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Acknowledgement: 
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Disclaimer: 

Every canteen is different.  All 

advice and information should 

be carefully considered in light 

of your specific circumstances. 

Contacting ACTSCA 
Representative: 

Web:  www.focis.com.au 

Email:   dll.actsca@optusnet.com.au 

 

This is Fact Sheet 1.1 from Series 1 Food Choices & Menu Design 
 

Overview 

A good canteen menu offers a variety of foods, a variety of “price 

points”, reflects the seasonality of foods, and is not too big.  A lot 

of money can be tied up in keeping stock for a menu which is too 

large for your situation.  It is also much more complicated and 

time-consuming to produce a large menu.  Here we list some of 

the things you should consider when designing a menu for your 

canteen. 

Nutrition 

 Ensure that food is offered from all the food groups. 

 Keep to the official dietary guidelines of low fat, sugar and salt. 

 Plan for the term and use fruits and vegetables which will be in 

season. 

 Use the traffic light codes on commercial foods to guide better 

choices. 

 Consider including days or times when some high fat/sugar 

foods are limited or excluded. 

Know Your Market 

 Include dishes which reflect the cultural diversity of your 

school. 

 Find out if any children have serious food allergies and 

consider their needs by not putting dangerous items on the 

menu (eg, nuts). 

 Make your menu age appropriate (kindergarten-ers, growth-

spurting boys and high school girls are all very different in their 

food needs and preferences). 

 Plan the menu as a team effort:  discuss it with parents and 

staff; survey the students. 

Be Realistic 

 Avoid complicated and time-consuming dishes.  Remember 

time and volunteers may be in short supply. 

 Don’t make the menu too large.  Instead, plan to add variety by 

using special promotions and theme days. 

Inform Your Customers 

 Send the menus out as flyers with the school newsletter, by 

paper and electronically. 

 Ask for the menu to be included on the school website. 

 Display short-term special offers on a whiteboard outside the 

canteen. 
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Evaluate and Adapt 

 Analyse the sales success or otherwise of each item on your menu at the end of each season.   

On your next season’s menu, replace items that are too difficult to produce or did not sell well. 

Advantages of Menu Planning 

 Helps ensure better choices 

 Helps planning for special days 

 Helps time management 

 Allows coordination with school curriculum 

 Improves stock control 

 Ensures correct pricing 

 Improves sales by offering foods that your customers want 

 

 

 

 

 

 

 

 

 

 

 

 


