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A Explaratory Study on the Development of Star Menus in the Western Restaurants of the Hotels
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Abstract

This exploratory study is to analyze the status of star menus and suggest the development strategy of star menus in the
western restaurants of the tourism hotels in Seoul. The data was collected from the chefs who have been working over 15-years
in tourism hotels in Seoul by judgement sampling. The questionnaire was composed of Miller and Pavesic’ s “Fifty tips for a
successful menu” and Khan's “The evaluation of menu item development”. The 30-menu items were selected from the 1st
survey on the menu items that were high in both popularity and contribution margin by menu engineering method. The selected
menu items were analyzed by 14 lists: simplicity, ready availability, availability of ingredients, quality, flavor, presentation,
preparation, service method, nutrition quality, preference, profitability, serving temperature, descriptive copy of menu and
publicity. As a result of the study, appetizer category was recorded the highest score by 4.09. Smoked salmon, Tomato and
mozzarella cheese, Cream of mushroom, Cream of asparagus, French onion soup, Grilled beef tenderloin, Grilled rib-eye steak,
Roasted lamb rack, King prawn, Seafood spaghetti, Chef s salad, Caesar salad, Organic salad, Fruit plate, Italian tiramisu and
Yogurt ice cream were recorded high score. The development strategy of star menu is belows : the menu writer must consider
the productivity, effectiveness, popularity and profitability, the regular customers want varieties and creativity in the menu and the

operators have to include the star menu items in the set menu.

Key Words : the status of star menu, development strategy of star menu, western restaurant
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<Table 1> 14 Evaluation ltems of Menu Development-

Evaluation Item Details

“Is the menu simple to make easily?”
“Is the menu ready availability?”
“Does the menu have the availability

1. Simplicity
2. Ready Availability
3. Availability of

Ingredients of ingredients?”
4. Quality “Does the menu have high quality?”
5. Flavor “Does the flavor of the menu

encourage the appetite?”’
“Does the menu have the nice
presentation after plating?”

6. Presentation

“Is the preparation method of the
menu proper?’
“Is the service method of the menu

7. Preparation
method
8. Service method

special?”

“Does the menu have nutrition quality?”
“Does the menu have the preference of
the average customers?’

“Is the menu profitable?”

9. Nutrition Quality
10. Preference

11. Profitability

12. Serving “Does the menu have the difficult
temperature serving temperature for servers to deliver?”
13. Descriptive copy ~ “Is the descriptive copy of menu well
of Menu composed?”
14. Publicity “Is there the server's up-selling?”
o2 o} ZABHT
AARE w7 B7F A== Miller$t Pavesic? 4454
ol FE Yok 5070 B ZH(Fifty tips for a

successful menu)(Miller & Pavesic 1996)3} Kahn¢]
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<Table 2> Menu operation situation in the western restaurant of the tourism hotels in Seoul
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<Table 3> Menu items in high popularity and high profitability

Appetizer (5 items) Soup (5 items)

Cream of mushroom
Cream of asparagus
Lobster bisque
French onion soup
Beef consomme

Smoked salmon

King crab meat

Tomato and mozzarella cheese
Scallop and vegetable

Duck foie gras terrine with
chicken breast

Entree (10 items)

Grilled beef tenderloin (Wagyu) Seared sea bass with sweet

Grilled rib-eye steak (Wagyu) com
Grilled Angus fillet mignon Snapper fillet
Roasted lamb rack Lobster
Surf and turf (Lobster and beef)  King prawn
Spaghetti seafood with

tomato sauce

Salad (5 items) Desserts (5 items)

Chef’s salad

Caesar salad

Organic salad with balsamic
dressing

Avocado and crab meat salad
Pasta salad

Fruit plate

Apple tart

Italian tiramisu
Cream brulee
Yogurt ice cream

MeanxSD
Classification Visiting purpose(%6) Classification Change cycle Change cycle Check Check
Hotel No. of Business friendship Family Others of of menu of promotion average average with
restaurant menu peryear menu per year w/o beverage  beverage
A lea 50.0 30.0 10.0 10.0 2.0 times 5.0 times 35,000 40,000W
B 2ea 70.0 15.0 750  7.50 1.5 times 30.0 times 56,500% 69,500W
C 2ea 40.0 40.0 7.50 12,5 3.5 times 4.5 times 66,959W 78,000W
D 2ea 60.0 20.0 10.0 10.0 2.0 times 3.5 times 49,500W 60,500%
E 3ea 36.7 31.7 08 233 Ala carte, 2.0 times 4.3 times 62,000 74,000
F lea 40.0 400 100 100  SCUMENU G4 pmeg 4.7 times 54,000% 67,000
G 3ea 50.0 21.7 20.0 8.3 1.5 times 4.5 times 59,700W 80,400W
H 2ea 45.0 35.0 10.0 10.0 2.5 times 5.0 times 49,000W 61,000W
I 2ea 375 225 7.5 325 3.0 times 1.5 times 68,000W 79,000W
J 2ea 50.0 175 250 75 | SRA o, gimes 67 times 47,500 57,500
Set menu, Buffet
Average 9 ea 47.8 26.5 12.0 13.8 2841 times 6.7+99 34,940 42,893
+14.6 +10.7 109 +09 o times +18,493W +25,600W
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<Table 4> Scores of consideration in menu development according to course

Mean+SD
Classfi- ~ Simpl-  Ready  Avai- Qualty Presen  Prepara  Service  Nutdtion Sning - Descrptive Publicity Average
cation cty  Availability ability o Haor aton  ton  method  Qualiy Populay Profiabity tempe copy o points Toul points
ingredients rature meny
Appetizer 391 394 417 409 358 425 422 421 413 421 373 432 431 412 572 409
+13 +12 #£12 #10 *13 *£10 £11 x11 +12 £10 +13 =£1.0 +1.0 10 £751 =+£0.12
Soup 352 395 439 420 414 398 445 362 411 425 393 373 421 417 567 405
+15 #+13 =+£10 =*12 *10 £11 =*11 *14 +13 =+11 =*15 *£15 +10 +£10 +£820 +0.17
Entree 384 352 398 435 401 436 428 407 403 417 365 3.87 4.38 423 567 405
+13 *13 +11 #10 *10 10 =*£10 *x11 £12 =£11 =£12 =£12 +09 £10 +£7.04 =£013
Salad 400 403 441 390 322 374 418 380 411 407 421 4.46 391 3.96 56.0 4.00
+12 +£12 +£09 *12 #*15 =x13 *11 *12 +11 %12 =*1L1 =+09 *£12 +11 =£846 =*0.15
Desserts 3.70 397 4.12 381 354 400 413 386 396 407 403 4.60 3.94 385 5558 397
+13 +13 £12 +13 *13 +£12 +12 *12 £10 +£11 %11 +08 +11 +11 =*853 +0.14
ol ol =2 Mg 7jZog Hxee, $Z AMyE (Tomato and mozzarella cheese)(4.23)°]%tt, A A
HAE Z47F 10784, dE=dle 20708 =36k, e ojs 8o faEH viwotold oz 147 AbefA
7, o, AMRUE olgste] WndAUeld Y RE & A2 Uyt TAel: dAslztEdAE
of o3 Aetvly SAM(YEZ = 1070, F 3070 mlw 7 7] dle dwEA SEvstldes 29, f9 59

ofo]gl g AAstGict, et AW A% HEA ] Al
HE Agad 570, 4= 570, dE=d 1070, A= 57,
HAE 5709 vl ¥ obo]dl th& (Table 3)3 2.

2. FA0 ME ol TAEE B

Aqae 57, = 574, d= 107, d=e 574,
AE 57 i otold e i Y AE Hee oy
(Table 4)¢ 2ottt A a7t BH 4,092 7MY &1,
LIt drdE 4,058, AYEE 4.008, dAEE
3.974 28 YAHET} 7 WA Yepgth $2e viio
Aol A 35202 thE I vig) HA WEA &
stotn vebga, dmdle wlwe Enj4dlA 3,523
2 7MY B HA4E Ukt JmdE 44 vlY 27t
7Rk o, FEo] ol e 24o] e Zlf
71lgte}, AAas], = ), dE YAE EE
ArE TN 2 ATt vUskoy, dxjaget &
zZgo] £ol4e AtAH R WA YriE it szt
=& ZHA AEEfof ah7)o] Ao W %
74 usich, ool SEo SlojA HAjad, £, ¢
= A4 (Up-selling)o] ¥o] o|Foxn} A=
HMES A= vl TE7F WA H7bE I
<= HAE 7tEY HAl(Desserts cart or tray)E
ZHol MH o] gAygS 28t wiEE =Y
ojglojct(Miller & Pavesic 1996).
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(Table 5)9} Ztl FHA 44,0004 A= TAH

(Smoked salmon){4.39)8} EutEQ}l mxdal 2=

EA HAEZo AT 9 £ Y vgoteldlo g AHEE
I glen, dFLEE e gAAAE EAHAE
o] &g thFet mlrofolglo] VR QiTt, & A4t A
2 £& Qe A dol To], &4 do ¥ FHolw
(Mille—feuille), &A| o] Et=2EZ(Tartar) 522 i
wEo] EEET glon TA Aol AlRsh= oA
M, 2BEHE $E3to] FFAH R 7to)d EAA
Aaazrt 81 ok, 4 A4 (King crab meat)
A g0 F843.20)8 oA ¥ H4(2.90)
Vel =dl, 127t YEAELR sl & 3R A5
sk ©of 711gth, & A4S AHESe Hlwotol |l
B BvtE wojn, A HE & 8l @y
(waste)7} 2|47} wlojof ofn] £ AHET} 7FA|AL Q)
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£t £2 otoldojth, #AS A 4a(Scallop and
vegetable)= Alo|& FEE vIE Fo| £ES o[ &% 4
Alqte], AAgH A2 A (Marinating)& stAU, 72
73] 2. (Carpaccio) FHE AFBL2H w72 Y=
e = Aot 283t g8 ¥ k54 (Duck foie
gras terrine with chicken breast) #W®< 7t
(3.09), w8 £H4(3.35), AAMEY 5-84(3.80), %
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<Table 5> Scores of consideration in menu development of appetizer

S QAR At JHol TR EME of

Mean=£SD

Avalabiy Presen Prepara  Service  Nutrition derrng Descrpiie Average
Memu i I . ) . " Public
enu item Simplicity nvalabilty . Quality  Flavor win  ton  mehod Quliy Popularity Profitablity temperat  copy of icity .
ingredients ure menu
Smoked salmon 460 440 4.70 440 390 465 435 405 435 4.20 435 450 475 420 439
+0.82 +1.0 +0.7 09 +12 07 09 10 %13 =£12 09 +09 106 +10 019
King crab meat 3.50 3.90 320 425 355 420 430 445 410 455 2.90 415 440 425 398
13 +12 +12 +10 +11 £10 +09 11 *10 108 +13 +13 08 +10  +016
Tomato and mozzarella  4.70 440 460 395 355 390 450 430 45 420 405 450 420 375 423
cheese 07 411 408  +10 £16 10 409 #1208 11  £12 409 10 12 021
Scallop and vegetable  3.65 365 455 395 335 400 395 38 405 39 435 430 420 405 398
+13 +11 +038 +10 *13 +10 *14 £12 12 X122 +09 09 10 10 016
Duck foie gras terrine ~ 3.05 335 3.80 390 355 450 400 410 380 4.05 340 410 4.00 435 38
wih chickenbreast ~ +14  #14 414 +12 £13 $08 #12 *10 £13 10  F14  #10  F12 209 +019
<Table 6> Scores of consideration in menu development of soup Mean +SD
Availability ) . Serving  Descriptive
. o Ready . Presen Prepara  Service  Nutrition . 1 .. Average
Menu it ?
enu tem Simplicity Avaibily Of. Quality  Flavor wion  ton  metod Quiliy Popularity Profitability temperat copyof Publicity =~
ingredients ure menu
Cream of mushroom ~ 4.00 420 475 420 415 380 440 380 440 435 410 400 435 420 4.19
+14 +12 £06 12 #£10 #12 11 £15 #11 +09 +12 +14 409 09 £022
Cream of asparagus 410 430 465 430 405 40 445 370 440 435 410 38 430 430 420
+14 +12 107 +12 +10 +10 £11 %15 %11 +09 +10 +13 10 +10 £0.20
Lobster bisque 3.05 370 380 415 465 405 425 355 405 405 355 380 425 395 392
*15 +13 +13 +12 408 +£10 +£12 £14 12 %12 +13 14 +10 +12 020
French onion soup 345 395 460 425 400 400 470 335 390 465 405 350 430 420 408
t12 +12 +038 +10 +£12 £10 £07 +14 13 108 110 £17 11 +10 1027
Beef consomme 3.00 3.60 415 410 38 405 445 350 380 385 385 3.50 385 420 384
+16 +15 12 +15 +12 12 11 +14 *15 +14 14 £17 12 +10 021
Aol Hyrk 227 HiYS REYA 2T ERE asparagus)c AUSEE AT ZE AFA w2 A
o mn 488 A3 o] o], AR & 42 Ueich BaE HAZ(Lobster bisque)= WH)
Eioll w2 Abe] Fa gledl, 299 oA w2 A HE44(8.05), AAEY 7+874(3.80), =244(3.55), A
S8 UEHR(4.50), He] 2uA4AALE 305008  WEE380)0AH He A4 et PaHE 8]
ZHl ol M o] B3-S UEhlar glot, Aol 1 ofg]E 7t ARZ H|AAE wEsd g AR
2

%]\
A&she ol Golsto] A& ez A uFsrt A

43 gct,

4. =I9| HlFIHe naArE M
SO oeYd LA e ’é“ﬂi“q o3
(Table 6)3 Zt}, 5749 == 21| (Beef
consomme)2] HH(3.84)0] 7} 2 ‘%F%”EP. e
£C74;” AEEL B4 AUz o] 2] 1,}37] 3)
E erg Auxog vro ALE yelich wa 3
(Cream of mushroom)+ £¥(3,80)%% Xﬂ*&r‘%“ﬂ
0)& Aolek 1270 AEE BE 4,0001449 & Ha
‘%E}‘ﬁiq. opAmeEtA A A

il @3 lM

A 43 (Cream of

go| dasty Hufjrirt Fotok At RrF E 4= 9l of
ojglojgti & 4= et F3A| ¢l =Z(French onion
2] ZhehA(3.45), AFHERI(3.55)004 W
HA4E Vel e B3R Zﬂ%"‘ﬂ“ﬂg 27
A BT A BujrtE Y £ Us L2 otodo|t,
HN17] Fave Wy E46.000004 $& 45 4
gyl W=l 14 HurjEad By ad4zZE A
3ot AEE Bolxgh )= 2adls oA F3
< BEIE] fiote] AT F42 FEHE £2on 1
Aol 7155 a7 Yot iig PAtel e £2 o i
24 ) Z49(Pheasant consomme), v|32t7] 4|
(Quail consomme) 52 H#HH “ﬂ-n-i AEo|1 gl

soup)=
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5. Y=ol iF/Y ma{AretE He
H HeE AuEy
(Table D3 2t} 10719 otzdo] A9 H17] F=g
(Grilled tenderloin, Grilled rib—eye)7} 4.000]49]
=2 ALE Ve 2ol oA d=E AE fF
Wk Al A AR, F AR Al A ofogo] BE 2117
2t & = ik, 4 7]9f ofo[g]& ol ol A W M
£ H3led, AleyHs geste] "uirtg golevt, 4
1718 2715 &0 AN S EolEVF Ay & 2
A5 st s A AL S HOlEF gt 9
H]3Lo](Roasted lamb rack)w %i7] & 71 217) QL
HAZ o9 71dA(8.75), AR $-84(3.80),
F/4(3.60), Q171E=(3.85) M= W A+E BAAN
HHL 4,042 =4 vttt Fu7](Lamb)s A4S
of wiet FA9| zpol7t w2, WAHOR HQlEo] A H
o 24 g} uto] Mol 1A Q7|7 A&HOR =
opA 1 = FEo|t,
Surf and turf+ 3 126 sj4E23 1718 87 &4
A HRE S 9 7)dsh] Yt AE LA
U= vFE FH-o] 3.828 UL o] ag&
LHIA(B.05)00lA4] ot W& HeE yerded], o]
Fo] B9 o5 Mgsts oA B4 &)
o] AR7FwoLt 417] Shyat uithriy, 4]
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Frde FAE Boled, HAE(Lobster)s
3.974, 49 (King prawn)e 4.07H, 3j4HE AutA
El(Seafood spaghetti)= 4,218 22 H3o] &3t} &
2 TE Qo) gAE ARl Ao, e AA
25 F517] ozl 2 | 9% A" ATt Aok o
9 ZAb) A HAEY ol 2,857 08 i @3 3
+5 YetWEd), o= Live lobster i 7128 2|43
OS2 FUIek oy, viohziA] el dhe nAle BH
Sl vlyehe Q14 wiEel g4t 97tE gt w 7hA
BN & A7t FHLR ool oA Qi A
AT fibES o] &3t vy ofold o] 9 niRo uly
oA W F4E veitet, ol AAZE fA5] ¢
sfo] Abdo] FH)E o] ghat, o] v FE AEstH 4
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7] AT AR, H37) QHHT o2 FAE ] A SHoA e HPEFE A7) gl wywo Eu4dS
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<Table 7> Scores of consideration in menu development of Entree Mean +SD
Availability ) . Serving  Descriptive
Menu item Simplicity Av}:lzgiity ' of Quality  Flavor }:;rlfisoer? Prgsira fneg}i)ed l\gﬂi(;l Popularity Profitability temperat copyof Publicity AveTage
ingredients ure menu
Grilled beef tenderloin ~ 4.20 430 4.30 470 420 470 435 415 90 455 3.60 3.70 460 440 428
(Wagyu) 1.2 +12 10 +07 +10 £07 £08 10 +14 108 09 £13 408 09 021
Grilled rib-eye steak ~ 4.10 4.05 440 470 395 450 445 420 415 480 3.90 3.90 460 470 431
(Wagyu) +12 +12 09 +07 10 £09 £09 410 £12 106 10 12 +08  £07 019
Grilled Angus fillet 410 3.90 4.20 425 415 445 440 415 365 415 365 4.10 445 425 413
mignon 14 12 110 10 +10 x10 x£09 £10 %11 %12 11 £12 09 110 015
Roasted lamb rack 375 3.65 3.80 440 395 455 440 410 360 385 3.70 400 445 440 404
+13 111 +12 109 +10 08 10 £10 £13 12 12 412 109 109 016
Surf and turf 375 3.05 370 415 365 405 395 390 405 385 3.50 390 430 400 382
(Lobster&beef) 12 115 +1.0 +12 +11 +10 10 +£12 £11 %10 +13  £12  +10 +10 1015
Seared sea bass with 375 3.05 3.70 415 365 405 395 390 405 3.85 3.50 3.90 430 400 384
sweet com 12 *11 10 +12 +11 +10 10 <£12 12 10 +13 £12  +10 +10 011
Snapper fillet 395 3.25 370 405 380 375 43 405 400 3.90 3.60 3.80 4.00 380 386
+10 +13 +13 12 £12 £12 409 12 F12 t12 +13 +12 £10 14 £013
Lobster 3.80 3.25 3.40 450 420 450 410 420 445 415 285 380 425 415 397
+15 116 12 11 £12 09 +12 +14 £09 £10 16 £12 10 £10 1024
King prawn 3.90 3.65 410 420 420 450 440 390 385 420 3.90 3.90 420 410 407
*+13 +13 +1.0 10 +10 09 =09 =12 £12 12 12 +12  +10 10 4014
Spaghetti seafood with ~ 3.65 335 4.60 425 415 410 410 410 445 450 440 390 490 445 42
tomato sauce 13 114 108 +10 10 £10 +£12 10 09 409 09  +12 405 209 1024




2 QPAIEIOl AEDlT JHo BB BN 1T 635

fon

<Table 8> Scores of consideration in menu development of salad Mean +SD
Availability . » Serving  Descriptive ]
Menu item Simplicity Ax}:;igi}lliw . Of, Quality  Flavor }:;ZS:IT Prtei(;))ira i‘:;lliz l\gl:ailiotyn Popularity Profiability temperat copy of  Publicity Av e.rage
ingredients ure menu
Chef's salad 4.00 385 450 405 325 38 410 365 400 4.30 4.65 430 3.80 420 404
+1.0 t13 +09 +10 £15 +£12 £12 11 £12 +10 +08 +10 12 +10 £018
Caesar salad 3.95 4.10 470 415 330 38 425 380 430 410 440 4.30 405 395 409
+12 +13 +0.7 t12 $16 +12 +10 14 £10 +10 +09 £10 12 10 %023
Organic salad with 385 420 4.60 395 340 380 435 365 410 400 410 450 380 395 402
balsamic dressing +13 t12 +08 +12 +14 £12 £09 +£13 +£10 £12 +10 09 12 11  +017
Avocado and crab 345 3.50 345 385 365 405 405 375 420 4.00 3.60 450 3.80 375 383
meat salad +15 +13 14 +12 13 £10 +12 £10 +12 t12 +11 09 f12 +11 017
Pasta salad 4.10 3.85 4.20 340 245 305 380 38 390 3.50 400 440 3.80 360 371
+12 +13 +12 +15 #15 16 +£12 410 #£12 16 +14 09  +14 +13 +020
<Table 9> Scores of consideration in menu development of desserts Mean+SD
. Availabili Serving  Descriptive
Menu item Simplicity Ready . Quality  Flavor Presen Prepaa - Service - Nutiion Popularity Profitability temperit cop;/) of Publicity Average
Availability ' tation  ton  method Quality i
ingredients ure menu
Fruit plate 410 415 405 395 370 415 440 405 425 445 3.90 480 410 410 415
+14 +12 +10 12 £13 10 09 £10 %10 109 +1.0 06 10 +10 £019
Apple tart 3.80 415 415 375 355 38 420 375 3% 400 395 460 4.00 370 39
t12 112 t12 +12  £11 il.Q +10 +11 +10 %12 +12 +08 12 12 2012
Italian tiramisu 3,50 3.90 3.90 385 375 445 390 395 405 420 420 470 390 375 400
+14 +14 +14 +14 413 i’b.9 15 12 £10 #12 +10 £07 10 +11 1023
Cream brulee 3.30 380 410 345 310 375 38 355 385 370 3.90 4.50 3.80 360 373
+13 +14 +14 12 +12 13 £13 £13 +£10 <17 12 109  x12 +11  £014
Yogurt ice cream 3.80 385 440 405 360 380 430 400 375 400 4.20 440 39 410 401
+12 +15 +09 14 £15 £15 +£12 +14 412 #10 +10 09 10 +1.0 £021

6. M=o oiFIHY D2AeE Ma
AHES] o wd nejAgd Hes AHEY oS
(Table 83} At} A 57] & H =g
A E(4.09), #71sMHE(A.00)E 2 %
wict. *J]**“Ei‘:L AT (3.65), dRHe A
8(3.80)00l4 W& HeE UE tﬂ A|-gHk
i, vigEe] £2 E4E Aesty fzAg=
FASHESE dof sttt AAMHEE duklofA=
gzl M EE AFUH(3.80)2 Eadle ABsIEE
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a7t 28 42 JEE AT A4t S-S As
gto] Algsto] Q7= 20l E o]= 2 Ffof Fte}, of
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%%*3(3 45), +4(38.60)00A @& H4E Yebyldh
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E=(3.50) A E W2 HE Ve,
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(Table I 2o}, YAE 57) Folxe HLdEIYolE
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ice cream) 4.0134, olgagd gao](Italian
tiramisu)= 4,008 22 £ HHS Yetint, A E
o|EQ} o}l Elgtulas 147 FEjA BE 3 504
9] =2 A5 yetitt. 23 ¥ (Cream brulee)= |
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