MOHAWK VALLEY COMMUNITY COLLEGE

UTICA AND ROME, NY

COURSE OUTLINE

FS 202  Menu and Facilities Planning



C-3, P-0, Cr-3

	Course Description


This course provides the knowledge to design and organize a food service facility. Typical furniture and equipment organization with respect to space allocation in the facility are addressed. Topics include equipment purchasing, facilities engineering, and energy practices
	Student Learning Objectives


Upon completion of this course, the student should demonstrate the ability to:

· Identify current menu trends in the foodservice industry.

· Develop an effective menu design.

· Explain the importance of marketing strategies used internally and externally for restaurant planning and development.

· Apply economic principles in managing a profitable operation.

· Develop and apply cost control standards for a restaurant.

· Calculate and apply various pricing methods.

· Develop the concepts of feasibility to profit-making and profit goals.

· Apply design and layout of a foodservice facility.

· Develop a sales mix analysis.

· Develop a menu evaluation checklist.

· Explain the truth-in-menu government regulations.

· Describe the method of compiling a cost estimate for a food facility project.

· Explain the importance of human engineering in design.

· Develop a method for analyzing appropriate space allocation for a foodservice facility.

· Acquire equipment specifications.

· Identify service relationships in functional areas of a foodservice facility.

· Describe the design process and the primary elements of the interior of a foodservice facility.

· Identify staffing needs for a foodservice operation.

· Develop job descriptions.

Major Topics:

· Menu development

· The physical menu

· Marketing strategies

· Economic strategies

· Pricing support systems

· Menu pricing strategies

· Menu analysis

· Producing the menu

· Considerations and limits in menu planning
