
	The better you describe a menu item the better it will sound to the buying public. A lot of research has gone into the retail industry by marketing professionals to         determine how best to describe all of the items being sold in today’s economy. The more unique and interesting you can make your description, without being             cumbersome to remember, the greater your chances of selling that item. Look at your menu items and determine the ones that are most appealing to you based on the     description that accompanies them.  Here are some examples of using descriptions to help sell an entrée:





		The steak is richly marbled and flavorful. I highly recommend it!





		Our seafood entrées are prepared fresh daily.





		The portions on the side items are enormous.








Here are some other words that can be very useful in describing the menu selections:





	Aroma		Assorted		Ample		Baked		Best


	Big			Blended		Broiled		Basted		Caressed


	Carefully		Char-broiled	Chilled		Choice		Chunky


	Classical		Colorful		Cool			Garden Fresh	Garnished


	Generous		Giant			Golden Brown	Great			Grilled


	Delicious		Divine		Heaping		Hearty		Healthy	Homemade	Hot			Huge			Iced			Seasonal	Smothered		Sizzling		Secret		Refreshing		Seasoned	Sauteed		Spicy			Stacked		Soft			Warm


	Delicate		Flavorful		Sensational	Irresistible		Wonderful








What are some of the words you can think of to help describe the items you sell     everyday? List them Below:





__________________		____________________	_____________________





__________________		____________________	_____________________





__________________		____________________	_____________________

















