~avero

Revolutionizing Hospitality

MENU ENGINEERING IN AVERO

In Avero, use an Iltem Sales Report to evaluate your product mix, understand the popularity of menu
items over time, and identify how signature items fit into the overall P-Mix. These findings can be used
in menu engineering to increase profits and efficiencies by immediately tracking the impact of strategic

menu changes in Avero.

Step 1: Identifying P-Mix Report

Q, Search Range Trend l Standard Standard

Lotus o Date o Total Total
Lotus NYC Yesterday Banguet Unknown
® Slingshot Cantina =
Spark Nightclub & Lounge © mMTD
Sushi House A4 & 10/1/§017 | 1o |&E 10/5/2017 - aie NIg

Select the relevant date range, revenue
center, and meal period for the menu
and product mix of interest.

# Category II i metrics s« More Filters

@ Avero Report Generator

Majors
@E::;T BE\j’ERﬁGE ::::n%ojte - - Select “Major” c§tegories tq group items into thgir
— E':SOR Gross Sales relevant overarching categories. Use “ltem Quantity”
cobeom e TS5 AVE Leck (Covers) and “Gross Sales” as metrics to understand item
BrvERaGE Y Gross Avg Check (Checks) popularity versus how much revenue they are
et A Check(Covers v generating for the restaurant.

| [tern Name Itern Number Qty Sold 4 Gross Sales

B Entree - 1,036 $24,727.80
CHIPOTLE CHICKEN TACOS 5506 154 $1,617.00
MAHI-MAHI TACOS 5505 114 $1,368.00
PORK TACOS 5511 87 $1,044.00

Easily sort by quantity sold to understand which 5320 8a $1,554.00

menu items are most popular, and analyze whether 5516 79 $1,817.00
signature items are also among top-selling items.

3507 il $674.50

RED CHILE & CKM ENCHILADA 5501 68 $680.00

GRILLED SHRIMP TACOS 16007 53 $821.50

EMCHALIDAS 3 49 $906.50
—
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Step 2: Optimize P-Mix through Menu Engineering

To analyze the success of an item, you can view an item’s popularity compared to the gross sales it
generates. If you want a more accurate measure of profitability, most POS systems allow Plate Costs to be
entered for each item. Once these costs are input into the POS, cost-related metrics will be available for
analysis in Avero as well. Contact your POS vendor to learn more about how and where to input costs.

3 slingshot Cantina — Item Sales

Using the same filters from Step 1, focus on the visualization of product
mix by category. Select “Qty Sold” for the y-axis and if cost metrics are
being pulled from the POS, select “Avg. Item Profit” for the x-axis.

Otherwise, use “Avg. ltem Price” as an approximation of “Avg. Item Profit.”
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W TERIYAKI FILET MIGNON

Qty Sold: 55
Avg Item Price: §24.5

y

Hover over individual points
to see details of specific
menu item sales.
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Imagine axes to divide menu items into the
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W TERIYAKI FILET MIGNON

Qty Sold: 55

Avg ltem Prig

Based on quadrants, decide which
menu items to highlight, which prices
to change, and which items to
remove from the menu altogether.

four standard quadrants of menu engineering: Entree V]
Stars: High profitability, high popularity °
Horses: Low profitability, high popularity *
Puzzles: High profitability, low popularity
Dogs: Low profitability, low popularity
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