
By Lora Arduser

FOOD SERVICE
MENUS

Pricing and Managing The Food Service
Menu For Maximum Profit 



CONTENTS

INTRODUCTION

1. GETTING STARTED
Who Are You?..................................................................9
Customer Profile............................................................11
The Competition ............................................................12
Develop a Market Survey ..............................................13
The Feasibility Study ....................................................16
How Your Menu Fits into Your Overall

Marketing Strategy ..................................................17
Communicate Your Establishment’s Image ....................18

2. MENU DEVELOPMENT
Menu Styles ..................................................................21
Offer a Limited Menu - Increase Table Turnover............23
Types of Menus ............................................................24
Define Your Style ..........................................................25
Catering Establishment Menus......................................27
Catering Menu Pricing ..................................................28
How Adding Catering Can Help Increase Profits ............31
Formatting Your Menu ..................................................32
Daily Specials ................................................................34
Drink Menus ................................................................35
Children’s Menus ..........................................................37
Menu Design Software ..................................................39
Nutritional Claims on Menus ........................................40
Nutritional Primer ........................................................41
Communicating Nutritional Information
on Your Menu ..............................................................42

Provide Your Customers with Healthy,
Allergy-Free Menu Alternatives ................................43

3. MENU DESIGN
Menu Design ................................................................47
Menu Size and Cover ....................................................49
Menu Text ....................................................................50
Menu Copy ....................................................................51
Price Placement ............................................................53
Arrangement of Text ......................................................54

The Food Service Professional’s Guide To: 
Food Service Menus Pricing and Managing The Food
Service Menu For Maximum Profit: 365 Secrets Revealed

Atlantic Publishing Group, Inc. Copyright © 2003
1210 SW 23rd Place
Ocala, Florida  34474
800-541-1336
352-622-5836 - Fax

www.atlantic-pub.com - Web Site
sales@atlantic-pub.com - E-mail

SAN Number :268-1250

All rights reserved. No patent liability is assumed with
respect to the use of information contained herein. Although
every precaution has been taken in the preparation of this
book, the publisher and author assume no responsibility for
errors or omissions. No warranty is implied. The information
is provided on an “as is” basis.

International Standard Book Number: 0-910627-23-1

Library of Congress Cataloging-in-Publication Data

Brown, Douglas Robert, 1960-
Pricing and managing your food service menu for maximum
profit : 365 secrets revealed / by Douglas Robert Brown.
p. cm. --  (The food service professionals guide to ; 13)
Includes bibliographical references and index.
ISBN 0-910627-23-1 (pbk. : alk. paper)
1. Food service--Prices.  2. Restaurants--Prices.  3. Menus.
I. Title.  II. Series.
TX911.3.P7B76 2003
647.95'068'1--dc21
2002011171

Printed in Canada

Book layout and design by Meg Buchner of Megadesign
www.mega-designs.com • e-mail: megadesn@mhtc.net



6. MARKETING YOUR MENU (& YOUR RESTAURANT)
Internal Marketing and Suggestive Selling ..................107
Promotions ..................................................................108
External Promotions ....................................................110
Coupons......................................................................110
How to Use Coupons ..................................................112
Signature Items as a Marketing Tool ..........................113
Restaurant Web site ....................................................114
Current Food Trends ..................................................115

7. OPERATIONAL CONTROLS & MENU MANAGEMENT
Kitchen Space..............................................................117
Purchasing ..................................................................118
Purchasing Specifications ............................................120
Purchasing and Inventory Software ............................122
Production ..................................................................123
Presentation ................................................................124
Beverages ....................................................................127
Labor Controls ............................................................128
Service ........................................................................129
Employee Training ......................................................130
Internal Security..........................................................132
Reduce the Risks of Theft ............................................134
External Theft ............................................................136

8. FINAL TASKS
The Life Cycle of Menu Items ......................................139
Raising Prices ..............................................................140
Evaluating Your Work..................................................141

Menu Psychology ..........................................................55
Layout and Graphics ....................................................56
Menu Production ..........................................................58
Menu Design Dos and Don’ts ........................................59
Sample Menus ..............................................................60

4. MENU MANAGEMENT SUPPORTS
Price and Profit..............................................................65
Menu Sales Analysis......................................................66
Analysis Simplified ........................................................67
Making the Figures Work for You ..................................68
Deciding Which Items to Promote ..................................69
Sales History ................................................................70
The Production Sheet ....................................................72
Food-Cost Tracking ......................................................73
Figuring Food Cost ........................................................74
Lowering Food Cost ......................................................76
Yield Tests ....................................................................78
Standardized Recipes ....................................................79
Recipe Information ........................................................81

5. MENU PRICING
General Considerations ................................................85
How Indirect Factors Can Help Increase Profits ............87
What Your Psychology Teacher Never Told You ..............89
Categorize Your Establishment ......................................90
Quality and Pricing........................................................91
Signature Items ............................................................92
Pricing Differences between Similar Menu Items............93
Pricing Add-On Items ....................................................94
The Math and Costing Software ....................................96
Food-Cost-Percentage Pricing ........................................97
Factor Pricing ................................................................98
Actual-Cost Pricing........................................................99
Gross Profit Pricing......................................................101
Prime-Cost Pricing ......................................................102
Salad Bar Pricing ........................................................104




