Menu Analysis Worksheet      KEY
Restaurant: 





Meal Period: 



Date: 

	(A)
	(B)
	(C)
	(D)
	(E)
	(F)
	(G)
	(H)
	(I)
	(J)

	Menu Item Name
	# Sold/ Menu

Mix
	Menu

Mix

%

(B/K)
	Item

Food

Cost
	Item Selling Price
	Item 

Contribution Margin

(E-D)
	Menu

Contribution

Margin

(F X B)
	Contribution

Margin

Category

*
	Menu

Mix

%

Category

Low<7%

8%>High
	Menu

Item 

Classification

	Chinese Chicken Salad
	210
	13.1
	2.05
	4.50
	2.45
	514.50
	Low
	High
	Plowhorse

	Mexican Pasta Salad
	63
	4.0
	1.36
	4.50
	3.14
	197.82
	Low
	Low
	Dog

	Mexican Taco Salad
	390
	24.4
	1.77
	4.50
	2.73
	1064.70
	Low
	High
	Plowhorse

	Twisted Chicken Salad
	140
	8.7
	1.16
	5.30 
	4.14
	579.60
	High
	High
	Star

	Sweet and Sour Meatballs
	277
	17.3
	1.86
	5.65
	3.79
	1049.83
	High
	High
	Star

	Pasta Provencal
	80
	5.0
	1.63
	5.65
	4.02
	321.60
	High
	Low
	Puzzle

	Honey Glazed Chicken Stir-Fry
	440
	27.5
	1.35
	5.00
	3.65
	1606.00
	High
	High
	Star

	Column Totals
	(K)
1600
	(Should total 100%)
	
	
	
	(L)
5334.05
	
	
	


*Categorized as high or low based on relationship to the average contribution margin.






Average Contribution Margin Achievement Rate: L (5334.05) / K (1600)  = $3.33

Menu Item Classification: 
Low contribution margin, low menu mix percent  DOG




High contribution margin, low menu mix percent PUZZLE




Low contribution margin, high menu mix percent PLOWHORSE





High contribution margin, high menu mix percent STAR
