
Menu Design
The Fish Factory Restaurant

Appetizers 
Braised Barbecued Beef $4.99
Smoked Fish Chowder with bacon$3.99
Caesar Salad with shredded parmesan cheese and croutons$4.99
Mixed Greens Salad with blue cheese dressing or Key Lime herb vinaigrette $2.99
Dinner Entrees
Grilled Chicken Breast  with roasted Yukon potatoes, vegetables$8.99
Grilled NY Strip Steak  served with potatoes au gratin,vegetables $11.99
Shrimp Pasta with stir-fried vegetables$11.99
Grilled Mahi Mahi Honey-Soy Glazed, served with rice and stir-fried vegetables$25.99
Vegetable Strudel  filled with lentils, shiitake mushrooms, caramelized onions, julienne zucchini and summer squash with goat cheese$10.99
Seared Sterling Salmon with guacamole garnish and served with wild rice medley$13.99
Desserts 
The Chocolate Wave* Warm Dark Chocolate Cake with a White Chocolate Grand Marnier center with Chocolate Ganache and Chocolate Ice Cream $4.99 *contains 
alcohol
Butterscotch Brulee  Butterscotch Cream with fresh Berries$4.99
Cheesecake our house delight!$4.99
Pineapple Upside-Down Cake  vanilla and pineapple cake $3.99

When you are finished with this 
project, you should know how 
that using tabs and/or tables 
can help create tidy, consis-
tent layouts. Organizing and 
aligning information helps the 
reader process information and 
make decisions faster.
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Project steps:

• Create a new document for the configuration that you desire (see above). If you cannot decide, get a piece of 
paper: fold it and cut it until you get a shape and configuration that you like and then create a new document 
according to your new configuration.

• What does the style of the restaurant logo tell you about how they position the restaurant in the marketplace? 
Think about the colors used.

• Copy (Ctrl + C) the text in the box below and then paste it into the new document (Ctrl + V)

• Select the font, the size, the spacing, and the color for the type in the new menu.

• To organize and align the type, use the tab settings (Ctrl+T). 

• Look at other menus! Think about what kind of customer might be attracted to your restaurant. How can 
you use type size and style to entice your customer to order your most profitable dish? What kind of images, 
background textures, andextras will enhance the experience for the restaurant customer?

• When you are finished with your layout, export to a .PDF file using the format:  YourNameMenu.pdf.  
Turn-in the project via www.learndurkin.com.

You are going to design a menu for a one of Portland, Oregon’s most famous retaurants.

• The information that needs to be included on the menu is in the box below.

• The owner prefers to have the menu on A3 size paper. You can make the menu either portrait or 
landscape, folded or not. The menus will probably be printed on a color laserjet printer and lami-
nated.




