
MARGIN & MENU LAB

The 5-Minute
Hospitality Profit Check

10 quick questions to help you understand where your venue could be losing money.

Tick one answer for each question. Count one point for every Yes.

YES NO

01 Do you know what your top-selling menu items cost to make?

02 Have you reviewed your menu selling prices recently?

03 Do you check supplier price increases?

04 Do you compare suppliers when prices rise?

05 Does your team follow standard recipes?

06 Are portions and drink pours measured consistently?

07 Do you know your best-selling items?

08 Do you know which items deliver the best gross profit?

09 Do you regularly check waste and stock losses?

10 Do you review your sales and costs each week?

YOUR SCORE: _____ / 10

8-10: Good cost-control habits.

5-7: Room for improvement.

0-4: Start with ingredient costing, supplier prices and portion control.

This is a simple self-assessment, not a financial audit.

Want a closer look? Hospitality Profit Check - A$149

info@marginmenulab.com

https://menu-lab-consultancy.sreejusreedhar007.chatgpt.site
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