
Menu 
Management 
Best Practices
Hong Kong - July 2020
This document has been prepared on July 2020. foodpanda technology 
is continuously evolving to ensure seamless vendor and customer 
experience. All elements in this document are subject to change.
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Menu Management Best Practices
Introduction & 
Factors for a successful menu
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2
Enhance customer experience
A clear and easy-to-understand menu helps manage customer expectations 
so there are no surprises upon food delivery

3
Ensure smooth operations
A consistent and effort-free menu helps alleviate any operations stress in 
handling customer issues

Introduction
Why is it important to have a proper online menu? 

1
Drive more revenue
An attractive menu attracts more customer awareness and attention
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2 Photos

3 Pricing

4 Descriptions

5 Translations

Combos

1 Number of Categories and Items

6

What factors contribute to a successful foodpanda menu?
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1
What to DO to help your customers make an easy decision
Number of Categories and Items

✅ We recommend to stay within 3-10 
      categories 

✅ Keep each category simple, offering  your 
      best selling items 

✅ A general formula for a successful 
      menu is:
      
      7 categories x 7 menu items each 

If you are limiting your menu to fit the above recommendations, feature only your best selling items



77

⛔ Do not offer   
       more than 10   
       categories

⛔ Do not offer   
       less than 3   
       categories

⛔ Do not offer 
       more than 50  
       menu items

1
What NOT to do to help your customers make an easy decision
Number of Categories and Items
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✅Dish-level photo requirements: 

1. Dish at centre of the image
2. Min. Required Dimension - 2000px x 1294px, (jpg format 

and min 700kb per image)
3. Take food pictures either in a top view angle (90°) or flat 

view angle (0°)
4. No human figures
5. Not blurry
6. Landscape format
7. No disturbing background
8. No watermarks / branding

2 Photos: Dish-level Photos
The best way to capture customer attention is to offer attractive dish-level photos 
and a hero photo of your delicious menu items. 

Did you know? We now offer our own photography services, continue to slide 10 to learn more!
8



✅Hero photo requirements: 

1. Assorted Dishes
2. Dish at centre of the image
3. Min. Required Dimension - 2000px x 1294px, 

(jpg format and min 700kb per image)
4. Take food pictures either in a top view angle 

(90°) or flat view angle (0°)
5. No human figures
6. Not blurry
7. Landscape format
8. No disturbing background
9. No watermarks / branding

10. No collage of Image
11. Please make sure it has sufficient space so that 

if we crop it, only the blank portion gets 
cropped

2 Photos: Hero Photo
A Hero photo is the first photo a customer will see that represents your restaurant 
before entering your menu on foodpanda.

Did you know? We now offer our own photography services, continue to slide 10 to learn more!
9



HKD$675 

50 photos 
package

Banner photo x 1 
Dish photos x 49

HKD$350 

10 photos 
package

Banner photo x 1 
Dish photos x 9

HKD$505

30 photos 
package

Banner photo x 1 
Dish photos x 29

Click here to apply 
or Scan Barcode:

2 Photos: Our Services
Did you know? foodpanda now offers affordable 
photography services you can sign up for:  

Note that each package includes 1 banner/hero photo 
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https://docs.google.com/forms/d/e/1FAIpQLSfSRzY0t6aSzmZttbA-5Z4q2QuRSUmmdWhhQaVLZ3zia4YIvg/viewform


✅Recommendations:
 

1. Sign up to offer deals and promotions
2. Join pandabox to offer attractive pricing to new 

customers
3. Create a “value menu” offering low priced items 

3 Pricing
Pricing is one of the major factors that influence customer behaviour and whether 
they will purchase from your menu or not
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4 Descriptions
Customers want to know what your dishes are made of and how they’re cooked so 
they’re not surprised upon opening their delivery

✅Recommendations:

1. Ingredients
2. Cooking method 
3. Allergens (“may contain peanuts”)
4. Size
5. Dietary restrictions (eg. vegan)
6. Use of adjectives (eg. sweet, spicy, etc)

Description fields have a maximum of 140 characters, so use this space wisely to inform your customers
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5 Translations
To maximize the number of customers your menu appeals to, it is critical to have 
both English and Chinese translations on your online menu. 

✅Recommendations: 

     English and Chinese translations for 
     100% of your menu 

Customers who enter a menu not listed in their language are 90% likely to exit the menu and not return
13



6 Combos
Make it easy for your customers to order for themselves and for others by selecting 
your best selling items to create combo sets.

✅Recommendations:

1. Offer 2 - 6 person
combo sets

2. Packaging your best 
selling items

3. Promote your 
seasonal and 
foodpanda exclusive 
menu

Offering combos or sets helps to increase your average basket size as it allows customers to easily order more 
14
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Case Studies

How these menu factors  
can impact your 
business
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1 Case Study #1: Adding Menu Photos

✅      Photos were added to 80% of their entire menu, covering: all best selling items and main dishes
also ensuring photos were provided for at least 50% of snacks and drink sections 

Restaurant X added photos to their menu in March 2020 resulting at 
70% growth at new customer and > 200% at average daily orders 



1
Restaurant X added photos to their menu 
Case Study #1: Adding Menu Photos - Results

● Adding photos to this restaurant’s menu 
resulted in an increase in their number of new 
customers    

● From averaging approximately 80 new 
customers per month → to gaining an average 
of 290 new customers per month since Month 5 
(70% growth on new customers) 

● The restaurant also saw an increase in their 
average daily # of orders, going from less than 
5 orders per day → to more than 16 and growing

● Additionally, this growth is reflected in their # of 
successful orders with an uplift of more than 
200%

Since photos 
added in Feb 2020

70% growth at 
new customers

> 200% growth at   
average daily orders
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2 Case Study #2: Adding Translations 

Impact to your business when adding translations

Non-Chinese customers who enter 
a menu without translations are 
very likely to exit the menu, 
regardless if there are photos, and 
vice versa for those not comfortable 
with English.

This restaurant added English 
translations in Month 6 and 
experienced an uplift of 167% to 
their number of successful orders. 
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Order Growth at 167% 
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Restaurant Y added translations to their menu resulting at around 170% Order Growth 



3 Case Study #3: What NOT to do on a menu 

⛔  1. No hero banner or dish 
       level photos

⛔  2. Excessive number of 
       categories and items
        
⛔  3. Pricing not consistent   
        with dine-in menu 

⛔  4. No item descriptions 

⛔  5. No translations provided

⛔  6. No combos or sharing   
           sets
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Summary

Menu Factors Recommended

1) Photos 100% of menu

2) Categories & Items 7 categories x 7 items

3) Pricing Offer deals & promotions
Offer a value menu

4) Descriptions
Ingredients, cooking method, 

allergens, size, dietary restrictions, 
use of adjectives

5) Translations 100% of Chinese and English ready

6) Combos 1-6 person combo sets



     Did you know?
You can now update your menus on your own through the Menu 
Management feature on Restaurant Portal! 

To login to your Restaurant Portal account, click 
here! 

New to Restaurant Portal and don’t have access 
to your login details? 

→ Click here for Restaurant Portal Overview Guide
→ Click here for Menu Management Step-by-Step Guide 
→ Click here if you forgot your password
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https://foodpanda.portal.restaurant/login
https://foodpanda.portal.restaurant/login
https://docs.google.com/presentation/d/12J3bhbbn5ow9E_YKO6rvpinC__WqbxZOWcs0fwAekb4/edit?usp=sharing&utm_source=Foodpanda&utm_campaign=07115df370-%28MY-RP-4.0-B%29+Promote+My+Restaurant_COPY_01&utm_medium=email&utm_term=0_b1d569d7bd-07115df370-&mc_cid=07115df370&mc_eid=[UNIQID]
https://docs.google.com/presentation/d/1B8z5zMKWUvGO7X_vikHI20lFcR_CrXRGzfmdjI9G9qg/edit?usp=sharing
https://foodpanda.portal.restaurant/reset-password?utm_source=Foodpanda&utm_campaign=07115df370-%28MY-RP-4.0-B%29+Promote+My+Restaurant_COPY_01&utm_medium=email&utm_term=0_b1d569d7bd-07115df370-&mc_cid=07115df370&mc_eid=[UNIQID]



