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Replacing a general menu with a series of specific menus

To order your meal dial 1-Food (1-3663)
Breakfast Coreals

Oatmeal
Cream of wheat

Cream of rice
Cheerios®
Bran flakes
Crispy rice

Breads

Toast wheat, whire, sourdough or rye
English muffin sourdough or whear
Homemade banana bread

Muffins blucberry or bran

Bagels half, cinnamon raisin or plain

Room service menu

Breakfast entrées
Our room service menu offers many st ot Omelette to order with your choice of cheddar or
delicious and good-for-you choices. We're always interested in new ideas! Let your room service Swiss ch ced tomato, green peppers, sliced
These chaices are on the eating program aperator know your thoughts. If you wantto speak to or olives, diced onion and mushroom

R bcios has larned i, leave a message for the patient services supervisor dial
- S 3-FOOD (3-3663) in Buildings A, Band .

I you need to take medications with your food or have your

blood sugar level checked before eating, please let your

nurse know when you have placed your order.

Your family and friends Salem Hospital
Your family and friends are welcome to visit one of Salem Bl i slem et
Hospital's restaurants or coffee shops. They ll find many

choices for coffee, snacks or meals. Hours and locations.

are displayed In all public elevators.

Breakfast burrito with your choice of cheddar or
Monterey jack cheese, ham, diced tomase, green
peppers, sliced olives, diced onion and mushroom

French toast with syrup and powdered sugar
Buttermilk pancakes with fruit or syrup

Croissant egg sandwich with bacon or ham and
Swiss cheese

Biscuit and gravy

Positive patient care and interaction was an essential part of the
overall brand restage for Salem Health and Salem Hospital. Room
service menus had been large, cumbersome and unattractive and
needed to be replaced.

. Full-color menus in an easy-to-
handle booklet size were designed
for seven different diets to replace
the single, heavy menu used for
all patients.
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Room service hours 7 a.m. until 7:30 p.m.

Sides

Sausage links

Bacon

Hash browns

Scrambled eggs regular or low cholesterol
Mixed fresh fruit

Banana

Yogurt vanilla, blucberry, peach or strawberry
Broth chicken, beef or vegetable

Beverages

Juice orange, apple, grape or cranberry
Coffee regular or decaf

Tea regular or decaf

Milk 1%, 2% or soy

Hot chocolate

Bottled water

Iced tea

Soda regular or diet; cola or lemon lime
Instant breakfast chocolarc, vanilla or strawbcrry
Milkshake chocolate, vanilla or strawberry

Gelatin shake flavorcd gelarin blended with ice cream
and your choice of yogurt or cottage cheese
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A\ The seven different menus for

The menu system
\‘:: received a gilver .‘.‘ specific diets all incorporate
N#  Healthcare Advertising & attractive photos and easy-to-read
“" Award in the patient \“l print. Content is printed in black so
0‘)) handbook category (LL :‘::: ?:;:;d:;::::d imprinted as
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BUSINESS A regional hospital, 5th largest in Oregon

MARKET

In-room patients receiving care

Making it easier for patients to choose
from their prescribed diet plan

CHALLENGE

Patient menus had been designed
in-house using Publisher® and placed
into heavy folders. They were difficult to
keep clean and cumbersome for patients
to handle. By having all food choices in
one menu, patients were often frustrated
because their prescribed diets did

not include items shown on the menu.
The challenge was to create different
versions that could be used and thrown
away, and that the in-house team could
update in Publisher as items changed.

RESULTS

STRATEGY

We recommended an 8 x 8 size for

ease of handling and effective printing.
Working with the nutritional services
team, we identified seven different
menus for specific patient

diets — everything from liquid-only to
renal, cardio-vascular, and just for

kids. Stock photos were chosen to

add taste appeal and the layouts

were formatted for easy updating and
imprinting in black. Once completed,
Publisher templates were created for
ongoing in-house revisions. Menus were
also translated into Spanish and Russian.

Patients are happy with the attractive, easy-to-read format. Nurses
can communicate effectively with patients about their prescribed diet.
And cleanliness protocols are maintained.
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