Evaluating Menu and Sales

Read the previous year’s menu.  Answer the following questions.  Each question is worth 2 points.

1. Is there an adequate selection of foods offered?

2. What are the special needs of the customers?

3. Are the prices reasonable?

4. What items would you add?

5. What items would you eliminate?

6. What do last year’s records show as far as leftovers?

7. Were there any items that sold out early?

