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A Survey on Preference of the Event Menus
in the Foodservice Operations for University Students

Hyun-Joo Bae'
Dept. of Food and Nutrition, Daegu University

ABSTRACT

The purpose of this study of was to provide basic data for preparing event menus to increase customer's
satisfaction by investigating university students' participation and preference for the event menus in the
foodservice operations. The questionnaires were distributed to 300 customers from August 1 to 31, 2005.
88.0% of the questionnaires were analyzed. Statistical analysis of data was performed using SAS package
program(version 8.2) for descriptive analysis and X’-test, t-test, one-way ANOVA, Duncan multiple range test.
The results of this study can be summarized as follows : 50.4% of the students have participated in
foodservice operation's event and the average degree of the satisfaction was 2.67 out of 5. The type of the
events customers have most frequently participated in were the national holiday - subdivisions of the season
event(47.3%), the day event(34.1%), environment event(26.9%) and so on. In large classification, preferred
were season event(85.2%), international food event(76.9%), and healthy food event(73.1%) and so on. In small
classification, orgarnic food event(53.0%), summer fruits festival(41.3%), midsummer event(36.6%) and
christmas event(34.4%) and so on. From now on, the event reflecting customers' expectation and requirement
should be planned and implemented.

Key Words : Event menus, Foodservice operation, Customer, Satisfaction, Preference
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