
UV21153
Menu knowledge and design

The aim of this unit is to develop your knowledge and  
understanding of the wide range of menu styles used in 
the hospitality industry. You will be able to identify different 
menus and the service items that are used with them. You 
will also be able to identify different dietary requirements of 
customers and how this links to menu knowledge. 
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know menu styles

2. Know service items

3. Understand dietary requirements

4. Understand menus and dish composition

1. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

2. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes in this 
unit. All outcomes must be achieved. 

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge
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Learning outcome 1 

Know menu styles

You can: Portfolio reference 

a. Describe styles of menu within the hospitality industry

b. Describe how factors impact on menu planning

c. Identify the information that must be included in a menu
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Learning outcome 2 

Know service items

You can: Portfolio reference

a. Identify cutlery, crockery and equipment for different types of menu 
items

b. Identify accompaniments and sauces for different types of menu 
items

c. Identify the benefits of table theatre

d. Identify the equipment required for table theatre
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Learning outcome 3 

Understand dietary requirements

You can: Portfolio reference

a. Describe the requirements of different dietary needs

b. Describe why service staff must know the ingredients of all items 
on a menu
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Learning outcome 4 

Understand menus and dish composition

You can: Portfolio reference

a. Explain the benefits of menu knowledge

b. Identify the ingredients in a range of dishes

c. Identify dishes that can be cooked or prepared in the kitchen to the 
customer’s taste

d. Explain the main cooking terms used in a menu and how differently 
cooked items are presented

 



Outcome 1: Know menu styles

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Styles of menu: 
Commercial – hotels, restaurants, cafés, 
fast food outlets, travel and leisure outlets 
(trains, airlines, cruises and coaches),  
tourism and recreation outlets (museums, 
historical buildings, theme parks, visitor 
attractions), event management.

Public service sector – hospitals, 
residential homes, contract catering 
services (industrial catering, college 
refectory, school meals, prison services).

How factors impact on menu planning: 
Seasonality, type of service, time, location, 
staffing, trends, costs, competition, number 
of covers, occasion.

Information in a menu: Explanation 
of items, dietary (nutrition, type, style), 
accurate sourcing, pricing, measurements/
weight, current legal requirements (trade 
descriptions, consumer protection). 

Outcome 2: Know service items

Cutlery, crockery, equipment: Knives 
(fish, steak, main course, butter, side), 
forks (dessert, main course, fish), spoons 
(dessert, teaspoon), serving cutlery, plates 
(side, dinner, dessert), bowls (pasta, soup, 
dessert), serving dishes, cups and saucers 
(tea, coffee), hot plates, specialist service 
dishes (soup terrine, scallop shells, balti 
dishes). 

Menu items: Steak, roast meat, fish, 
poultry, pasta, salads/starters, soups, 
cheeses, desserts. 

Accompaniments and sauces: 
Vegetables, salads, garnishes (lemon, 
watercress), savoury sauces (béchamel, 
espagnole, velouté, hollandaise, tomato, 
mayonnaise), salad dressing, croutons, 
bread, crackers, chutney, syrups, custards, 
cream, ice cream. 

Table theatre: Flambé, carving, mixed 
salads, gueridon, boning/filleting.

Benefits of table theatre: Entertainment, 
personal attention, freshness, charge a 
higher price. 

Equipment for table theatre: Flambé 
trolley, carving trolley, fuel, service 
crockery, lighter, burner, carving boards, 
cleaning material, skilled staff. 



Outcome 3: Understand dietary requirements

Dietary needs: Vegetarian, vegan, 
coeliac, lactose intolerant, religious (e.g. 
Jewish, Hindu, Muslim, Buddhist), diabetic, 
allergies (dairy, nuts, wheat), health. 

Service staff: Health and safety 
compliance (avoid allergic reaction), 
ensure adherence to religious beliefs, give 
accurate information on food choices. 
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Outcome 4: Understand menus and dish composition

Menu knowledge: Cooking methods, 
ingredients, costs, cooking terms, dish 
composition.

Benefits of menu knowledge: Levels of 
customer service, ability to advise on menu 
choices. 

Ingredients: Main ingredients (meat, 
fish, fruit, vegetables, pulses), additional 
ingredients in cooking (oil, sauce, coating), 
additional ingredients in presentation 
(sauces, side dishes).   

Dishes: Mixed salads, flambé dishes, 
filleted or boned fish, freshly cooked meat, 
eggs. 

Cooking terms: Roasted, poached, grilled, 
baked, steamed, braised, fried.

Presentations: Plates, en papillote, served 
from a trolley.


