STAGE 1 — INFORMATION

Menu Engineering & Gross Profit Optimisation

How culinary leaders drive profitability through dish design, costing, and pricing strategy

CHEFS & KITCHEN DEPARTMENT

The Chef's Commercial Role

The Executive Chef is not only the creative and technical leader of the kitchen — they are also one of the most
significant financial contributors in the hotel. Every dish on the menu has a gross profit percentage. Every menu
design decision — ingredient selection, portion size, recipe complexity, pricing — directly affects departmental
profitability. Yet in most hotel kitchens, dishes are costed and priced once at menu launch and rarely reviewed
against changing ingredient costs, waste data, or guest ordering patterns. This is a material and recoverable
financial gap.

Menu Engineering for Chefs

¢ Dish GP% analysis: Calculating the true gross profit percentage for every dish, accounting for recipe cost,
prep time, and yield — identifying which items drive and which items suppress departmental profitability

« Menu redesign for margin: Working with the culinary team to reformulate, reposition, or replace low-margin
dishes while preserving culinary integrity and guest satisfaction

 Pricing architecture: Establishing pricing that reflects both market position and margin requirements —
including dynamic pricing for seasonal menus and tasting menus

e Seasonal and trend integration: Using Al-powered trend analysis to identify high-margin, high-demand dish
directions before they become mainstream

Sustainable Sourcing as a Profit Strategy

Sustainable sourcing is increasingly both a brand requirement and a cost management tool. Direct producer
relationships, seasonal menus, and reduced food miles consistently deliver lower ingredient costs and better
yield than supply chain procurement. Our programme structures these relationships to maximise both financial
and sustainability benefit.

Executive Chefs who drive menu engineering and GP optimisation programmes through this
partnership have generated an additional £800—-£1,300 per month through their profit share —
reflecting the commercial value of the culinary decisions they make every day.

Every menu decision is a financial decision. Our programme gives your kitchen team the data
and the commercial framework to make those decisions with precision.
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Evidence-Based Profit Improvement

Cornell — Menu Engineering for Chefs: Culinary and Commercial Integration

Result: Chef-led menu engineering that integrates culinary creativity with GP% data increases menu

profitability by 10-18%

Cornell research demonstrates that the most effective menu engineering programmes are those where the Executive Chef is
both the culinary and the financial decision-maker — using GP% data as a creative constraint rather than a limitation.
Properties where the chef understands and owns the commercial implications of every menu decision consistently achieve
higher and more sustained menu profitability than those where financial and culinary decisions are separated.

Source: Cornell Center for Hospitality Research — Culinary and Commercial Menu Engineering; Kasavana, M. and Smith, D. — Menu

Engineering

The Hartley Kitchen — Menu GP Programme (Hypothetical)

Result: Average dish GP% increased from 58% to 71%; annual profit improvement of £52,000; Executive

Chef generating £1,083/month

A 4-star, 90-cover hotel restaurant worked with SW Partnership Group to redesign its menu using full dish GP% analysis.
Fourteen low-margin dishes were reformulated or replaced. Pricing architecture was restructured for the tasting menu and a
la carte. Average dish GP% increased from 58% to 71%. Annual profit improvement: £52,000. The Executive Chef received

£1,083/month as their personal profit share.
Source: SW Partnership Group — Modelled scenario based on Cornell menu engineering benchmarks and ACF culinary cost standards

Worldchefs / ACF — Executive Chef Certification and Financial Competence

Result: CEC-certified chefs demonstrate 20-30% better food cost management than non-certified

counterparts

Worldchefs and ACF data on Certified Executive Chef (CEC) holders demonstrates that chefs with formal financial
competence training — recipe costing, yield management, and menu engineering — consistently achieve lower food cost
percentages and higher menu GP% than non-certified counterparts. The CEC curriculum's financial management modules

are the primary driver of this differential.
Source: Worldchefs / ACF (American Culinary Federation) — Certified Executive Chef Programme Outcomes Data
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Key Performance Indicators & Profit Impact

65-75%
Target Dish GP%

Optimal gross profit range for hotel
restaurant dishes

Al Trend

Analysis

Identifies high-margin, high-demand
dish directions

8-12 pts
Menu GP Uplift

Margin improvement from structured
menu engineering

£800-£1,300

Chef Monthly

Additional monthly income for
Executive Chef via profit share

Seasonal

Cost Advantage

Seasonal menus reduce ingredient
cost by 10-20%

CEC

Certification

Certified Executive Chef —
ACF/Worldchefs global standard

Detailed Opportunity Analysis

Dish GP% Range 45-60% unengineered 65-75% optimised 8-15% menu gross profit

improvement
Seasonal Ingredient Cost Supply chain Direct producer 10-20% ingredient cost
procurement relationships reduction

Once at menu launch 3-5% revenue improvement

from pricing

Quarterly against
ingredient cost

Menu Pricing Review

70-80% with Premium menu margin
design optimisation

Tasting Menu GP% 55-65% typical

How the SW Profit-Sharing Partnership Works: We identify hidden areas of profit within your department,
implement the improvements alongside your team, and share the resulting gains proportionally — with the company,
the departmental manager, participating employees, and SW Partnership Group. No upfront cost. No saving, no fee.
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