
Module: F&B Costing 

Optimize Cost Management for Food and Beverage Operations 

Overview: Effective cost management is at the heart of successful food and 

beverage (F&B) operations in the hospitality industry. Our "F&B Costing" 

module is your indispensable tool for streamlining costs, improving 
profitability, and ensuring the financial health of your F&B department. 

Key Features: 

1. Menu Costing Calculator: 

• Access an advanced menu costing calculator powered by AI to 

accurately estimate the cost of each dish on your menu. 

2. Ingredient Cost Analysis: 

• Gain insights into ingredient costs, vendor pricing, and potential cost-
saving opportunities. 

3. Profit Margin Optimization: 

• Utilize AI-generated recommendations to adjust menu pricing for 

optimal profit margins without sacrificing quality. 

4. Inventory Management: 

• Track and manage inventory levels efficiently, reducing wastage and 

minimizing stockouts. 

5. Vendor Negotiation Insights: 

• Receive AI-driven insights to negotiate better terms and pricing with 

suppliers. 

6. Specials and Promotions Analysis: 

• Evaluate the impact of running specials or promotions on your overall 

profitability. 

7. Real-time Cost Monitoring: 

• Monitor cost fluctuations in real-time, allowing for proactive cost 

control measures. 

8. Menu Engineering: 



• Identify high-margin and low-margin items on your menu, enabling 

data-driven decisions for menu enhancements. 

 

Benefits: 

• Maximize profitability by optimizing menu pricing. 

• Reduce food and beverage costs through efficient inventory 

management. 

• Make informed decisions on vendor negotiations. 

• Streamline cost control with real-time monitoring. 

• Enhance menu offerings and promotions for higher returns. 

• Ensure the financial health of your F&B operations. 

• Elevate the guest experience with cost-efficient, high-quality offerings. 

 

Master F&B Costing with AI Precision: With the "F&B Costing" module, 

you'll have the financial insights and tools needed to navigate the complex 

landscape of food and beverage operations. Elevate profitability, minimize 

waste, and deliver exceptional dining experiences while maintaining cost 

efficiency in your hospitality establishment. 

 


