DIFFERENT   TYPES  OF  MENU   
Table d’hote  menu  (fixed-price menu)

This type of menu has a fixed number of courses with a choice within each course. The price is set and all the listed dishes are ready at the same time.

Carte du jour  menu  (daily menu)

This is a menu printed daily, offered generally by hotels and big restaurants

A la carte menu

This is the list of all the dishes the restaurant can prepare. All dishes are priced separately and they are prepared when they are ordered.
Children’s  menu
This is a list of dishes children generally like. The portions are reduced, the list is usually colourful, with cheerful drawings or cartoons.

Special festive menu
This is offered by restaurants on special festive days, such as Christmas, New Year’s Eve, Easter.

This kind of menu generally has many different courses and offers some traditional dishes.

Banquet  menu
This is a list of the dishes offered to a large number of people at special functions, who must be served fairly quickly.
Cyclical  menu
This is compiled to serve a given period, i.e. a week, a month.  At the end of this period, the menu  can be used again. An example is the canteen menu.

Ethnic,  Vegetarian  or  Speciality  menu

