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A Study on Effective Menu Management
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High Y
Primes Standards
High weight contribuion margin  and] High weight contnbution margin and High
Low food-cost percentage food-cost percentage
Sleepers Problems
Low weight contribution margin and Low | Low weight contribution margn and High
food-cost percentage food-cost_percentage
Low X

X : Food-cost percentage Y : Weight contribution margin

$9%& X= 97M]8(Food cost percentage)d wlstz, 3% Y+ 71534
o]¢}(Weighted contribution margin)€& Yehdich 97kg¢] ¥ E5EL 45
o] dFe) WA sta, 7hEFRelde] F& FEEL 79 A wix g
ojst & wpgom & 9 AA el I ¥ 2F & 2F vFE B4
3 A ik eoF EA X (Summary statistics)E 2HAd o)

8 € HAAE JEFsolen ARIHIE
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3 | Sleepers | Food Cost % Low weight contribution margin and Low food~cost percentage

4 | Problems | Food Cost % . Low weight contribution margin and High food-cost percentage
(£ 1) Aol 27 4714 53 =

Menu Group A B C D E F G H

Appetizer 0000 0000 0000 0000 0000 0000 0000 0000
Salad 0000 0000 0000 0000 0000 0000 0000 0000
Entree 0000 0000 0000 0000 0000 0000 0000 0000
Dessert 0000 0000 0000 0000 0000 0000 0000 0000
Average 0000 0000 0000 0000 0000 0000 0000 0000
Total 100% 100% 100% 100% 100% 100% 100% 100%

(R 2) 5725l 28 29 EAE (Summary statistics)
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club sandwich sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep
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beef tenderlom stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand
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seafood U-dong | stand | stand | stand | stand | stand | stand | stand | sland | sleep | sleep | sleep | sleep

prime:primes, stand:standards, sleep:sleepers, prob:problems
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yookgyejang stand |prime |stand |stand Istand |stand [stand [pnme |stand iprime |pnme |stand
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korigomtang stand |stand {stand |stand {stand [stand [stand |stand |[stand [stand |stand |stand
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prime:primes, stand:standards sleep:sleepers, prob:problems
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Abstract

Recently, hotel industry has realized the importance of food and beverage
sales for the profit maximization, and the focuses on restaurant management
has been growing. Accordingly, menu management in the F/B depariment is
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one of the most key factors determining the success or failure of business.
Therefore, in this study, entree menu items of french restaurant in the deluxe
hotel was analysed with presently theorized model of menu analysis, classified
into four menu items. Also it was analyzed how those classified menu items
influence on sales, number of sold, food cost percentage, contribution margin
And, proper ways was presented to make restaurant managers and menu
planner in order to increase food operation sales through proper modifications
and methods on various menu analysis matrix. In Pavesic’s menu analysis
method, all of menu items have impact on the sales, number of sold,
contribution margin and Primes, Sleepers do so on the food cost.

The finding of this study was that Pavesic’s menu analysis is superior to
menu analysis in terms of the sales, number of sold, food cost percentage,
contribution margin.

Therefore, Pavesic’s menu analysis is useful and efficient method in order to
conduct menu engineering.

key words : Pavesic’s menu, menu engineering, food and beverage sales,
menu analysis, food cost percentage, contribution margin
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