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SESSION OBJECTIVES 

 

 

    After the end of the session one should be able 

to know various menus used in room service & 

the basic things to be considered while 

compiling a menu.  
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DIFFERENT MENUS 
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BASIC CONSIDERATIONS 

 VARIETY 
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Review 

 

 

    After the end of the session one should be able 

to know the various menus used in room 

service. 
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