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AHOTANIA

ManaxkcisaoBa [I'.I. BIUIMB CE30HHOCTI HA ®OPMYBAHHA MEHIO B
PECTOPAHAX

06’exm Oocnioxcenns: TIPOIIECH OpraHizaiii Ta OHOBJICHHS MEHI0O B 3aKjajax
PECTOPAHHOTO TOCMOAAPCTBA.

Ilpeomem Oocniodicenns: BIUIUB CE30HHUX 3MIH Ha (POpPMYBaHHS aCOPTUMEHTY CTpaB,
BUOIp CUPOBUHH, 1IIHOBY TOJIITUKY Ta CIIOKHUBYI IMEPEBAru B JTisSTILHOCTI pECTOPAHIB.
Mema pobomu — mpoaHanizyBaTH BIUIMB CE30HHOCTI Ha (OpMYyBaHHS MEHIO B
pecTopaHax 3 ypaxXyBaHHSM 3MiH CIOXXMBUMX BIOAOOaHP Ta e(EKTUBHOTO
BUKOPHCTAHHS CE30HHHX MPOJTYKTIB.

Ooeporcani sucnosku ma ix Hoeuzna: HaykoBa HOBHW3HA IOCIHIKEHHS IOJISTAE Yy
BCEOIYHOMY aHai3i BIUIMBY CE30HHOCTI Ha Tporec (opMyBaHHS MEHIO B 3aKjaaax
PECTOPAaHHOTO TOCMOAApCTBA, 3 ypaxyBaHHSAM 3MIH Y CHOXHMBYMX BIIOJJOOAHHSX,
JOCTYITHOCTI ~ CUPOBHMHM, LIHOBOi  JMHAMIKM Ta  CTpaTerii  pecTOpaHHOIo
MO3UIIIOHYBaHHS. Y MeXKax poOOTH 3alpONOHOBAHO aJaNTUBHUM MiAX11 JO OHOBJICHHS
MEHIO BIAMOBITHO JO CE30HHMX YHWHHHKIB, IO CHPUSE IMIJBUIICHHIO €()EeKTUBHOCTI
YIPaBIIHCHKUX PillIeHb, (OPMYBAHHIO THYYKOI I[IHOBOI MOJITHKH, & TAKOXK CTBOPEHHIO
CTaJI0r0 TaCTPOHOMIYHOTO IMI[KY 3aKJIay.

3anponoHOBaHl MPAaKTUYHI PEKOMEHJAIli II0JI0 BIPOBAKEHHS CE30HHOTO MEHIO,
PO3BUTKY  MAPTHEPCTB 3  JIOKAIBHUMH  TOCTaYaJlbHUKAMH,  BIPOBAKEHHS
MapKETUHTOBUX THCTPYMEHTIB Ta ITU(GPOBUX TEXHOJIOTIH (30KpeMa aHaITUKH MPOaXiB
1 1mu@poBOro MeHI0) 3a0e3NneuyloTh KOMIUIEKCHUN edeKT: 3HIKEHHS BHTpAT,
IIJBUIICHHS CEPEAHBOTO YEKa, 3POCTAaHHS JOSUIBHOCTI KJIIEHTIB 1 ITOCHJICHHS
KOHKYPEHTHUX TO3UII pecTopaHy. BnpoBa/pkeHHS TaKoro MigXoy, SK MOKa3aHO Ha
npuKiIaal pectopany «BameHTnHO», (hOpMy€e CydacHy CTpaTerito PO3BUTKY 3aKiaiy,
OpIEHTOBaHy Ha ONIAJHICTb, 1HHOBAIIMHICTb, EKOJIOTIYHICTh Ta aJaNTUBHICTH O
PUHKOBHX 3MiH.

Kgamidikamiitna podota: 62 c., 7 puc., 9 Tabiu., 57 mxepern.

Kniwwuosi cnosa: ce30HHICTb, peCTOpaHHE MEHIO, PECTOpaHHUN Oi3Hec, (HOpMyBaHHS
MEHI0, CE30HHI MPOAYKTH, XapuoBi IlepeBaru.



SUMMARY

Malaksiianova H.I.

THE IMPACT OF SEASONALITY ON MENU FORMATION IN RESTAURANTS
Object of research: Processes of organizing and updating menus in restaurant
establishments.

Subject of research: The impact of seasonal changes on the formation of the
assortment of dishes, choice of raw materials, pricing policy, and consumer
preferences in the activities of restaurants.

Aim of the work: To analyze the impact of seasonality on menu formation in
restaurants, taking into account changes in consumer preferences and the effective
use of seasonal products.

The scientific novelty of this study lies in the comprehensive analysis of the impact of
seasonality on the process of menu formation in restaurant establishments, taking into
account changes in consumer preferences, ingredient availability, price dynamics, and
restaurant positioning strategies. The study proposes an adaptive approach to menu
updates based on seasonal factors, which enhances the effectiveness of managerial
decision-making, contributes to the development of flexible pricing strategies, and
supports the creation of a sustainable gastronomic image for the establishment.

The practical recommendations developed in the research—including the
implementation of seasonal menus, the establishment of partnerships with local
suppliers, and the integration of marketing tools and digital technologies (such as
sales analytics and digital menus)—provide a synergistic effect: cost reduction,
increased average check size, higher customer loyalty, and strengthened competitive
positioning. As demonstrated by the case of the “Valentino” restaurant, the
implementation of this approach helps shape a modern development strategy focused
on efficiency, innovation, environmental sustainability, and adaptability to changing
market conditions.Qualification work: 62 pages, 7 figures, 9 tables, 57 sources.

Keywords: seasonality, restaurant menu, restaurant business, menu formation,
seasonal products, food preferences.
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