A Study on Effective Menu Management
Using David V Pavesic’s Method
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Primes Standards
High weight contribution margin and Low High weight contribution margin and High
food-cost percentage food-cost percentage
Sleepers Problems
Low weight contribution margin and Low Low weight contribution margin and High
food-cost percentage food-cost percentage
Low X

X : Food-cost percentage Y : Weight contribution margin
a1 #7toleeAle] Ystsiol ez

33 X 97H]-8(Food cost percentage)S 2|03l 1, A= YE 71538 o] 2)(Weighted
contribution margin)& UElCTE Gri8o] ¥ FEEL2 £ dZF uixsln, 7MF
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1 | Primes | Food Cost % | High weight contribution margin and Low food-cost percentage
2 |Standard | Food Cost % |High weight contribution margin and High food-cost percentage
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
(% 2) oiw2E0l 28t 29 SAE (Summary statistics)
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%
A : Potential Food Cost B : AVG, No sold
C : AVG, Item CM D : AVG, Weighted CM
E : % of Item Sold F : % of Food Cost
G: % of CM H : % of Sales Dollars
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MAR | APR | MAY | JUN | JUL | AUG | SEP | OCT | NOV | DEC | JAN | FEB

club sandwich | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep
grilled sandwich | prime | sleep | sleep | prob | prob | prob | prob | prob | prob | prob | prob | prob
seafood spaghetti | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep

lamb lack | stand | stand | stand | stand | pirme | pirme | stand | stand | stand | stand | stand | stand

hamburger | pirme | pirme | pirme | pirme | pirme | pirme | pirme | pirme | pirme | pirme | pirme | pirme
roast chicken | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob
beef tenderloin |stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand

lamb curry | prob | prob | prob | prob | prob | prob | prob | prob | prob | sleep | sleep | prob
kori gom tang | stand | pirme | pirme | pirme | stand | stand | stand | stand | prime | stand | stand | stand

junbok jajanmyon| prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob
seafood U-dong | stand | stand | stand | stand | stand | stand | stand | stand | sleep | sleep | sleep | sleep

prime:primes, stand:standards, sleep:sleepers, prob:problems
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MAR | APR |MAY | JUN | JUL | AUG| SEP | OCT |[NOV | DEC | JAN | FEB
grilled halibut | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand

grilled salmon | sleep | sleep | sleep | sleep | stand | sleep | sleep | sleep | stand | sleep | sleep | sleep

beef tenderloin | prime | prime | prime | prime | prime | prime | prime | prime | prime | prime | prime | prime
lamb rack sleep | stand | sleep | sleep | stand | sleep | sleep | stand | stand | stand | stand | stand

fish and chips | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep

veal medallion | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob

grilled prime rib |prime | prime | stand | prime | stand | stand | prime | stand | stand | prime | prime | prime

grilled strip loin | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep

grilled rib eye |stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand

grilled veal steak | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob

grilled red snapper | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep

prime:primes, stand:standards sleep:sleepers, prob:problems
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MAR | APR |MAY | JUN | JUL |AUG | SEP | OCT |NOV | DEC | JAN | FEB
barbeque salmon | prime | stand | stand | prime | stand | stand | stand | stand | stand | stand | stand | stand

yookgyejang | stand | prime | stand | stand | stand | stand | stand | prime | stand | prime | prime | stand

nakjibokeumbab | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep | sleep
korigomtang  |stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand | stand
porkchop prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob
schnitzel sleep | sleep | prob | sleep | prob | sleep | prob | sleep | prob | sleep | sleep | sleep
thai seafood curry |stand |stand | stand | stand | sleep | stand | stand | stand | stand | sleep | stand | sleep
tenderloin prime | prime | prime | prime | prime | prime | prime | prime | prime | prime | prime | prime
sirloin prime | prime | stand | prime | stand | prime | prime | stand | prime | stand | prime | stand

t-bone steak prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob | prob

surf and turf  |stand |stand | stand | stand | stand | stand | stand | prime | prime | prime | stand | stand

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 department is one of the most key factors determining the success or
failure of business.

Therefore, in this study, entree menu jtems of french restaurant in the deluxe hotel was

analysed with presently theorized model of menu analysis, classified into four menu items. Also
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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,
y

food cost percentage, contribution margin

Z1Ed

71(1999). “olRAG 3 TiRle) Hlol B AT, wAESleE, FyldsE sl

E713(1997). * ATl @A ol

QR5(1997). “5H7|YS) TLAY ARl B A5
S Yere.

HR9005). “FAA2EF] BAojdek BojEzle] RAVE HE I : viive
HNAFES wNE 4, B29AHFES, Vol 8, No 2.

AT, A

3.
Bayou, Mohamed E. & Bennett, Lee B. "Profitabity Analysis for Table-Service Restaurant." The
Cornell H.R.A. Quarterly, (April, 1985)
Bernard Davis and Sally Stone. Food and Beverage Management, 2nd Butterworth Heinemann,

1991

30



YT 24 YHS O|§T DX R0 HO AT - 15

Bellavy, Gail. "Menus That Sell", Restaurant Business, 1991.

Donald E. LUNDBERG. The Restaurant : From the Concept to Operation, John Wiley & Sons,
1991

Khan, Manhood A. "Menu and Menu Planning", in Mahmood A. Khan, Michael D. Olsen and
Turgut var, eds, VNR'S ENCYCLOPEDIA of HOSPITALITY AND TOURISM (N.Y :
VNR, 1993)

Michael L. Kasavana. Menu Engineering : A Practical Guide to Menu Analysis. Revised
Edition, Hospitality Publications, 1990.

Pavesic, David V. "Prime Numbers : Finding Your Menu's Sterengs", The Conell HR.A.
Quarterly (Nov, 1985)

Pavesic, David V. "Cost-Margin Analysis: A Third Approach to Menu Pricing and Design,"
International Journal of Hospitality Management, Vol.2, No.3, 1983

Shoemaker Stowe, "A Proposal to Improve the Overall Price Value Perception of a Product

Line," Journal of Restaurant & Foodservice Marketing, Vol.1, 1994.

31






