
MENU 
KNOWLEDGE



Hi good people, let me introduce myself. I am 
Widuri and I'd like to share about menu 

knowledge in a simple way. I hope that you will 
enjoy my presentation.



MENU ??





4 KELOMPOK MENU
01. KERANGKA MENU

02. JENIS MENU

03. SIFAT MENU

04. WAKTU PENYAJIAN

reallygreatsite.com



Menu Classic

menu modern

actual menu



A’la Carte menu

Table D’Hote Menu 

Blue Plate Menu

Buffet Menu





















Static Menu Cycle Menu (daily)





Breakfast

Tea Time

Brunch lunch

Dinner

06,00 - 09.30

15.00 - 17.00

10.00 - 11.00 12.00 - 14.30

18.00 - 21.30

Supper

23.00 - 01.00





























1.Guest Needs

2.Variasi Menu yang akan di hidangkan

3.Penampilan Menu

4.Faktor Musim

5.Persediaan Bahan di Pasaran

6.Peralatan Dapur Yang di miliki

7.Kandungan Nutrisi

8.Kesiapan dan keahlian Pramusaji dan Juru Masak

9.Harga yang harus di hitung 





Menu is a 
silent 

salesman 





stay healthy stay strong and keep smile
 See ya good people !!
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