Menu Expert Arlene Spiegel
Offers tips on How to Build a More
Effective Dessert Menu

BY TARA FITZPATRICK

Dessert is a unique signature.“It’s where you make your last and best impression —
everyone remembers the dessert,” says Arlene Spiegel, AS, FCSI.

A restaurant foods and retail consultant based in New York City, Spiegel is the founder of
Arlene Spiegel & Associates, a full-service hospitality consulting firm that develops differenti-
ated branded restaurant experiences for corporate foodservice, hotels, restaurants, cultural
venues and a host of other client types, including many in the international arena. (For
example, she recently completed restaurant projects for The Cherokee Nation; Isle of Capri;
and is now working on a seafood concept in Tribeca.)

We asked Spiegel to share her thoughts on dessert menu trends for this year and beyond.
To find out more about Spiegel’s firm, visit www.arlenespiegel.com.



