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Gastronomie umgestaltet:
Umsatzsteigerung durch modernes F&B Revenue Management

Fabian Bartnick @

Top Hospitality Voice | Revenue Management Expert | Serial
Entrepreneur | Helping Hoteliers become great | Master data. Leverage
Al. Enhance your skills. - The true edge is you, not the tools you use.

:9: Top Hospitality Management Voice
Talks about #ai, #sales, #leadership, #storytelling, and #revenuemanagement

Furtwangen, Baden-Wirttemberg, Germany - Contact info

Book a Call with me £

20,042 followers - 500+ connections
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Schon wieder dieses Revenue Management...

WE SOLVE

YOU DIDN'T KNOW YOU HAD
YOU DON'T
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Preisgestaltung Server Performance / Leistung

Kapazitatsoptimierung

Meniuoptimierung Food cost Optimierung

Was meint man eigentlich mit

Restaurant und Bar Revenue Management?

Staffing “Happy Hour” Promotions

Forecasting

Datenanalysen Tischoptimierung



Funktioniert das denn Uberhaupt???
M

yInnerhalb von zwoélf Monaten nach der Implementierung erzielten
Restaurants, die Restaurant Revenue Management (RRM) nutzten, ein fiinfmal
hoheres Umsatzwachstum als Restaurants, die kein RRM verwendeten”

Sheryl E. Kimes and Jeannette Ho

Implementing Revenue Management in Your Restaurants: A Case Study with Fairmont Raffles Hotels International. Cornell University School of Hotel Administration



Funktioniert....Tip Top v

Aber, wo fang Ich jetzt an???



Table .
Reservationen
Management
Angestellten Ordering
Gaste Finanz

3rd Party .
(Delivery) . Reviews



Daten, VIELE Daten




Ich google mal:

key performance indicators for restaurants...

From sources across the web
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Hmmm, welche denn jetzt?!?

Top 7 Benchmark KPIs Every Restaurant Owner Should ...

24 Aug 2022 — Top 7 Benchmark KPIs Every Restaurant Owner Should Measure - 1. Sales -
2. Historical Sales - 3. Labor Cost - 4. Cost of Goods - 5. Prime Cost - 6.
Sales - Cost of Goods - Prime Cost

Restaurant Website Builder
https://www.restaurant-website-builder.com » restaura... 2

20 Essential Restaurant KPIs You Should Be Tracking and ..

T8 Nov 2022 — Restaurant KPIs are key performance indicators that are composed of
metrics your business must aim for. In simple terms, they are data points ...

E Revolution Ordering
https://www.revolutionordering.com » blog » restaura... 3

Restaurant KPI: 17 Restaurant Metrics You Must Track
~ATestaurant KPITs a performance metric used 1o measure the success of a restaurant

business. Multiple types of KPIs are available, but the commonly used ones ...

Nor
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https://nory.ai » blog » key-performance-indicators-fo... 3

5 Key Performance Indicators for Successful Restaurants ...

While 1t depends on your specific goals, commonly important KPIs include average revenue per
customer, food cost percentage, employee turnover rate, table ...

- Indeed
L) 4 )

g

10 Restaurant KPIs and Why They Are Important to Track

2 Dec2022—tOTestaurant KPis—tCostof goodssotd—2Gross profit—3tabortost ratio

4. Employee turnover rate - 5, Average table occupancy - 6. Spend ...

@ Lightspeed
https://www.lightspeedhg.com » blog » restaurant-kpis

22 Restaurant KPIs to Track: A Guide on ...

T AUY 2023 — 1Ne pestrestaurants are e ones that tom fike @ well-oiled machine, and

achieving that entails monitoring the right operational metrics.

Planday

https:/iwww.planday.com » articles » use-these-kpis-to...
KPIs Every Restaurant Manager Should Measure
KPIs for restaurant Managers - Cash flow - Cost of goods sold - Labour cost percentage - Sales
per employee per hour - Revenue per available seat hour - Table turn .

ResDiary

hitpsiresdiary.com » blog » kpis-for-restaurants

KPIs for Restaurant: 17 Essential Metrics to Monitor

I 2E2S—AKPHesakeyperfor it Key-performance-indicators provide

metrics for a business to aim for. They are used to measure performance .
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The Top 25 Restaurant KPIs Every Manager Should Measure

The-Ton-26-Rest KRle T V) Shauid i 4 _Cash-fl 2 Tetal ol
top=2 HKRisvery =) = - W2t

Break-even point + 5. Prime costs - 6. Overhead expenses * 7. Gross ...
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Ahhhhh, 2024: Vergiss Google, Frag ChatGPT!

Revenue: This is a basic yet essential KPI. It includes total sales, average revenue per

guest, and revenue by time of day or week.

2. Cost of Goods Sold (COGS): This measures the cost of the food and beverages sold.
Keeping COGS in proportion to revenue is essential for profitability:

3. Gross Profit Margin: This is calculated by subtracting COGS from revenue. It shows

[

the profitability of the restaurant before accounting for other expenses.

4. Labor Cost Percentage: This KP! indicates the ratio of labor costs (including wages,
benefits, and taxes) to total revenue. It's crucial for managing one of the largest
expenses in the restaurant business.

5. Table Turnover Rate: This measures how quickly tables are being filled and vacated. A
higher turnover rate often indicates higher revenue potential.

6. Average Ticket Size: This KPI tracks the average amount spent per customer or table,

providing insights into customer spending habits.

Customer Retention Rate: This measures the percentage of repeat customersand isa

key indicator of customer satisfaction and loyalty.

8. Food Waste Percentage: This KPI tracks the amount of food waste in comparison to
the total food usage, highlighting areas for improvement in inventory management
and menu planning.

9. Online Ratings and Reviews: Monitoring and managing online ratings on platforms
like Yelp, Google, and TripAdvisor can provide insights into customer satisfaction and
areas for improvement.

10. Break-even Point: Understanding the point at which total revenue equals total costs

(fixed and variable) helps in planning and profitability analysis.

11. Inventory Turnover Ratio: This measures how often inventory is used and replaced
over a specific period. It helps in managing stock levels and reducing waste.

12. Employee Satisfaction and Turnover Rates: Happy employees often lead to better
customer service. Monitoring staff satisfaction and turnover can provide insights into
the work environment and operational efficiency.

13. Reservation Cancellation Rate: This tracks the frequency of cancelled bookings,
which can impact revenue and resource allocation.

14. Compliance with Health and Safety Standards: Regular audits for health and safety
compliance are crucial for maintaining a safe environment for both staff and

customers.



Einfach gemacht:
KPI’s im Revenue Management

Al Select Comparison Select Period

COVERS TABLE OCCUPANCY SEAT OCCUPANCY

4,486 63% 72%

Variance to LW : Variance to LW : Variance to LW : §i¥3

AVERAGE CHECK AV REVPASH

$129.20 $122,120 $76.20

Vvariance to LW : (G Variance to LW : [B0n

RevPar vom F&B

Revenue per Available Seat Hour
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Theoretische Profitabilitat Reale Profitabilitat
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Jedes “item” nur ein mal Verkauf der “items” mit einbezogen



Menu-optimierung

Was ist das?

Mendti-Engineering / -Optimierung ist der Prozess der Analyse und Anpassung des
Menlis eines Restaurants oder einer anderen gastronomischen Einrichtung, um
den Gewinn zu maximieren.

Wie?

Bestimmung der beliebtesten Artikel auf der Speisekarte, Identifizierung von
Artikeln, die unterdurchschnittlich abschneiden, und Anderungen am Menti
vornehmen, um die Bedilirfnisse und Vorlieben der Kunden besser zu erfiillen.
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Puzzles

Challenges
Question marks
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Niedrig BELIEBTHEIT Hoch

Wiki: Also knowns as: The growth—share matrix[2] (aka the product portfolio matrix,[3] Boston Box, BCG-matrix, Boston matrix, Boston Consulting Group analysis, portfolio diagram)



Verschiedene Varianten
Trotzdem gleich

POPULARITY




Menu Iltem Number Sold Item Food Cost  Item Sell Price Food Cost % Item Profit Total Food Cost  Total Menu Sales Contribution Margin  Profit Category  Popularity Category  Item Category

Pizza Salami 899 $2.00 $15.00 13.33% $13.00 $1,798 $13,485 $11,687 High High

Pasta 652 $3.00 $20.00 15.00% $17.00 $1,956 $13,040 $11,084 High Low

Bifteki 112 $2.25 $5.00 45.00% $2.75 $252 $560 $308 Low Low Dog

Kaya Toast 1876 $0.50 $8.00 6.25% $7.50 $938 $15,008 $14,070 High High

Chef Salad 1200 $6.00 $12.00 50.00% $6.00 $7,200 $14,400 $7,200 Low High
Steak 650 $15.00 $25.00 60.00% $10.00 $9,750 $16,250 $6,500 Low Low Dog

Daran denken: Klassifizieren / Kategorisieren der Menligerichte iber einen definierten Zeitraum hinweg und kontinuierlich

Pizza

“Special”
Preis andern In Ruhe lassen

Preise hoch

Kaya

Preis dndern

Kosten reduzieren Profit erhohen

PROFITABILITY

Steak

“Special”

Bifteki Raus!

POPULARITY



Was kann Ich noch machen?

ra ' Perfect check
__) e 6 — Folnder
Selling Items Show 50 v  entries Recommendation

Item Gross Contribution Profit Popularity Performance
ftem 4 Course  Sold . Menu Price . Actualised Price Iitem Cost | Profit Total Cost Total Sales & Sales Mix % Revenue Mix % Margin Contribution Contribution Group
Dinner - 2 Course [ =3 2593 €99.00 £€89.91 €0.00 €89.00 €0.00 €233147.27 1272% 355% €233147.27 High High [ stor |
High Tea 7 [ oeloks | 1834 €62.00 €58.36 €0.00 €62.00 €0.00 €103,35818 9% 15.74% €103,358.18 High High [ stor |
Bread [ 668 €0.00 €819 €0.00 €0.00 €0.00 €5,473.64 3.28% 0.83% €5,473.64 High High [ star |
San Pellegrino Sparkling Water [§ [ Drinks | 579 €9.90 c8.99 €0.00 €9.90 €0.00 €5,207.36 2.84% 0.78% €5,207.36 High High [ stor |
Add Dessert (D) [2 = 540 €21.00 €19.07 €0.00 €2100 €0.00 €10,300.05 2.65% 157% €10,300.05 High High [ stor |
Acqua Panna Still Water [ [ orinks | 477 €9.90 €9.00 €0.00 €9.90 €0.00 €4,293.00 234% 0.65% €4,293.00 High High [ stor |
Lunch - Groupon (2) 2 [ Main | 460 €34.50 €313 €0.00 €3450 €0.00 €14,400.91 2.26% 219% €14,400.91 High High [ stor |
Smashed Potatoes [ Sides 368 €18.00 €16.36 €0.00 €18.00 €0.00 £€6,021.82 1.81% 0.92% €6,021.82 High High =
Shoestring Fries [ sidos 355 €18.00 €12.77 €0.00 €18.00 €0.00 €4532.73 1.74% 0.69% €4,532.73 High High [ stor |
Natural Oysters (2 315 €9.00 €818 €0.00 €9.00 €0.00 €2,577.27 1.55% 0.39% €2577.27 High Hign [ stor |
BTMLS Sparkling HT [ [ Drinks | 309 €27.00 €24.41 €0.00 €27.00 €0.00 €7,54182 1.62% 115% C€7,54182 High High [ stor |
Vilnatrick Ouctars £ 296 €9.00 €818 €0.00 €9.00 €0.00 €242182 1.45% 0.37% €2,421.82 High High [ stor |




Korrelationsanalyse
Wenn X bestellt wird, was wird noch bestellt?

Item Gross Contribution Profit Popularity Performance
Item Course  Sold Menu Price Actualised Price Item Cost Profit Total Cost Total Sales Sales Mix % Revenue Mix % Margin Contribution Contribution Group
Dinner-2Course  ([EZ) 2593 €99.00 €89.91 €0.00 €99.00 €0.00 €233147.27 12.72% 35.5% €233147.27 High High [ stor |

Top Item Correlation

(No Items were ordered from the courses : Others)

Name Category | Tribe % Chosen Performance Group
=
Waogyu Cigars 994 =
Crayfish Tail 0.44% [ star |
Add Dessert (D) = =
3 Cheeses =D 030% [ 0og |
Rasberry dark Choc [ osserts | 010 %
L] L] L]
U psel lin g I = o = U psS killin g
Acqua Panna Stilt Water =D 1759 % [ stor |
Strowberry Burst [ orinks | 825% =
Waogyu Beet = 1352% [ stor |
Whole Craylish [ i | 437% [ s |
Kids Chicken [ ssoin | 328% [ stor |
Smashed Potatoes Sices [ stor |
Shoestring Fries sices 297% [ sior | V
Sauteed Greens Sides 17.40 % = PerfeCtCheCK

Delivering a Perfect Check Every Time
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Korrelation: Beispiel Upselling

* Burger und Chips

e Korrelation: 80% trinken Bier
* 90% Heineken
* Preis: EURS
* Kosten: EUR 1
* Profit: EUR 4
* Upselling: Biete ein Feldschldsschen an
* Preis: EUR 7 (40% mehr als Heineken)
* Kosten: EUR 1 (Normalerweise EUR 1.4, aber “Promo” beim Einkauf)
* Profit: EUR 6
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Wo fange Ich an?

Zeitspanne aussuchen (fur die Analyse)

Kosten des Meniis zusammenstellen / berechnen
Kategorien: Profit und Beliebtheit

Action: Redesign vom Mentu

Al S A

Feedbackschleife: Impactanalyse

Nicht den Rest vergessen >




“Gaze motion” Theorie

“Blickbewegungstheorie”

Blickrichtung ist die Richtung, in die eine Person schaut.

Blickbewegungstheorie ist ein Forschungsbereich, der untersucht, wie
Menschen ihren Blick bewegen, wdahrend sie mit der Welt um sie
herum interagieren, und wo ihre Fokusbereiche liegen.
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o WO Wird denn so hingeschaut?

@ Least Attention




/1g€zag movement




Farbe vs. Schwarz-weiss
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Figure 1. Original, colored menﬁ and replica, black and white
menu.

An Eye-Tracking Analysis of a Restaurant Menu



Farbe vs. Schwarz-weiss
Wo ist der Fokus?
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An Eye-Tracking Analysis of a Restaurant Menu



Farbe vs. Schwarz-weiss

Gaze motion
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An Eye-Tracking Analysis of a Restaurant Menu



Farbe vs. Schwarz-weiss

Preferenz

Figure 4. Color menu gaze path. 1) Sandwiches, 2) Subs, 3)
Hot Dogs, 4) Appetizers, 5) Dinner Plates.
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Figure 5. Black and white menu gaze path; numbers read left-
to-right indicating the gaze path.

An Eye-Tracking Analysis of a Restaurant Menu



Tischoptimierung

Anwendung von Analysen, um die Leistung von Tischen nach
Vorlaufzeit, Gruppengrolde, Rechnungsbetrag und Speisedauer zu

verstehen und Einschrankungen auf Reservierungsebene
anzuwenden, um den Umsatz zu optimieren.
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Was man im Moment so macht

Seating 1 Seating 2

Missed Missed

opportunity opzn;::j:ity opportunity
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Nachfrage im Detail verstehen

Table Occupancy

Very Low (0) @Low (1-25) @ Medium (26-50) @ High (51-75)
Very High (76-100)

Table Mix By Party Size

mcover-1

Cover-2 ECover-3

Seat Occupancy

Very Low (0) @Low (1-25) @ Medium (26-50) @ High (51-75)
Very High (76-100)

Cover-4 Cover-5 MCover-6 MCover-7 MCover-8  Cover-10

PerfectCheck”

Delivering a Perfect Check Every Time



Nachfrage im Detail verstehen

Table Mix By Party Size

Check Count

18:00 - 1€:00 19:00 - 20:00

W Cover-1 MCover-2 MCover-3 WCover-4 Cover-5 MCover-6 MCover-7 MCover-8  Cover-10

Table Revenuel

Covers 4 CheckCount & Revenue . AvgCheck

1 5 619 123.79
2 30 8016 1336
3 14 4060 96.67
4 9 3369 93.57
5 5 2750

6 2 920 7668
7 3 1482 7059
8 1 408 51.02
10 2 2838

PerfectCheck




Erhohte Auslastung

Vorteile der

Tischoptimierung

Erhohte
Kapazitaten

( Reduzierung der
(‘ Mitarbeiterkosten

Erhohte
Profitmargins

Erhohte
Gastzufriedenheit



Server Performance

Anwendung von Analytik, um die Leistung von Servicekraften Gber
verschiedene Essenszeiten, Gange, Menlipunkte/Kategorien zu
verstehen und zu vergleichen, sowie die Gesamtleistung des Teams
durch Coaching und programmatische Anleitung zu verbessern.

Server performoncq m
m
Server Name | Checks Covers | Revenue | Avg. Check vs Team Average Cover % Check% Revenue % ACI Lost Opportunity
Team 78 227 €24,)87 €0.00 100 100 100 1.00
© Emma 9 28 €1,676 €486.69) 12 12 7 0.56

YASEMIN 2 2 €0 (£106.55) 1 3 0 0.00




V Average Check Index

Server performance
Server Name Checks 1 Covers | Revenue Avg. Check vs Team Average Cover % Check% Revenue % ACl Lost Opportunity
Team 78 227 €24,87 €0.00 100 100 100 1.00 (€2,989)
Ren 13 37 €3,892 (€1.36) 16 17 16 0.99 (e50)
JUAN 10 22 €3,394 €47.72 10 13 14 145 €0
Zander 3 25 €3,070 €16.25 n 4 13 115 €0
Andy 7 20 €2,642 €256.55 9 9 Ll 124 €0
Camillo 6 20 €2,444 €15.65 9 8 10 115 €0
fleur 10 20 €2,301 €8.50 9 13 10 1.08 €0
Deanna 6 15 €2,136 €35.85 75 8 9 1.34 €0
Romain 10 26 €1738 (€39.70) n 13 7 0.63 (€1,032)
Emma 9 28 €1676 (€46.69) 12 12 7 0.56 (€1,307)
Maicol 1 10 €720 (€3455) 4 1 3 0.68 (€346)
Luisa 1 2 €173 (€20.05) 1 1 1 0.81 (e40)
YASEMIN 2 2 €0 1 3 0 0.00 (€213)
< previous - next >

PerfectCheck

Delivering a Perfect Check Every Time
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rewriting hospitality

Website: www.infinito.solutions

Email: Fabian.bartnick@perfectcheck.com

LinkedIn: @fabianbartnick

Twitter: No X for me

WhatsApp: +49 173 389 6171

@


http://www.catalaconsulting.co.uk/
mailto:contact@catalaconsulting.co.uk
mailto:contact@catalaconsulting.co.uk
https://www.linkedin.com/in/thibaultcatala/
https://wa.me/447821434380

Thank You

Q Address

80 Kim Seng Road, Mirage Tower 07-06
Singapore 239426

Telephone @& Website

+65 91070450 www.perfectcheck.com




