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Classic Menu

A menu consisting of 13 - 17 course that must be passed in

sequcence.
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lors d’oeuvres hayve gained popu arity, ‘now :
| dest eatlng places Served from a r(')'" ing trolle

N )
| A

soup(consommé¢) and the other a thig

during this oouise Although it must b{norfdl’ that the clearisodp
| ~ fifst on the

3. Oeuf / Egg v
Oeufs age the dishes made from egg. There agmany styles of "cooking and

preparation of eggs such as boiled, en cocott ed or scrambled. This course is

not incliided in the dinnesgmenu. w

4. Farinaceous / Farineaux ta or Rice
This is Italy’s contribution to the courses of the menu. It includes differentKinds of ¥
rice and pasta. Pasta dishesare spaghetti, lasagne and gnocchi.There are more than ~—=8
200 varieties of pasta. The ingredients, size, shape and colout determineithe type of ﬁ’/’?&#’* N
X pasta.
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oisson / Fishw»

F  Poiss ishes made from fish. Fish, being Sof .
the that follow. . i -
‘ 6. Entrée ntree £3
: The Fir meat cse B s is generally §mall, Wé;ll—ga hished dishe

‘N me fro hen ready or service. They always d

';' T
£ gravy or sauce
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7. Sorbet 1 1

It counteracts the previous dishes and rejuvenadtes the appetit
follow. I1tts water and crushed ice slush flavou s a rule with champagne, spirit,or &

-

liqueulr;aad served in a glag& w
8. Releves / Joints R —

4 This is the main meat course on the menu, Releves are normally larger than entrees
and take the form of butcher’s joints which have to be carved. These joint
norm roasted. A sauce or a roast gravy with potatoes and green vegetables are
alwa ved with this course. 2
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9. Roast / Paultry

At t retl rmn .

ligh & dls
by its own partlcular sauce and iravy, with a green salad s

.&wse arevegeta le dlshes that can be serv

11. Salades / Salad

balance of the courses is gra

s contaln roast of game or poultr.j

Usually served after a main meal and using

wlate with dressing.
R o / Cold Bufctyl?

This type of food includes meaw, cheese, and eggs served together with part of
4 the salad. o
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‘ mdge / Cheese

Sk

13.
It 1
Ched

i daraare some examples of cheese.
14. Emeets

Entremets on a menu refers to d rts. This could 4 clude ot

ly served withybutter, crackers and occas

z T \
g cold swecets, ga

soufflés oru

15. §avoureux / Savory

A dish of pungentitas xe such as anchov1£:'s,Qf1 a5t or pickled fruit.

toast or as savoury soufflé. Canape diane are some of the examples
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2 16. Dessert./ Cut Fruits & Nits
éﬁ essert 1sﬂa course that typigally comhe end of a meal. All forms of fresh fruit and
nuts may be served in this"course. C n desserts include cakes, cookies, fruits, pastries
and candies. e — 4
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17. Boissons / Beverage {

All typ

compil

of hot or cold beverage,Tea,Coffee ctc. are seryed. Always remember tha

enus beverages are not cgunted aS a coursc.



Modern Menu

Modern menu is a simplification of a classic menu that is tailored to the needs.
The modern menu consists of 3-6 courses.
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main course. and sx

> 3 course menu => Sou

petizer, soupy main

\ .,

dessert s e
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> 5 coutse menu => Cold Appetiz

soup, wa

S main course and dessert.
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Appetezer

1. Warm/ Hot appetizer
2. Cold appetizer

Portion 80 — 100 gram




Soup

Clear soup
Thick soup
Nationality soup
Speciality soup
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Portion ;: 200 — 220 ml




Main Course

1. Poutry

Q 2. Meat
3. Fish/ Seafood
4. Vegetarian

-

Portion : 150 — 200 gram




Dessert

Ice cream

Cake

Cookies
Chocolate
Cream/ pudding
Fruits

Traditional sweets
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Portion : 80 — 100 gram




