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of these items on a menu.

* The goal is simple: To increase profitability per




* Menu engineering is the art and science of
















What is the importance of menu
engineering?

* MENU ENGINEERING HELPS HOTELS AND
RESTAURANTS TO MAXIMIZE PROFIT BY
ENCOURAGING CUSTOMERS TO BUY WHAT YOU
WANT THEM TO BUY AND DISCOURAGING
PURCHASE OF ITEMS YOU DON’T WANT THEM TO

BUY.



How do we rank menu item profitability and popularity?

COLD STARTERS
AVOCADO SALAD WITH TUNA FISH ......ccccccivvivumriiiiiiiicsinnnnanennn. 1500
GUAKAMORE SALAD.......ccccttriiinnninierisnnnnniisssnnneensssssnsanesssssasesessnns 1500

(Mashed avocado, lemon juice and white pepper served with tortillas chips )

KACUMBALL........ccoovteeererceneeinrcsenereresssasanessssssasessssssasesssssansesssssasanass 1000
(Piment, tomato white onion and green pepper)

MEXICAN OF CUCUMBER AND CARROT SALAD..............ccceuuee..... 1000

MUSANZE POLYTECHNIC SALAD ......ccocvrvrnnneneennteneeeeeneeneseesesssscsnnss 2000
(Chicken lettuce olive tomatoes and cheese)

KALISIMBI MOUNTAIN SALAD ......ccocvuerererrnereresssnrenesesssensesesesen oo 1500
(Avocado boiled eggs lettuce and cucumber served with honey and mustard sauce)



A contribution margin is the amount of money

that contributes to paying the labor and operating







A)CONTRIBUTION MARGIN

ACM: Average contribution margin of the whole

items on the menu










AS: average sales of the entire menu










Combination of letters

LOW IN PROFIT BUT HIGH POPULARITY
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THE MENU ENGINEERING MATRIX
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1. Maintain rigid specifications: Special attention







suggest these items when asked by customers.




margin, why offer it as a special?

* Instead, turn the demand to high profit items (e.g., gold




* This can sometimes turn silver into gold.




demand?




1. Offer as daily specials. A quick and easy way to

attract consumer attention and increase demand




e 4. Drop from the menu.




DQ/Dogs - These items are the poorest performers of
the menu and may often be dropped from the menu

entirely (e.g., disqualified). Some strategies to follow:

1. Drop from the menu. These items may be nothing
more than dead space on the menu, and thus

serve no purpose.

* By dropping them you can free space, reduce
clutter, and concentrate on more profit bearing

items. This also may recuce inventory.






e visit : www.tracrite.net
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(2002)Food and Beverage Cost Control, Second

Edition,
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