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PROMPT ENGINEERING AND FUTURE VISION IN RESTAURANT 

MANAGEMENT 
 

Assoc. Prof. Dr. Murat DOĞAN * 

Dear readers, I have been writing about innovative approaches that can be applied in the food and 

beverage sector in my monthly articles for a while now. In this month's article, I will talk about prompt 

engineering, which is very new in the world, and I have not come across an application in the restaurant 

sector in Turkey. For a long time, my doctoral student and I pondered the question, “How can prompt 

engineering be applied in the restaurant sector?” We presented our scientific findings as a paper at an 

international congress in February. In this article, I will try to explain the subject. 

What is prompt engineering? 

First of all, it is useful to start with the word “prompt”. Although we probably did not hear the word 

prompt in previous years, we have heard much about the prompter device and prompter accidents. As 

you know, the prompter device is a kind of electronic prompter. So we can easily say that the 

etymological root of the word prompt is “the act of supporting”. The word prompt has been given the 

meanings of “encouraging to take action” and “assisting a speaker with their lines” in Western 

languages since the beginning of the fifteenth century. Today, in all areas where artificial intelligence is 

dominant, prompt is used in the sense of an instruction or explanation given to the artificial intelligence 

to produce a certain task or content. 

Since the launch of ChatGPT, there have been major advances in areas such as natural language 

processing, code generation, and autonomous systems. However, the reasoning capabilities of the Large 

Language Models (LLMs) used by such programs remain limited. Research has shown that LLM agents 

that can be adapted to wider application areas can be developed by using different tools and integrating 

them. Prompts play an important role in new studies. In this context, prompts can provide instructions 

that direct the outputs of LLMs and automate processes. 

How Prompt Engineering Came About? 

Prompt engineering is a complex and time-consuming process. Therefore, automated prompt 

engineering (APE) method was developed, which enables LLMs to create their prompts. APE can 

produce more efficient and robust prompts with a small number of trials. In addition, specific strategies 

and textual construction tricks have been created to ensure that LLMs produce the desired output and 

avoid common mistakes. 

Applicability of prompt engineering in restaurant businesses 
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In the restaurant business, prompt patterns can provide knowledge transfer and reusable solutions to 

common problems in a similar way to software patterns. These patterns consist of elements such as 

instructions, input, role, output format, style/tone and constraints, which I have tried to briefly explain 

below. 

Instruction: Specifies what the model should do. 

Input: Provides context for the response. 

Role: Shapes the model's behavior and perspective. 

Output Format: Defines the structure and format of the response. 

Tone/Tone: Sets the tone and formality of the communication. 

Constraints: Ensures that responses comply with ethical and technical limits. 

These elements ensure that the data obtained is useful and understandable. In their study titled “A prompt 

pattern catalog to enhance prompt engineering with ChatGPT” in 2023, Jules White and his colleagues 

classified this approach as “Main Categories and Patterns”. These patterns are an important tool for 

effective communication and problem-solving in the restaurant business. 

Main categories and patterns for restaurant businesses with Prompt engineering 

Various techniques and strategies for using artificial intelligence (AI) in restaurant management can aim 

to make AI more effective and efficient in the restaurant business. Main topics and examples: 

1. Input Semantics: 

 Meta Language Creation: The AI is taught specific terms or acronyms related to restaurant 

management. For example, “YO” stands for “Pre-Meal Preparation.” 

2. Output Customization: 

 Persona: The AI is made to take on a specific role; for example, it may be asked to pretend to 

be a chef and suggest a new menu item. 

 Template: AI is made to output in a specific format. For example, a predefined template is used 

to introduce a new food. 

 Visualization Generator: AI generates visual outputs for topics like menu or restaurant layout. 

For example, it generates a diagram code for a table layout. 

3. Error Identification: 
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 Fact Check List: AI creates checklists to ensure accuracy in customer service processes, for 

example, listing key points at the end of an order preparation procedure. 

4. Prompt Improvement: 

 Question Refinement: General questions from customers are made more specific. For 

example, “What do you recommend?” is rephrased as “What are your specials today?” 

 Alternatif Yaklaşımlar (Alternative Approaches): AI offers different solutions to a problem, 

for example, suggesting alternative ingredients to make a dish vegan. 

5. Interaction: 

 Flipped Interaction: AI collects information from customers or employees, for example, by 

asking questions to gather the information needed to create a new menu. 

 Game Play: Customer interactions are made fun, for example, by creating a game that asks you 

to guess the ingredients on the menu. 

6. Context Control: 

 Context Manager: AI keeps the interaction to a specific topic or context. For example, limiting 

the conversation to just restaurant reservations. 

These techniques can aim to improve customer experience and optimize operational processes by 

enabling more effective and efficient use of AI in the restaurant business. 

Restaurant menu management and personalization with prompt engineering 

I have provided brief information below on basic topics such as menu management, “menu pricing,” 

“menu design,” “menu operations,” and “menu analysis.” 

1. Menu Pricing: 

• Prices directly affect customer perception and sales. For example, prices ending in “9” can increase 

the perception of quality. 

• Feeder products can direct customer perception of price. 

• While cost and profit targets are taken into consideration in price determination, customer expectations 

and perceptions are also important. 

2. Menu Design: 

• The menu is a tool that reflects the restaurant's image. Design, colors, fonts and, visuals affect customer 

perception. 
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• “Sweet spots” on the menu can increase sales as the first areas customers look at. 

• Naming and descriptions of items can affect customer preferences. 

3. Menu Operations: 

• Food safety and hygiene are a major problem, especially in small businesses. Risk-based systems such 

as HACCP are important in ensuring food safety. 

• Standard recipes, portion control and, accurate demand forecasts reduce costs while increasing 

customer satisfaction. 

4. Menu Analysis: 

• Menu analysis involves evaluating products according to performance indicators such as cost, 

popularity and, profitability. 

• Strategies such as presentation, recipe or price changes can be applied for low-performing products. 

• Multi-dimensional analysis methods have been developed to overcome the shortcomings of traditional 

analysis. 

5. Menu Personalization with ChatBot: 

• Artificial intelligence (AI) and chatbots can be used in menu creation and personalization processes. 

For example, models like ChatGPT can be trained with specific information to contribute to the menu 

development process. 

• Such technologies can be effective in creating personalized menus that match customer preferences. 

In conclusion, restaurant menu management is a complex process that involves many factors such as 

pricing, design, operations, and analysis. Prompt Engineering can make these processes more efficient 

and customer-centric. 

Stay healthy… 

Assoc. Prof. Dr. Murat Doğan 
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