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MENU
DESIGN

Principles of

Short is good.
Tuckshops are not cafes or restaurants where customers have time to browse
through many pages of a menu. 
Parents can be short on time, and students can have short attention spans. 
Two pages is plenty, and if you can fit it all on one page, even better.

Sections. 
Separate the different types of menu items into different sections to help
customers clearly see what is available. 
Include Cold Meals, Hot Meals, Drinks, Snacks, Meal Deals/Specials, and Breakfast
if you offer it.

Signposting. 
This means labelling which items are suitable for special diets, for example,
gluten-free, vegetarian, halal. 
Tuckshop-made is another important label to help increase sales as many people
prefer home-made foods.

Colour and white space. 
Colourful menus are attractive, but be careful how many images you use. 
To avoid clutter, make sure there is plenty of white space (turn page over for an
example menu). 
Use images and/or photos on posters and the ordering system instead.

Order up! 
Include a section with important details like:

Which ordering system you use (consider using a QR code)
Cut off times
Contact details for the tuckshop
A callout for volunteers
Any other essential information.  



MENU 
Example
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