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MENU PLANNING & PURCHASING

Course Name

Principles of Menu Planning
Menu Trends and Terminology
Menu Violations
Menu Description
Informal and Formal Menu
A La Carte Menu
Buffet and Banquet Menu
Menu Design and Cover
Principles of Food Purchasing
Purchasing Specifications
Meat Purchasing
Poultry Purchasing
Fish and Shellfish Purchasing
Receiving Procedures
Requisitioning Systems
Purchasing of Dry Goods

EVALUATION:

Three Tests
One Project
First Test - last week of March
Second Test - last week of April
Third Test - last week of May
Project Due - first week of May
Tests are 25%
Project is 25%
No Re-Writes

- 2 -

FDS 119

Course Number


