What is on the Menu?
As a restaurant owner (aamiin..), you need to arrange specific and attractive language to customers’ senses and interests to order your food. 

1. Think about the questions in this menu planning guide.
a) What kind of restaurant have you chosen? (i.e: Family restaurant, Fast food, Fine dining restaurant, etc.)
b) What is your restaurant’s name?
c) What categories will be on your food menu? (i.e: appetizers, soups, salads, entrees, main dishes, sides, desserts, etc.)
d) What 10 food items will you include and how much price? (i.e: Bakso – 10K Rupiah, etc)
e) What is/are the other ingredients in the food item? (i.e: noodles, crackers)
f) What is the characteristics of each food item? (i.e: made of beef/chicken, hot soup, tasty, delicious, etc.)

2. Write your answers based on no. 1 above using this table:
Below is the example.

	What kind of restaurant have you chosen?
	Family restaurant

	What is your restaurant’s name?
	Restoran Super Delicious

	What categories will be on your food menu?
	· Sides
· Main dishes

	What food items will you include and how much price?
	· Sides: Crispy fried banana
· Main dishes: Bakso

	What is/are the other ingredients in the food item?
	· Sides: cheese, messes 
· Main dishes: noodles, crackers

	What is the characteristics of each food item?
	· Crispy fried banana:  coated with bread flour, crunchy, sweet
· Bakso: made of beef, tasty, hot soup, delicious 



3. List noun, adjective, verb, preposition (if any) on your menu.
Example (based on above table)
	Noun (kata benda)
	Adjective (kata sifat)
	Verb (kata kerja)
	Prepositions (kata hubung)

	Bakso
	Hot
Tasty
delicious
	made
	of

	noodles
	
	
	

	crackers
	
	
	

	soup
	
	
	

	Crispy fried banana
	Crunchy
sweet
	coated
	with 

	cheese
	
	
	

	messes
	
	
	

	Bread flour
	
	
	




