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Menu Planning
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Cover Layout Competition
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Carte du Jour

Plan a 3course menu & get
creative with the designing.
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ARUGULA SALAD
WITH ROSEMARY SEEDS

N MALBEC REDUCTION —
ROASTED ASPARAGUS

ESSERT



Rules & Guidelines

Based on the type of menu you have created,
layout a cover for 1 person .

Participants are allowed to use Tablecloths,
Napkins, Cutlery & Crockery that are available to
you.

Create a video that describes your menu and
the Layout

Submission will be on 25t June 2021 ( Friday )

16:00 hrs to 20:00




Rules & Guidelines

Upload your video / Image of menu onto the
participation form.

Log in to the participation form with your college
Gmail ID.

Technical adjustments and modifications by the
participants to enhance the video is allowed.

Top 3 best video’s will be
shared on all ACHMCT social media platforms and
will receive honour certificates.

Participants will receive participation certificates.
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