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OzET

Bu calismanin amaci moni planlamasi ve dederlendirmesinde dikkat edilmesi
gereken oncelikli konularin belirlenmesidir. Bu arastirma igin veriler, Kocaeli'nde
farkh sinif ve alanlarda faaliyet gOsteren 121 yiyecek ve igecek isletmesinde
yOneticilerle yapilan bir anket calismasiyla toplanmistir. Arastirmalarin bulgularina
gbre; monunln isletmeye saglayacagi en 6nemli yarar; musterilerin strekliligini
saglamasidir. M6nu planlamasindaki en 6nemli konu; sunulacak Uriin ve hizmetin
kalitesine oncelik taninmasidir. Yine arastirma bulgularina goére; yiyeceklerin moéni
kartina vyerlestiriimesinde en fazla moénideki odak noktalari ve Urin sayilan
dikkate alinmaktadir. Monilerin dederlendirilmesinde temel alinan kriter yiyecek
veya igeceklerin toplam satis rakamlaridir. Calismadan gikan genel sonug; isletme
yoneticilerinin  mo6ni planlamasi ve dederlendirmesi konusunda benzer
distincelere sahip olduklaridir.
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IMPORTANCE OF MENU PLANNING AND THE KEY POINTS FOR MANAGERS
TO CONSIDER IN THIS PROCESS: AN EMPIRICAL INVESTIGATION IN
KOCAELI

ABSTRACT

The aim of this paper is to identify key areas and issues in the menu planning and
evaluation process. Empirical data was collected from 121 food & beverage firms
in Kocaeli, Turkey via administrating a survey. According to the research findings,
the main advantage of having a menu is securing customers’ loyalty. The key
point in menu planning appears to be primarily highlighting the importance of
product and service quality. The research findings suggest that when placing food
& beverage items on the menu, focus points and the number of items on the
menu are primarily considered. The total sales volume of food and drink items
appear to be the main criteria when evaluating menus. The main emerging
conclusion from the study is that the participating managers in the research seem
to have similar views on menu planning and evaluation.
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