menu Analysis/ Menu Engineering
	Critical Thinking Professional & Life Skills
	Exams, Menu Assignments, Written Assignments
	Chapt. 11 & 12 Graded – Exams, Menu Assignments, Written Assignments
	Comprehensive Final
Concept menu & costing Ethnic Final menu
Due
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