	HOS 2131 Menu Planning
Week 3 Hybrid Assignment

	Instructions:
1. Review Week #3 PowerPoint 
2. Save this form as Your_Name_Week3.doc
3. Follow the instructions for each of the questions below.
4. Write your response in the shaded area following the question. Use as much space as you need to answer.
5. Submit this completed form through Blackboard (Bb) by the deadline.
6. Be prepared to participate in class in the discussions in Week 4.

	Your Name:
	Prateek Passi 
	Date:
	February 9, 2018

	Watch the Tour of Lincoln Restaurant https://www.youtube.com/watch?v=RU9g33H21jc

	QUESTION: After viewing this video, what would you expect as far as menu theme or style?
Write in the shaded space below.



	In this video, the theme of the restaurant is authentic and focusses on uniting different countries, as there were flags of England, United States and Italy.  According to me the menu of the restaurant would be a mix of some traditional dishes and new authentic dishes. The theme of the menu will be based on some multiculturalism and the menu will be presented in a modernized way.  Overall it will not be dulled rather it would be inviting and will have a taste of history and culture at the same time  



	

	QUESTION: Come up with 6 new menu items that would fit the menu of the Lincoln restaurant.
Menu sample: http://lincolnrestaurant-dc.com/wp-content/uploads/dinner.pdf 
Make sure you don't duplicate the menu items on above linked menu.

	2 Appetizers:
1. . Caramelized onions 
2. . Meat balls 
2 Main courses:
1. . Lobster
2. [bookmark: _GoBack]. lamb chops 
2 Desserts:
1. . Traditional chocolate brownie 
2. . Red velvet pie 
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