
Catering Menu
Development
This playbook describes the sequential steps required to

build a catering menu from scratch. It covers the

journey from initial concept, testing and tasting, to the

final selection of the menu items.

Step 1: Conceptualize 

Define the target audience, event type, and culinary preferences.

Research and brainstorm to generate an initial list of menu ideas that

match the defined criteria and create a unique thematic or

conceptual framework to base your menu upon.

Step 2: Market Analysis 

Conduct market research to understand current food trends, local

availability of ingredients, and to analyze competitor menus. This

information will help tailor the menu to stand out and be cost-

effective.

Step 3: Curate Dishes 

Begin with a broad selection of dishes that fit your concept. Keep in

mind dietary restrictions, cultural diversity, and balance of flavors,

textures, and nutritional value in each dish. This step may involve

drafting multiple versions of the menu.



Step 4: Recipe Development 

Create detailed recipes for each menu item. This should include

ingredients, quantities, preparation steps, cooking times and

temperatures, plating, and garnishing instructions.

Step 5: Cost Analysis 

Calculate the cost of ingredients and labor for each dish to ensure

profitability. Adjust recipes or menu offerings if the cost is prohibitive

while maintaining quality and value to the customer.

Step 6: Tasting Session 

Organize a tasting session with a diverse group of individuals to

gather feedback on the taste, presentation, and overall appeal of

each dish. Use the feedback to refine the dishes and ensure they

meet your concept's standards.

Step 7: Finalize Menu 

Based on feedback and profitability analysis, make final adjustments

to the dishes and their descriptions. Ensure that the menu is cohesive

and that it offers a well-rounded selection for all diners.

Step 8: Publish 

Design and publish your final catering menu, including attractive

descriptions and high-quality visuals. Ensure it's available in various

formats as needed, such as print copies, online, or in marketing

materials.



General Notes

Seasonality 

Consider the seasonality of ingredients for freshness and cost-

effectiveness, and update the menu periodically to reflect seasonal

changes.

Sustainability 

When possible, source ingredients locally and consider sustainability

in your menu planning to appeal to environmentally conscious

customers.

Dietary Needs 

Ensure the menu includes options for common dietary restrictions

and preferences such as vegetarian, vegan, gluten-free, and allergen-

free choices.
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