Technology Applications Virtual Learning

Restaurant Menu

April 20, 2020
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8th Grade Technology Applications
Lesson: April 20, 2020

Objective/Learning Target:
| can create a restaurant menu using Google Docs.
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Getting Started:

Take out a piece of paper and write down your favorite
foods.

Next, make-up a restaurant name.
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Practice:

Look at the following menus for an example.

0 SANDWICHES ... .o
byl

Pullod Pork (our house speciatty)

Smoked Turkey sas 739
Smoked Ham 549 739
Boof Briskot 579 769
Combo Sandwich

(any two meats listed above) Add 4s¢

okio Joo
(chopped smoked beef & pork onabun) 5.49 739

Jos's 850 Sussgoona dun s
SPECIALTY SANDWICKES
aporksandui

Pu"edﬂwkxy\md - bun, topped with
spicy cole slaw and our Bubba's sauce

The Hog Heaven 649
pulled pork and sliced sausage on a bun

Open-Faced Lean M 6.49
‘Smoked turkey on Texas toast, topped with spicy slaw

Pullod Chicken Broast Sandwich 629
‘Smoked chicken breast with 88Q mayonnaise, lettuce
& tomato jom

The Z:Man Sandwich 699
Slow-smoked beef brisket, smoked provolone cheese,
topped with two crispy onion rings, on a toasted Kaiser rol

SIDE BISHES

sea ium, Potato Salad, Creamy Cole Slaw,
Spicy Slaw, Red Beans & Rice

Sde ondsone s 249

Cup (feeds two people): 3.59

Pint foeds 23 people) - 5.29

Quart feeds 5:6 people: 9.19
Half-Gallon (feeds 10-12 people): 15.99

OTHER STUF

Fronch Frios 289
Onion Rings 439

Served with one side dish and Texas toast
Ribs & One Meat Dinner 1319
Three ribs, plus your choice of pulled pork,
smoked turkey, smoked ham, or sausage

Ribs & Brisket Dinner 13.49
Three ribs, plusslced beef brisket
Ribs 1289

& Chicken
Three rbs, plus % Chicken
One Meat Dinner s
Choose from: pulled pork,turkey, harm, or soge.
Brisket Dinner
Sticed beef bisket
Two Meat Dinner 1159
Blomalom el pulled pork, smoked turkey,
smoked ham, or

‘Smoked Chicken Dinner (Half-Chicken) 899
Served with one side dish and Texas toast

Half-Chicken (No sides) 7.79

Full-Chicken (o sides) 1299

Served with one side dish and Texas toast

Rib Dinner (dalfSiab) 1420
SALABS Slab Dinner (One FullSiab) 289
g Salad 799
Warm pulledpork with our Bubbars sauce on top 515
Smoked Chicken Salad 739 Great for Cory-out (erves 23 people)
Warm pulledchicken breast on top Bty 155
PitBoss Salad 789 Zagat Rated Long End 1299
Cold siiced briske, turkey, and hom, with cheese. 8
: arbecue in Kansas City
ocue In Kan MEAT BY THE POUND
Sicedand aailable ot o old, One pound
DRESSINGS: House Creamy Tomato, Ranch, 880 French, Servesthree adules.
Honey Mustard, taian, Bleu Cheese, Fat Free Ranch "
and Fat Free Itaan www.oklahomajoesbbg.com  Peeiet e ﬁ’;‘;zﬂ;
Erreyr— 11773 e Avenae 71950 Southstrang
K iy, Kansas 66103 wood, Kanses 66711 Gisthe, s 660es
e Sy s e

HOURS FOR ALL LOCATIONS: Monday-Thursday:

:00a.m. - 9:00 p.m., Friday & Saturday: 11:00 a.m. - 10:00 p.m. CLOSED SUNDAYS

FOOD MENU

BREAKFAST

aiian Breakfast

um dolor it, consectet

Breakfast

Lorem ipsum d ctet

Spicy Thai Chicken Lunch
eetand Sour Beef w, Lunch

Beef Stew Lunch

Lorem
DINNER

en Dinner

ipsum d uer adipisc

Sweet and Sour Beef S uuy Dinner

<
swwp

TR

Smcy mes 859

Pork Wings.ass

im.mp Tropical.9.99
e et T crusT <
o MENICAN P22

Beef, ¢ C‘hlkcnktn or Sausage .

¥ EVERYTHINGIS SERVED W/ RICE AND BEANS *
s eenos<

1899
tierd Poblanosufed pepper, e wichicken, asins
oot pappe il covred ot
asmothered w/ checse

Double Decker

Chicken, Ham, Bacon, Tomatc

Little Ttaly
Meatball Hat epper, Red Onion
Heavenly Hawaiian

Ham & Pineapple Go Canadian

Pepperon, Mushroc

Smokin' €

BBQ Sauce base, Chicken.

Frontenac

on, Pepperoni, Mushroom
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Practice:

After looking at the menus | want you to create your own
on Google Docs.
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Practice:

Make sure that you have the restaurant name on your
menu.

Include pictures of some of your items.
Include prices for your items.

Make your menu appealing to look at.
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Self-Assessment:

Create a rubric that could be used to assess this
assighment.

Show this to an adult and see if they would go to your
restaurant and if the prices are correct.
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Additional Practice:

Create a second page that includes drinks and a kids
menu.



