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Abstract

A Study on Restaurant Menus evaluation

factors in Hotel

Kim, Ki-Young. Kim, Sun-Jung

The Development of a new menu item in a restaurant usually begins when your chef
prepares a creative "brainchild” that he serves to you, the owner. If you are satisfied
with the new dish, it gets a "go—ahead” signal, under the assumption that what appeals
to you will appeal to a significant number of your customers. While many excellent and
successful items have been created this way, It is not reasonable to expect that your
tastes can represent the wide variety of your potential guests tastes. The purpose of
this study is to examine the factors that have an influence on customers’ menu

evaluation.

A menu is a marketing tool which delivers restaurant’s image and message to
customers needs and wants to restaurant. So far, studies on menu have been done in
an analytical way from a management’s viewpoint and inadequate to reflect customers’
needs and wants. In this study is to examine the factors that have an influence on
customers’ menu evaluation. The factors affected the customers’ menu evaluation of
hotel restaurant in the three factors. Three factors are food service factor, menu copy
factor, value of food. Correlation between the evaluation of critenia and selection of
menu was examined. All Three evaluation criterta have shown strong correlation with

selection of menu of these criteria, menu-copy factor was found to be most strongly
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correlated with selection of menu.

In conclusion, As a study on the Customer's evaluation factors of the Korean
restaurant menus in hotels, It raises to exert us strength in the menu management of

Korean restaurant.
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