10. Sample Portfolio Pages
High School Menu Project


Starters

WINGS & THINGS

A pound of our own buffalo wings served with celery sticks and choice of ranch or blue cheese dressing 

CHICKEN FINGERS

You get 5 chicken fingers with choice of ranch dressing or barbecue sauce served 

on a bed of lettuce.

FRESH VEGGIE PLATE

Celery sticks, carrot sticks, cucumbers, cauliflower, and tomatoes. Choice of ranch 

or blue cheese dressing.

ONION STRAWS

Served with carrot and celery sticks, choice of ranch, French fry.sauce, or blue cheese dressing .

The French Fry Factory

FRESH MADE FRIES

Try our own fresh made fries with your choice of two sauces—French Fry Sauce or 

Lethal Weapon Sauce.

FRESH MADE FRIES WITH CHOICE OF THREE TOPPINGS

Melted cheddar cheese  - Chili con carne and shredded cheese topped with

sliced green onions - Green chili Verde with shredded cheddar cheese and sliced green onions, salsa and sour cream.

Dinners

Eagle’s Nest Specialty:  THE COMMANDER’S CUT

A 32 oz. Porterhouse steak; charbroiled to your taste.

16 OZ. T-BONE

10 OZ. RIB EYE

6 OZ. NEW YORK STEAK AND 3 SHRIMP

8 OZ. GRILLED HALIBUT STEAK

SHRIMP DINNER (5 piece)

8 OZ. BONELESS GRILLED CHICKEN BREAST

SOUTHERN FRIED CHICKEN (4 pieces)

All dinners served with choice of French fries, baked potato with sour cream and whipped butter, 

salad with choice of dressing, vegetable of the day, roll and butter.

Sandwiches

ONE THIRD POUND CHEESEBURGER                      CHICKEN AND SWISS

MALIBU CHICKEN 

            

ALASKAN HALIBUT BURGER

All sandwiches are served with French fries, lettuce, tomato, red onion, and pickle.
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This menu was developed in Fall 2003 as part of a menu project that required menu development and food costing skills.  After determining food costs, menu prices were developed.  This menu was designed for use on a military base, specifically for an officers’ dining facility.  Each student did their own work.  





While I was the Chef at Midwest Medical Center, I lowered food cost percent from 39 to 35% during 2003.  To accomplish this, I joined a group purchasing organization and used bids more frequently.  By better training the receivers, we tightened up our receiving procedures and had less waste.  





Also at Midwest Medical Center, I worked with the cooks to improve the Café menu.  By also getting customer feedback, we were able to increase customer sales from $220,000 in the first quarter to $242,000 in the fourth quarter.  
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