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.So why have appeuzers moved so clearly nto the spotlight?
“Because people get their first impressions from the appetizer section,”
says foodservice consultant Arlene Spiegel. Nor should operators treat
appetizers as “second-class citizens,” she says. “The plate presentation,
condiments and everything that goes with it should be treated as just as
important as an entree.”. ..
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...”People today, when they go out, very often use the appetzer sec-
tion of the menu to mix and match, and actually that’s sometimes all they
eat from,” Spiegel says. “So No. 1, the appetizer menu should have
enough variety that if people want to use it as their main meal there 1s

enough substance to it.”
Next, Spiegel says, the menu should “really reflect the culinary pomt
of view of the cuisine, of the chef, of the concept. They should be in sync.

You wouldn’t, for example, just to make some people happy, put fried
chicken or those cheese mozzarella sticks on. It should definitely be con-

gruent with the overall menu.”...
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GOOD RESTAURATEURS ARE ALWAYS LEARNING
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Fe3il concert-peers ol oo slamd In (ks for hours to buy 2 boked far a blg wanie 8L
rdthout tontidearion lor wivevers site wil be on stage that righl. Vet 8 s ofiea the
wﬂlyﬂhﬂﬁﬂtmmmmmﬂmmm:mmm
the rest of e show In 10Mme (ases, the =opening 31”3 30 £otd, A prevvdes an
wnexpecied tresl. A mambier of great bands have gedlea Lhelr ctan by stealing the
sirow af walry-vp baeds fof tho hesdifiners. <eiious rmuske f25s 2re always looking for the
Bl kreowyn Dsbeat thist will be naot yees buas.

I the daily show Lhal Liles place in your restaurast, appetirers are tastzmounl Lo the
waim-gp band. They can bilsg the (owd to lts feet, of be chased efl the stige. You want lo
vold the [atlet, sinte merelhaa cvef before, patroas are discusung Thest, shiring them,
olten crdering rothisg bt them — 2ad chefs are making theif repudalions oft af them.
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The number of appetizers to offer i1s another strategic decision.
Spiegel says the appetizer portion should be large enough that people can
share. In fact, she says, “Very often when people go out with a group, or
even two or three people, what they’ll do is get one or two appetizers for
the table to share. A very, very important item on all appetizer menus
should be what I call a sampler. It should have a choice of anywhere from
three to five of your appetizers able to be put into a large platter.”

Manhattan’s Havana Central does this, she says. “They actually bring
a tall tower with several plates of their appetizers. I think that’s really
important, and in fact it’s one of the most popular appetizer courses.
People really want to have a variety and they love to share, and that’s
really the trend. It takes from the old (Chinese) pupu platter. Everything
old is new again.”. ..
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..”Pricing should not be “so inumidating that people won’t order it,”
Spiegel says, “Unless you're dealing with caviar or truffles, or other
items that are very dear and precious.” As a rule of thumb, the appetizers
should be no more than one-third of the cost of an entrée....



