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Menu Manager Setup
Functions

Unit 1: Menu Manager Setup Functions

The Menu Manager is where you go to add or edit food/service menus. Nothing is hard-coded in Menu
Manager: Prices, costs, menu items (or even entire menus) can be added, deleted, or easily edited. For
those Caterease users who want to get more advanced with their menus, we offer features such as cost,
category, item code, digital images, description, ingredients, and required items. You even have the abil-
ity to link menu items to the guest count, hide them in prints, set individual markup rates, and track your
inventory of reusable items.

Objectives

After completing this unit, you will be able to:

o Assign a menu item type to a menu item.

o Add a new menu in Menu Manager.

o Add a sub-menu to a menu.

o Add a new menu item to a menu.

e Add a price to a menu item.

o Use the Quick-Column Customizing button to access menu item details.

Setting Up Food Service Types

You can establish up to eight food/service item types. Types are used in all fin-
ancial calculations, and each of these types can be renamed and rearranged to suit
your preferences. Your prints and reports reflect the types you establish and the
order in which you arrange them.

Setting Up Food Service Types

1.
2.

Click the Administration ribbon tab at the top of the screen.

Click General > Food/Service Item Types.
Result: The Food/Service Item Types window opens.

To add a new Food/Service Item Type, click into the Type field and type the
new name over “NA.”

Note: You can rename an existing field by clicking into the Type field, high-
lighting the existing name, and typing a new name.

Click the down arrow to the right of the Image field and select an image
from the drop-down list.

Note: images that do not display on the window by default are as follows:
(Beer),; (Wine), (Flowers), and (Delivery).
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5.

Click into the checkbox under the Active field to activate the new Food/Ser-
vice Type.

Note: Removing the checkbox from the Active field makes the Food/Service
Type inactive, meaning the inactive field will not be an option on the Sub-
Event display of Event Manager.

Click into the Associate Charges area to associate a Room, Labor, Delivery
or Misc (Miscellaneous) charge to the Item Type.

[Optional] To rearrange the order of your Food/Service Types, click into the
Type or Image field and hold down your left mouse button. Then simply
move the fields up or down into the desired location.

Note: Click the Reset button at the top right-hand side of the screen to
restore the default settings.

Food/Service ltem Types b4
<> Reset
| Food/Service Item Types Associate Charges
Type Image Active Room Labor | Delivery Misc
Food It ¥
Beverage L3 v
Liquer b i ]
Equipment A "]
Labor i3 ¥ v
Reom =y v 5
Other ? v v v
E
oK Cancel

Accessing Item Types from Event Manager

L.

In Event Manager, click the Settings button from the Food/Service tab and
select Show Item Type Tabs.

Result: A series of tabs, one for each established item type, displays at the
top of the window (although you may change the alignment to bottom, right,

or left).

[Optional] From the All Items view (the default view) click on the Food
Items column to view types that have been designated Food.
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3. [Optional] Click on the other tabs (Beverage Items; Liquor Items; Equipment
Items; Labor Items; Room Items; Other Items) to filter each item separately.

(D EventMsnager Maples Dental Assoc. # EDO464 _ =i
Layouts > | (53 GaTa~ S/16/2013 » |1} gl Sertings~ || O ' 1] (
Lhent Information Finencials | Show tem Type Tabs
Client Haples Dental Assoc 1 Subtotal 1y | Defauit s
Address 3131 Tamiami Trsi servihg o Rt
Msples, FL 34110 Tax £ Reset Window Settings
Telephone (239) 8884321 Total e
Fax [239) 454.T126 Cost Per Guest
(E) Event | ' Swb-Event
Description Dinner Buffet ] E® X £ &7 %
n=s &0 (Thul
e :6]:5 f:" (Th) Itern Marne Price Qty Total
; [The Harbor Buffet | §15.95 oo IF
End 0143 AM e T om0 I
idwesteme 18 I
| Seughvie Seceriat _pramd s

4. Click the Save Window Settings button | if you would like to retain this
new look as your default.

Adding a New Menu

Tip: Ifyou click the title
of a "sub-menu" before
adding a new menu in
Step 2, the new menu
will be added on the
same "sub-menu” level.
You can also drag and
drop menu titles into dif-
ferent positions in the
title pane, optionally mak-
ing them sub-menus of
other menus. As you
drag, pay attention to
your mouse pointer for
the indicators described
below.

All of your programs default menus - for food and beverage items, rental equipment
and even miscellaneous charges such as setup fees, etc. - are managed in Menu
Manager. Here you can edit existing menus and create new ones - even organizing
items into "sub-menus" for easier access.

Adding a New Menu or Sub-Menu

1. Click the Setup sidebar on the left-hand side of the screen and click Menu
Manager.
Result: The Menu Manager window opens.
Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.
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@ MenuManager: Breakfast o =
HER 3" i B Settings- | O | |5 = &7 |
Menus | ] g% B
(=) ALL MENUS g e
—— Custorn: [ Views - | ¢ Filters - =]
Breaks Name Price Comment Prep Area Category | |
Beverage and Treats | 5= | | iThe Skoyway Buffet : §18.95 Per Person Hot Line Breakfast M
St i o= || [Lite Stort Buer 51595 Per Person Hot Line Breakfast [ii
Lunch Buffet i
s = | | Wyles Breakfast Buffet §7.95 Per Person Hot Line Breakfast M
Packages vz ||| Midwesterrer §18.85 Per Person Hot Line Breakfast i)
AV Equip | |Daybreaker §15.95 Per Person Hot Line Breakfast M
Bar 5 || |Meming Delight §15.95 Per Person Hot Line Breakfast M
Desserts Eye Opener §15.95 Per Person Hot Line Breakfast M
;“{d'“‘:”a' Eharges The Harbor Buffet §15.95|Per Person Hot Line Breakfast [
ctup H
@ e | |Wyle's Special §15.95 Per Person Hot Line Breakfast M

[ Hors D'Vres
[} Dinner

[ Dinner Buffet
[ Wedding

He4 4 1of9 b M v X

The Skyway Buffet E’D
includes: fluffy scrambled eggs, cheese blintzes, bacon and sausage patties, sliced ham, hashbrown
e potatoes, fresh fruit, cinnamon rolls, bagels and assorted pastries, chilled fruit juice, coffee, tea or milk

el

Description | Recipe | Label | Notes | Modifiers | Ingredients | Required tems | Package ltems 18

4=

2. Click the Add New Menu button i , located along the left pane of the win-
dow.
Result: A new menu is added to your menu list, with your cursor ready to
type a new title.
Note: This button is identical to the Add Menu Item button at the top of the
Menu Manager window (as well as the Add Record button in the Home rib-
bon tab at the top of the screen); be careful not to confuse them.

3. Type a name for your new menu, and then press your [Enter] key.
Result: Your new menu name is saved.

4. [Optional] Create a sub-menu of another menu by first selecting a title in the

left pane of the window and then clicking the Add Sub-Menu button L )

5. Add new menus to your new menu as desired.
Note: It is recommended when adding items to a new menu that you take
care to set the first item up with the appropriate "Type,""Category,” "Prep
Area,"etc., because each additional item you create will mirror the first in
these settings.

e Drop Above i : Indicates that the menu you are dragging will be
dropped above another menu.

« Drop Below i : Indicates that the menu you are dragging will be
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Tip: Once you copy a
menu, you can drag and
drop its title into a dlif-
ferent position in the title
pane, optionally making
it a sub-menu of another
menu. As you drag, pay
attention to your mouse
pointer for the indicators
described below.

Adding Menu

dropped below another menu.

e Drop As Child = : Indicates that the menu you are dragging will
become a sub-menu of another menu.

Copying an Existing Menu

1. On the left-hand side of the Menu Manager window, right-click the title of
the menu you want to copy.
Result: A pop-up list of options appears.

2. Choose Copy Menu.
Result: A Copy Menu window appears, offering certain options.

3. Click the checkbox next to options you want to include in the copy, and then
click OK.
Result: A copy of the menu is added to your menu list, with the cursor in the
Title field, ready for you to type a new title.
Note: Options include the choice to include ingredients or required items for
items in the original menu, as well as "sub-items" for any menu package
items.

4. Type a name for the new copy, and then press your [Enter] key.

Items to Default Menus

You can add or edit menu items in your program's default menus, including basic
details such as name and price, as well as additional information such as cost. You
are able to create a detailed item description and a default quantity when an item is
ordered in an event. You even have the option to link the quantity of an item to the
guest count of a party, or to have an item hidden on certain prints, by default.

Note: You can also copy menu items from one menu to another (in addition to being
able to copy entire menus)in Menu Manager.

Adding Items to a Menu or Sub-Menu
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Tip: Itis strongly recom-
mended that you estab-
lish the item Type,
Category, and Prep
Area (as desired) appro-
priately for the first item
inanew menu PRIOR
to adding additional
items. New menu items
default this information
from the line you have
highlighted when you
clickthe Add Record
button.

1.

Click the Setup sidebar on the left-hand side of the screen and click Menu
Manager.

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

In the left pane of Menu Manager, click the title of the menu or sub-menu
you want to add an item to.

Note: Click the small plus-sign to the left of a menu title to access its "sub-
menus. "

o
Click the Add Menu Item button , located at the top of the Menu Man-
ager window.

Result: A new blank line is added to the bottom of this menu. (You can altern-

=
atively use the Insert Menu Item button =" to insert a blank line ABOVE
the record you are currently on, or simply drag and drop your new line into
a different position in the list.)
Note: This button is identical to the Add New Menu button near the left pane
of your Menu Manager. Do not confuse them. You can also use the Add

Ei
in the Home ribbon tab at the top of the screen.

Record button
@ MenuManager: Desserts - = x
7 W = P settings~ | O = & | s
Menus B = | Sc feemy 5 i
[ ALL MENUS L =
e _ | custorn: [ Views - | S Filters - =1
Breaks Name Price | Comment Prep Area Category ™=
Beverage and Treats & || [ Cheese Cake $2.95 Per Person Cold Prep Dessert M
o || [camot Cake $2.95 Per Person Cold Prep Dessert i
Lunch Buffet — -
ma e <oz ||L[Fresh Baked pie 52.95 Per Person Cold Prep Dessert il
Packages e | |Vanilla Ice Cream 8195 Per Person Cold Prep Dessert It
A/V Equip _Choco\atake Cream §1.95 Per Person Cold Prep Dessert M
Bar 5l || |Rsinbow Sherbet §1.95 Per Person Cold Prep Dessert M
(E-Coziis Chocolate Cake q - Cold Prep Dessert M
Additional Charges .
Setup
[t Luncheon
[+) Hors D'Vres
() Dinner
(4] Dinner Buffet
[ Wedding
WM 4 Tof7
Chocolate Cake
Description | Recipe | Label | Motes | Modifiers | Ingredients | Required tems | Package ltems Iﬁ

4. Type a Name for the new menu item.

- 10 -
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10.

I1.

Press your [Enter] key.

Result: Your cursor is moved one column to the right, most likely to the
Price column.

Note: As a default, Menu Manager uses the Name of your new item as its
Description (see "Creating a Description ...," below). This allows you to
include this text on your printed documents with any font formatting you
want.

Type a Price for the new item, or click the down arrow at the right of this
field to get assistance from the drop-down calculator.

[Optional] Enter a Comment for the item, which can optionally be displayed
on your various custom prints and reports.

[Optional] Enter a Category and/or Prep Area for the item, which can be dis-
played on your custom prints or used to track your menu items.

Note: Each of these fields offers a custom quickpick list you can control. See
tip for important information about default setting for these fields.

Click the down arrow next to the Type column (far right column) and choose
an appropriate type for the menu item.

Note: Your options, depending upon what you have set up, include Food,
Beverage, Liquor, Equipment, Labor, Room, Delivery, Floral, Beer, Wine,
or Other.

Important: Each event might have different tax, service charge, or gratuity
rates for each type of menu item, so it is extremely important that the appro-
priate Type be chosen for each item. See tip for important information about
default settings for this field.

See "Editing Additional Menu Item Details," below, for more information
you can customize about this item - including default quantities, linking quant-
ities to an event's guest count, item inventory, and more.

[Optional] Click in the Description tab at the bottom of Menu Manager and
add additional details as desired, using the formatting tools in the Home rib-
bon tab at the top of the screen.

Note: This is a limitless text box, and you can choose whether or not to
include this text on your various custom event prints.

Creating a Description, Recipe, Label, Notes or Image for an Item

1.

Click into the Description text block at the bottom of the Menu Manager win-
dow and type as desired.

Note: Descriptions can be included on custom prints in lieu of Item Names to
allow for more detail and more flexibility in font formatting. The Name of
your new menu item will be entered here as a default.

11 -
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Tip: Ifyou want the new
columns you've selected
to be displayed in the
Menu Manager grid as a
default, clickthe Save
Current Window Set-
tings button at the top
right of the window.

2.

@ MenuManager: Desserts - ax
7 W  Settings~ | g i |5 =5 A | 58 o
Menus 2l s =3 & |2
e | cutom: 51w | 9 it g
Breaks Name Price Comment Prep Area iCategory | |
Beverage and Treats | g= | [ |Cheese Cake 5295 Per Person Cold Prep Dessert il
St i o= || |carot Cake 5295 Per Person Cold Prep Dessert i
Lunch Buffet i
s = | |Fresh Baked Pie $2.95 Per Person Cold Prep Dessert M
Packages 22 vt ice Crenm §1.95 Per Person Cold Prep Dessert i)
AV Equip ChocolateIce Cream §1.95 Per Person Cold Prep Dessert M
Bar Rainbow Sherbet §1.95 Per Person Cold Prep Dessert M
BERFIS Chocolate Cake b] 5 Cold Prep Dessert i)
Additional Charges o
Setup
(£} Luncheon
(4] Hors D'Vres
[t} Dinner
[#) Dinner Buffet
[ Wedding

WM 4 Tof7

Chocolate Cake

Description | Recipe | Label | Notes | Modifiers | Ingredients | Required tems | Package ltems 18

4=

[Optional] Click the Recipe, Label, or Notes tab and enter text as desired.
Note: Event Manager offers special prints for both menu item "Recipes” and
"Labels" (or place cards for buffet lines); "Notes" can be included on custom
event prints.

[Optional] Use the font formatting tools on the Home ribbon tab at the top of
the screen to format the text you have entered.

[Optional] Right-click in the small, empty box at the bottom left of Menu
Manager and choose Load From File to browse to an image to use for the
menu item.

Note: Images can be included on custom event prints, if desired.

Editing Additional Menu Item Details

1.

Click the Quick Column Customizing button |, located at the top left of the
menu item grid in Menu Manager.

Result: A drop-down list of optional columns appears.

Note: See "Fields Available in the Menu Items Grid," below, for a list of
available columns for this grid.

Click the checkbox next to any column heading to have that column appear in
the grid.
Result: Any columns with checks next to them appear in the grid.

++

Note: The Automatically Set Column Widths button ! on the top right-
hand side of the Menu Manager window is selected by default, meaning that

-12-
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any selected columns will automatically shrink to fit in this window without
the need to scroll horizontally.

@ Menu Manager: Breakfast = =l o
(5% e i B sentings- | Og 5 | g
Menus 7| I il A

" L]

‘JALLQ:::‘;:“ Custom: 2] Views - | ¢ Filters = Bl
Breaks Name Price | Comment Prep Area Category =
Beverage and Treats | 5= | [ Name §18.95 Hot Line Breakfast M
Light Side = Cost §1595 Hot Line Breakfast M
S et Mmkop fret §7.95 Hot Line Breakfast i
Modifiers ~= M|#) Price
i - el 51895 Hot Line Breakfast It
AV Equip N Service Chg §1595 Hot Line Breakfast il
Bar Bl No Grat 51595 Hot Line Breakfast It
Desserts Unit §15.95 Hot Line Breakfast M
:;“u';"’”a' Charges : Erwer::z;t 51595 Hot Line Breakfast i

- S ¥ Category §1585 Hot Line Breakfast M
[# Hors D'Vres Menu
[} Dinner Hide
[#] Dinner Buffet Inactive
[t Wedding Default Qty
Linked
Reunding F——
Min Qty
Deliver
Acct Code ot B

{‘tredeD ambled eggs. cheese blintzes, bacon and sausage pattes, sliced ham, hashbrown
endor

= it, cinmamon rolls, bagels and assorfed pastries, chilled fruit juice, coffee, tea or milk
- Inventary

In Stock
Web Order Group)
Publish

URL

¥ Type
Description | Recipe | Label | Notes | Medifiers | Ingredients | Required tems | Package ltems 1ﬁ

3. [Optional] Hold your left mouse button down on a column heading in the list
and drag up and down to reposition that column in the grid.
Note: You can also drag column headings left and right in the grid itself.

4. Enter information into the new fields as described in "Fields Available in the
Menu Items Grid," below.

Fields Available in the Menu Items Grid

The following fields are available for display in the menu item grid in Menu Man-
ager:

Field Description

Name¥* Identifies the menu item; can be printed on event prints in lieu of or in addi-
tion to description (see below).

Cost Indicates the cost of the menu item; can be directly typed into the field, or can
be automatically calculated as a sum of ingredient item costs.

Markup Multiplies times the item cost (above) to automatically calculate the Price
(below); a"10%" markup would be entered as "1.1" (Cost X 1.1 = Price).

Price* Indicates the price of the menu item.

No Tax Offers a checkbox to make the menu item non-taxable as a default.

No SC Offers a checkbox to remove service charge from the menu item as a default.

No Grat Offers a checkbox to allow you to make this individual item exempt from any
gratuity normally assigned to items of this Type.

Unit Identifies the unit of purchase for the menu item; can be used for tracking
purposes.

Comment* |Allows up to 50 characters of general comment about a menu item; can be

- 13-
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Field Description

optionally included on prints.

Prep Area* |Indicates the area or personnel responsible for preparing the menu item;
e.g., “Kitchen,”, “Bar,” “Cold Prep”; can be used for tracking purposes or
optionally included on prints; event menus are separated based on this field
on the Production Sheet event sub-print.

Category* | Allows you to categorize menu items for tracking purposes; offers a customiz-
able quickpick list of options, while "Type" (see below) is a hard-coded field
(e.g., items with a Type of "Liquor" can be separated into categories of "Beer-
,""Wine,""Liquor,"etc.); can be optionally included on custom prints.

Menu Title |Lists the title of the menu the item is located in; helpful when reviewing all
items from all menus simultaneously.

Hide Offers a checkbox allowing you to hide this menu item by default on event
prints that are set to allow item hiding; achieves the purpose of “passing
notes” to the kitchen or other back-of-house staff.

Inactive Designates this item as being temporarily inactive; it will appear grayed out
here in Menu Manager, and will not be visible at all when selecting items for
an event.

Default Qty |Allows you to establish a default quantity for the item when pulled into an
event; can be used in conjunction with "Linked" below to calculate a quantity
per guest (e.g., a Default Quantity of "3" for each guest attending the event").

Linked Offers a checkbox allowing you to link the quantity of this menu item to the
guest count of an event as a default.

Rounding Used in conjunction with the two options above to avoid partial quantities;
e.g., a pastry with the Default Quantity of "1.5" which is also Linked to the
guest count for a party of 25, will default a quantity of "37.5" pastries. In this
case you might round it "Up."

Min Qty Allows you to establish a minimum quantity for an item when it is selected into
an event.

Delivery Offers a checkbox allowing you to desighate a menu item as deliverable as a
default; items must have this box checked to appear on delivery prints and
reports.

Acct Code Offers a unique identifier for the menu item; used in interfaces with third-
party software.

Item ID Offers a unique identifier for the menu item; used in interfaces with third-
party software.
Vendor Identifies a vendor responsible for providing the menu item.

Inventory |Offers acheckbox for you to designate a menu item as inventoried; establish
the number in inventory using the field below.

In Stock Allows you to establish the number of a particular item that you have in invent-
ory; use in conjunction with the field above.

Web Order |Offers a custom quickpick list you can create to group menu items, so certain

Group customers only see certain menu items when processing orders over the
Web.

Publish Offers a checkbox allowing you to designate whether or not a menu item
should be published to your web ordering website.

URL Allows you to enter a website address.

Type* Allows you to categorize items as being "Food,""Bever-

age,""Liquor,""Equipment,""Labor,""Room" or "Other"; list is hard-coded;
THIS DETAIL IS IMPERATIVE AS IT DETERMINES TAX, SERVICE CHARGE AND
GRATUITY RATES FOR INDIVIDUAL ITEMS.

Modified Indicates when a menu item was modified in the system.

Item Code |This field is usually used to identify an item in an interface with other invent-
ory programs. For example, the Item Code in Caterease relates to the PLU field
in Foodtrak.If you have no interface, you might want to use the field for in-
house tracking, or ignore it completely.

Bar Code You can enter a bar code number into this field. Bar codes can be printed as
part of any contract, and will printin classic bar code format. Additionally, bar

-14-
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Field Description

code labels can be generated from the Food/Service Activity Query.

User You can make up your own custom fields pertaining to menu items and dis-
Defined play them in this grid as well.
Fields

* Displayed on the grid by default.

Assigning a Prep Area for a New Menu ltem

The Prep Area field gives you the powerful ability to generate an event print with
separate sections or pages showing the responsibilities for each prep area, depart-
ment, or person. For example, if an order has menu items with the Prep Areas of
Kitchen, Bar, and Setup, then three sections or pages (one for each of those areas)
will be generated when you print the Production Sheet for that order.

Using the Prep Area Feature

1. Access the Menu Manager by clicking the Menu Manager button from the
Setup sidebar on the left-hand side of your screen.

2. On the left-hand side of the Menu Manager, click the title of the menu con-
taining the item.

3. Click the menu item on the right-hand side of the screen in which you want
to designate a Prep Area.
Note: If the Prep Area column is not currently displayed on your screen,

retrieve it from your Quick Column Customizing tool | (see the section on
Customizing Columns).

4. In the blank Prep Area field, click the down arrow at the right of the field to
select a Prep Area for the menu item from the drop-down quickpick list.
Note: Prep Area Quickpicks are added in Setup > Quickpicks > Menu
Items > Prep Area.

-15-
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Rahan Modtacheh
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oMo 1380l 38 LI

@ & | AlMesus Search - 7 Semings= 0 ' 8 (
[ tseres s A, Tl
;'MI'__T(.T’J‘_S_ | Comtom Views= ¥ Filters~ =

Hame Price | Comment Prep divea Category

i Tenais & Maening Delight 51535 Hat Line [ "

Wyle's Specul §15.95 Hot Line Berakdat [}
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&
odd Prep
Whipped Potatoss with Gravy S; pSut o

1,

Generating a Production Sheet for an Event Order

The Production Sheet can be printed from the Event Manager to show all menu
items for an order grouped by Prep Area. You can choose to have the groups appear
together on one page or on separate pages, for easy distribution.

Generating a Production Sheet for an Event Order

1. Access the Event Manager by clicking the Event Manager button from the
Main sidebar on the left-hand side of your screen.

2. Use any of the search tools to retrieve an event.
3. Click the Prints button, located at the top of the Caterease screen.

4. Select Event Subprints > Production Sheet.
Note: You may also access this print from the Setup sidebar > Mis-
cellaneous Print Designer > Production Sheet.

5. Click the Print button, located at the upper left-hand side of the window.
Note: You can choose to have the Production Sheet print a separate page for
each Prep Area by clicking the New Page For Each Prep Area checkbox.

- 16 -
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Miscellaneaus Print Designer x

= X # Tools~ Preview < Seftings~ g4
=l Account Manager
Billing Statement Production Sheet
=l Event Manager
Event Checklist

DESIGNCU

Deliveries

Payments

Deposits Title  Production Sheet Suppress Header | Edit Header

Recipes

Faney Menu Client/Organization Event Date Booking Contact | Site Contact Event #
&) Details Address Telephone Theme Guests
2 Staffing Party Name Theme Category Sales Rep
(#} Ingredients

Required ltems Edit Top Notes Suppress

Production Sheet

Event Costing Summary Format hame Unit Category | ltem ID Type

Vendor List

Event Timeline ¥ Mew Page For Each Prep Area Show Directions

o+ Shew Food/Service em Comments Show Notes

Scheduled Tables
=l Menu Manager
Current Menu

Show Checkboxes

Establishing a Category for a New Menu ltem

You can distinguish a menu item from the general item Type by further defining it
as a category (for example, you would like to track just your monthly beer and wine
sales, instead of all liquor sales).

Establishing a Category for a New Menu Item

1. Access the Menu Manager by clicking the Menu Manager button from the
Setup sidebar on the left-hand side of your screen.

2. On the left-hand side of the Menu Manager, click the title of the menu con-
taining the item you want to categorize.

3. Click the menu item for which you want to select a Category.

4. If the Category column is not currently displayed on your screen, retrieve it

from your Quick Column Customizing tool

5. Select a Category from the drop-down quickpick list.
Note: Categories can be entered as quickpicks in Setup > Quickpicks >
Menu Items > Category.
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Adding Quickpick Items to the Menu Manager

Throughout your Caterease program there are several drop-down lists, or “quick-
picks,” to assist you in data entry. These lists exist to save you the tedium of double
entry and to keep your data consistent. For example, rather than having to type the
menu item Prep Area “Cold Prep” multiple times (and risk accidental misspellings),
you can simply select it from your menu item Prep Area quickpick list. These lists
are completely under your control; you can edit/modify them at any time. You are
able to create quickpick lists for five fields of information in the Menu Manager:
Prep Area, Category, Unit, and Comment, and Web Order Group.

Adding a Quickpick Item

L.

From the Setup sidebar of the main Caterease screen, select Quickpicks.
Result: The Setup Quickpick List screen opens.

Click on the Expand button next to Menu Items to view the corresponding
quickpick lists.

Click one of the following: Prep Area, Category, Unit, Comment, or Web
Order Group.

Add a new quickpick item to the list by clicking the Add New Item button

i
, located on the upper right-hand side of the window.
Result: A new, blank field appears.

Type a name for your new quickpick item.
Press [Enter].
Repeat steps 4-6 to create the remaining quickpick lists.

When finished, click Close.
Note: You can delete a quickpick item by clicking the item to select, then
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clicking the Delete Current Item button , located at the top of the Setup
Quickpick Lists form. You can also modify an existing quickpick item by
clicking on the item, then typing the name of the new quickpick item. You can
rearrange quickpick items in the list by clicking on an item, holding your left
mouse button down, and dragging and dropping the item into place.

(D) Setup Quickpick Lists x®

. General [Hc-t Line ]
- Account Manager Bar

- Ewent Manager Cold Prep
Menu ftems
Prep Area
Category
Unit
Comment
Web Order Group
Ingredients
- Required lhems
+ Vendors
- Payments
» - Site Locations
- Employee Manager
Contact Manager
Prospect Manager
Scheduler
Miscellaneous
Guestrooms bManager
User Defined Fields

LY

Wait Station
Setup

Close
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Creating an Ingredients
List

Unit 2: Creating an Ingredients List

You can have Caterease keep track of your menu item ingredients. This is a two-step process. First, you
want to establish an overall ingredients list — with every ingredient you use for any item on your menus.
Then, you want to retrieve items from this list as ingredients for individual food items. Once you’ve cre-
ated your overall ingredients list, you can then link individual ingredients to specific menu items.

When you add a menu item, you can select ingredients from the Ingredients List, assign each ingredient
a unit/measure and cost, and the total cost of the item will be automatically computed at the bottom of
the Ingredients tab. You can then use the Auto Sum button to transfer this cost to the cost in the menu
item display. In addition, you have access to several Event Ingredients print lists (for tracking purposes).

Objectives:
After completing this unit, you will be able to:

o Create a new Ingredients List.
o Add ingredient items to the Ingredients List.
e Print an Ingredients List.

Adding a New Ingredients List

1. Access the Ingredients List by clicking the Setup sidebar on the left-hand
side of your screen, then clicking Ingredients List.

2. To add a new Ingredients List, click the Add List button T , located on the
upper left-hand side of your screen.
Note: This button is identical to the Add Ingredient button. Do not confuse
them.
Result: A confirmation prompt appears.

3. Click Yes to confirm your choice.
Result: A new, empty ingredients list is added.

4. Type the name of the new list into the highlighted field.
5. Press [Enter] to save your ingredients list.
6. [Optional] Use the Ingredients List Title Panel to modify your list.

o Delete List — Deletes the currently highlighted ingredients list and all of
its items.
Note: This function cannot be undone; you will be prompted to confirm
your choice.
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o Add Sublist — This adds a new ingredients list as a sub-list of the cur-
rently highlighted list.
Note: You can also hold your [Shift] key down and drag and ingredients
list on top of another to make a sub-list.

o Move Up One Level — This moves an ingredients sub-list up one level to
make it an independent ingredients list.

o Move Up — This moves the highlighted ingredients list up one position in
the list.
Note: You can also drag and drop ingredients lists into new positions.

o Move Down — This moves the highlighted ingredients list down one pos-
ition in the list.

o Rename Ingredients List (access by right-clicking) — This option lets
you rename the currently highlighted list.

Expand All (access by right-clicking) — This option expands your list of
ingredients lists to show all sub-lists at all levels.

o Collapse All (access by right-clicking) — This option collapses your list
so that only lists at the main level (as opposed to sub-lists) are shown.

£2} M

LI

L=

=3

’:1 Sastem ‘“:I'|_-|!\__' .o

Adding an Ingredient to an Ingredient List

1. To add a new ingredient to a particular list, click the Add Ingredient button
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o
, located at the top of the Ingredients List window.
Note: This button is the same as the Add List button. Do not confuse the two.

2. Type a name or Description for the new item and press [Enter].

3. Type the Unit the ingredient is purchased in or select from the corresponding
drop-down list, then press [Enter].

4. Inthe Measure field, type the measurement this ingredient is used in or
select from the corresponding quickpick list, then press [Enter].

5. Inthe Type field, type the ingredient type or select from the corresponding
drop-down list, then press [Enter].

6. Type the cost per measure of the ingredient into the Cost field, or use the
drop-down arrow located at the right of the field to access a calculator.

7. [Optional] Click the Quick Column Customizing button || to access
optional ingredients list fields, such as Category, Prep Area, Comment, Title,
Vendor, and Item ID.

8. When finished, click the X at the top of the window to save your changes
and close the window.

Refer to the table below for a description of the various available fields.

Name Description

Description This field indicates the name of the ingredient item.

Unit This is the unit this ingredient is purchased in. Examples include
Dozen, Case, Bottle, etc. It has a corresponding quickpick list the
user can customize.

Measure This is the measurement this ingredient is used in. When this
ingredient is used for a menu item, the Measure will increase pro-
portionately, depending on the quantity of items ordered.

Type This could be used for tracking purposes. Examples include Dairy,
Vegetable, Spice, etc. This field has a corresponding quickpick list
the user can customize.

Cost This is the cost per measure of the ingredient. When this ingredi-
ent is used for a menu item, this cost is multiplied by the quantity
used.

Category This field indicates the category of a particular item. Examples

include Dairy, Meat, Baked goods, Seafood, etc. This could be
used for tracking purposes, and has a corresponding quickpick
list the user can customize.

Title The field displays the title of the list an ingredientis found in. If a
user chooses to view “All Lists” in search of a hard-to-find item,
this field lets him know which list to look in next time.

Vendor This purpose of this field is to select a vendor an item is pur-
chased from. It has a corresponding quickpick list the user can
customize.

Prep Area This field allows the user to indicate where the food was prepared.

Examples include Hot Line, Cold Prep, etc. This field has a cor-
responding quickpick list the user can customize.

Item ID This field allows the user to associate a particular item ID, for
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Name Description
|tracking purposes.

Printing an Ingredients List

The Ingredients List can be printed from the Event Manager to show all menu items
for an order grouped by Prep Area. You can choose to have the groups appear
together on one page or on separate pages, for easy distribution.

Printing an Ingredients List

1. Access the Event Manager by clicking the Event Manager button from the
Main sidebar on the left-hand side of your screen.

2. Use any of the search tools to retrieve an event.
3. Click the Prints button and select Subprints.

4. Select Ingredients > Ingredients List.
Note: You may also access the Ingredients List from Setup > Miscellaneous
Print Designer. Click the plus sign to the left of Ingredients and then select
Ingredients List.

5. Click the Print button, located at the upper left-hand side of the window.

Preview | Contact History )
DY e g ¢ @
Pt Sewp | POF G Epon | Emed | Ameh o

Print/Expost

DESIGNCUISINE

CheiCpanaaten Eveet Cute Besking Contact
Wiggins, Goodente & Davis FA UTINE (Sun) | | Colia Holmes

asaress Tewprore
LE77 3ed 5t 5. Naples, FL 34102 (259 6781281

Farty Mame Thame Category
Wigpns & Assac Onfice Parry Business

Conewrson

{40y Each
(1.5 Guans
(29 Each
(120) Eagh
(3.75) Pounds

Maeal Water and 1oft dnnk < (103 Each.
Potass cheps E ac (20 Each
Fotasesalad 3 (3.74) Porussds

Fomare bretuce e (M0} Ench
Trlgey ($8cedy g o84 1 R —

Tracking Used Menu Items via the Menu Item Usage Report

This report will list the total quantities of menu items used within a specific day or
date range you indicate. This window lets you establish your choices for what you
want the report to show. You can choose to have unused items colored or zeroed
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out items suppressed in the report. In addition, you can elect to include the event
details.

Tracking Used Menu Items via the Menu Item Usage Report
1. Click Reports > Menu Manager > Menu Item Usage.

2. In the pop-up window, select an event Date Range by clicking a cor-
responding radio button.

o Less Than Or Equal To (Specific Date):
Click this option to include only items from events on or before the spe-
cific date.
Note: You can type a date into the Date field, or you may click the down
arrow and access the drop-down calendar.

o Greater Than Or Equal To (Specific Date):
Click this option to include only items from events on or after the spe-
cific date.
Note: You can type a date into the Date field, or click the down arrow
and access the drop-down calendar.

o Within Date Range
Click this option to include items from all events within your established
date range
Note: Establish a date range by typing directly into the Date fields or by
clicking the down arrows and accessing the drop-down calendars.

o Relative Date Range
Click this option to include items from all events within a relative date
range.
Note: Establish a date range by clicking the down arrows and selecting
an option, such as This Week, This Month, Last Week, Last Month, etc.

3. [Optional] Exclude a particular status by selecting from the Exclude Status
drop-down list. Options include Prospective, Tentative, Definite, Cancelled,
and Closed.

4. [Optional] Color Unused Items in the report by clicking the Color Item If
Unused checkbox in the Options section of the pop-up window.

5. [Optional] To show the event details for each menu item used, click the
Show Details checkbox.

6. Click OK to generate the report.
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Using the Menu Manager
Tabs

Unit 3: Using the Menu Manager Tabs

Objectives:

Upon completing this unit, you will be able to:

o Assign an image to a menu item.

o FE-mail the image.

o Add a required items list to a menu item.
o Select a required item from the required items database.

Including Digital Images of Your Menu ltems

You can make your menus come alive by including a digital image of your menu
items. You can display them on your screen for your clients to see, e-mail them, or
print them and attach them to your contracts.

Assigning Images

L.

In your Menu Manager, select the menu items you want to assign an image
to.

In the lower left-hand corner of the Menu Manager screen, click your right
mouse button in the image box. (The box will be empty — blank — if an image
has yet to be assigned to this item.)

Select Load From File.

Browse to your image and select it.

. Click Open.

Note: Alternatively, you may double-click the image to insert it.
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Tip: The ability to e-mail
an image is also avail-
able in Event Manager.
Fromthe Food/Ser-
vice tab in Event Man-
ager, right-click on the
image and select Email
Picture. The image be
inserted as an attach-
ment to the e-mail, and
the To field of the e-mail
will auto-populate the
event contact's e-mail
address.
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Emailing an Image

L.

In your Menu Manager, click on the name of the menu item you would like to
e-mail an image of.

In the lower left-hand corner of the Menu Manager screen, click your right
mouse button in the image box. (The box will be empty — blank — if an image
has yet to be assigned to this item.)

Select Email Picture.
Result: An e-mail window opens, with the image attached at the bottom of the
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window. The e-mail is ready to be addressed and sent.

=7 | [cen
Send |Bcc...

Subject:

Marie,

7 y
@ & W % - Image of Chicken Breast Supreme - Message |i‘ﬂlﬂ_hj
Message Contact History Templates kS
T - - | | w Q E—%JD
Paste | ] 18 | Il Il || Aftach o Merge Settings
v Tl ~ Doc v
Clipboard Basic Text Editing i Tools Windows

|To... ||E‘ Marie@Diebold.con

Image of Chicken Breast Supreme

| have attached a photo of our Chicken Breast Supreme. This is one of our most popular
menu items, and should be a great complement to the rest of your menu.

Regards,

John Smith

Sales Representative
flavour's Catering + Fvenis

laveurs

CATERING + EVENTS

EI Chicken Breast Supreme.jpg

m

Establishing Menu Item Modifiers

You can assign modifiers to your various menu items, and these modifiers can be
optionally retrieved with those items when building a menu for an event. Examples
might include the menu item "Caesar Salad" with the optional modifiers of
"Chicken" or "Salmon,"or a sandwich menu item with modifiers to identify bread or
cheese choices, etc. (Modifiers can optionally have additional prices associated

with them.)

Adding Modifiers to a Menu Item

1. Click the Setup sidebar on the left side of the screen and click Menu Man-

ager.

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.
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2. Add modifier items to your default menus , as you would any menu item so
they can be selected as "modifiers" in Step 6, below.
Note: "Modifiers" are simply menu items attached to another item, and thus
must exist somewhere in your default menus. You might create a separate
menu entitled "Modifiers" to store all of these items.

3. In the left-hand pane of Menu Manager, click the title of the menu or sub-
menu that contains items you want to edit.
Note: Click the plus sign button to the left of a menu title to access its sub-
menus.

4. In the main pane of Menu Manager, select the menu item to which you want
to add modifiers.

5. Click the Modifiers tab at the bottom of the Menu Manager.
Note: If there is no Modifiers tab, click the Show Menu Item Details button

] at the top right of the screen.

Ham Croissant $5.95 Per Person Cold Prep Lunch M
Club Croissant 56.95 Per Person Cold Prep Lunch I
Deli Plate 57.25 Per Person Cold Prep Lunch It

[Caesar Salad| §5.95 Per Person Cold Prep Lunch It

MoH 4 130f13

MName |Selecti0nC0mment Price |J |

(Add Chicken |Priced Per Person s2.50 It =
Add Salmon Priced Per Person s350 M

T ++

=

EH

__I.—

Description | Recipe | Label | Motes | Modifiers | Ingredients | Required ltems || Package Items HEE]

6. Click the Select Modifiers button | | at the right side of the Modifiers tab.
Result: The Select Menu items window opens.

7. In the left pane of the Select Menu Items window, click title of the menu
where your modifier items are stored.

8. Highlight and select items in one of the following ways:
Note: All selected items will be inserted at the bottom of the Modifiers tab
by default, but can be dragged and dropped to any position.

o Double-click a single item.
Result: That item is inserted in the Modifiers tab, and the Select Menu
Items window remains open.
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Tip: If you want the new
columns you've selected
to be displayed in the
Modifierstab grid as a
default, clickthe Save
Current Window Set-
tings button at the top
right of the Menu Man-
ager window.

9.

10.

« Hold your mouse button down on one individual item (without moving)
for a half-second and drag that item from the Select Menu Items window
onto the Modifiers tab.

Result: The item is inserted in the Modifiers tab.

o Select a group of items by dragging over them, or using your [Shift] or
[Ctrl] keys, and then hold your left mouse button down and drag and
drop them onto the Modifiers tab.

Result: The items are inserted in the Modifiers tab.

o Click the Select Items button at the top left of the Select Menu Items
window.
Result: Any highlighted items are inserted in the Modifiers tab, and the
Select Menu Items window remains open.

o Click OK.
Result: Any highlighted items are inserted in the Modifiers tab, and the
Select Menu Items window closes.

[Optional] Enter a Selection Comment for your modifiers.
Note: This comment can be used as a hint when selecting items for an event,
examples might include "Choose One," "Per Person, "etc.

[Optional] Add or remove a price to be associated with the modifier.

Note: This price will be retrieved with the modifier when it is selected into
an event, and will default to the price applied when the modifier was added to
your menus (Step 2, above).

Editing Additional Modifier Item Details

L.

Click the Quick Column Customizing button [, located at the top left of the
grid on the Modifiers tab.
Result: A drop-down list of optional columns appears (see table below).

Click the checkbox next to any column heading to have that column appear in
the grid.

Result: Any columns with checks next to them appear in the grid.
++

Note: The Automatically Set Column Widths button = at the right side of
the Modifiers tab is selected by default, meaning that any selected columns
will automatically shrink to fit in this window without the need to scroll hori-
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zontally.

%Name Selection Comment Price ‘ J |
Mame Priced Per Person s2s0 M 2

| Selection Comment] Priced Per Persen 5350 M
Cost ﬁ
Markup

¥ Price EH
Hide =T
Default Qty
Linked
Reunding
Min Qty

v| Type bel | Notes | Modifiers | Ingredients | Required ltems | Package ltems |

3. [Optional] Hold your left mouse button down on a column heading in the list
and drag up and down to reposition that column in the grid.
Note: You can also drag column headings left and right in the grid itself.

4. Enter information into the new fields as described below.

Field Description

Name* Identifies the modifier item.

Selection |Can be used as a hint when selecting items for an event; examples
Comment* | might include "Choose One,""Per Person,"etc.

Cost Indicates the cost of the item; will default to cost applied to modifier
item when it was setup

Markup Multiplies times the item cost (above) to automatically calculate the
Price (below); a "10%" markup would be entered as "1.1" (Cost X 1.1
= Price)

Price* Indicates the price of the item.

Hide Offers a checkbox allowing you to hide this item by default on event

prints that are set to allow item hiding; achieves the purpose of
“passing notes” to the kitchen or other back-of-house staff.

Default Allows you to establish a default quantity for the item when pulled into

Qty an event; can be used in conjunction with "Linked" below to calculate a
quantity per guest (e.g., a Default Quantity of "3" for each guest attend-
ing the event).

Linked Offers a checkbox allowing you to link the quantity of this item to the
guest count of an event as a default.

Rounding |Used in conjunction with the two options above to avoid partial quant-
ities; e.g., a pastry with the Default Quantity of "1.5" which is also
Linked to the guest count for a party of 25, will default a quantity of
"37.5" pastries. In this case you might round it "Up."

Min Qty Allows you to establish a minimum quantity for an item when it is selec-
ted into an event.

Type* Allows you to categorize items as being "Food,""Bever-
age,""Liquor,""Equipment,""Labor,""Room" or "Other"; will default to
cost applied to modifier item when it was set up.

* Displayed on the grid by default.

Adding Required (Packing List) Items to a Menu Item

If a menu item requires certain items - chafing dishes, utensils, napkins, plates, etc.
- each time it is served, you can attach a custom list of those "required items" to
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that menu item. This way, whenever you retrieve that menu item into an event, the
corresponding list of required items will be retrieved and automatically totaled up
based on the quantity of menu items you order.

Note: You must first set up your default list of required items before you can attach
them to a menu item as described here.

Adding Required Items to a Menu Item

L.

Click the Setup sidebar on the left side of the screen and click Menu Man-
ager.

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

In the left-hand pane of Menu Manager, click the title of the menu or sub-
menu that contains items you want to edit.

Note: Click the small plus-sign button to the left of a menu title to access its
sub-menus.

In the main pane of Menu Manager, select the menu item to which you want
to add required items.

Click the Required Items tab at the bottom of the Menu Manager.
Note: If there is no Required Items tab, click the Show Menu Item Details

button " at the top right of the screen.

Description |Unit Category Default Oty | Link ‘
8 Quart Chafing Dish {Each Equipment 0.04 Fl %
Dinner Plate Each Tableware 1 v
Mapkin Each Linen 1 i E
Silverware Set Each Tableware 1 v
= EH
=
Description | Recipe || Label | Motes || Medifiers || Ingredients | Required Items || Package Items +H

Click the Select Items button || at the right side of the Required Items
tab.
Result: The Select items window opens.

Highlight and select items in one of the following ways:
Note: All selected items will be inserted at the bottom of the Required Items
tab by default, but can be dragged and dropped to any position.
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Tip: If you want the new
columns you've selected
to be displayed in the
Required Items tab
grid as a default, click
the Save Current Win-
dow Settings button at
the top right of the Menu
Manager window.

7.

o Double-click a single item.
Result: That item is inserted into the Required Items area, and the
Select Items window remains open.

» Hold your mouse button down on one individual item (without moving)
for a half-second and drag that item from the Select Items window onto
the Required Items tab.

Result: The item is inserted in the Required Items tab.

o Select a group of items by dragging over them, or using your [Shift] or
[Ctrl] keys, and then hold your left mouse button down and drag and
drop them onto the Required Items tab.

Result: The items are inserted into the Required Items area.

o Click the Drop Items button at the top left of the Select Items window.
Result: Any highlighted items are inserted into the Required Items area,
and the Select Items window remains open.

Click OK.
Result: Any highlighted items are inserted in the Required Items tab, and the
Select Items window closes.

Enter a Default Qty for your modifiers.

Note: This is the default quantity of this item required for each order of this
menu item, and will be automatically multiplied times the number of menu
items ordered for an event (unless the "Linked" check box is empty, as
described below).

[Optional] Add or remove a check to the Linked checkbox, optionally link-
ing the quantity of this item to the number of corresponding menu items
ordered in an event.

Note: With this box checked, the Default Qty entered in Step 7, above, will
be multiplied times the quantity of this corresponding menu item ordered for
an event. With the box empty, the Default Qty entered above will remain the
quantity for any event (unless changed in the event itself.

Editing Additional Required Item Details

1.

Click the Quick Column Customizing button |, located at the top left of the
grid on the Required Items tab.
Result: A drop-down list of optional columns appears (see table below).

Click the checkbox next to any column heading to have that column appear in
the grid.

Result: Any columns with checks next to them appear in the grid.
++

Note: The Automatically Set Column Widths button ! at the right-hand
side of the Required Items tab is selected by default, meaning that any
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selected columns will automatically shrink to fit in this window without the
need to scroll horizontally.

Description |Ur1it Category Default Oty | Link | |
v {Descriptioning Dish iEach Equipment 0.04 ¥ o
v| Unit Each Tableware 1 i
¥| Category Each Linen 1 v |

Ezl:::nrent Each Tableware 1 i =
¥| Default Qty| =|A

Min Qty

Rounding
7| Link
Description | Recipe || Label | Notes | Modifiers | Ingredients | Required Items | Package ltems I:JJ

3. [Optional] Hold your left mouse button down on a column heading in the list
and drag up and down to reposition that column in the grid.
Note: You can also drag column headings left and right in the grid itself.

4. Enter information into the new fields as described below.

Field Description

Description* |Identifies the required item.

Unit* Identifies the unit of purchase for the required item.

Category* Allows you to categorize required items for tracking purposes;
offers a customizable quickpick list of options.

Vendor Identifies a vendor responsible for providing the required item.

Comment Offers a space for an additional comment about the required item.

Default Qty* |Indicates the default quantity of this required item necessary for
the corresponding menu item; will multiply times the quantity of
menu items ordered if the "Linked" checkbox (below) is selected.

Link* Allows you to link the quantity of this required item to the quantity
of the corresponding menu item ordered for an event; e.g., if 1
"Dinner Plate" is needed for a menu item and "Linked" is enabled,
an event that orders 25 of that menu item will require 25 "Dinner
Plates."

Rounding Used in conjunction with the two options above to avoid partial
quantities; e.g., if 25 orders of a menu item can fit in one chafing
dish, the Default Qty of the chafing dish would be ".04" (1/25).
Using the option to round "Up" will prevent fractional quantities of
the chafing dish.

* Displayed on the grid by default.

Printing a Required Items List

You can print a Required Items List (Packing List) with specific grouping details,
such as Category, Vendor, etc.
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Printing a Required Items List

1.

Access the Event Manager by clicking the Main sidebar item from the left-
hand side of your screen, then clicking the Event Manager button.

Use the Search tools to find an existing event for which you want to print a
required items list.

Click Prints at the top of the Caterease screen.

Select Event Subprints > Ingredients > Required Items List.
Note: You are also able to access this print by clicking Setup > Mis-
cellaneous Print Designer > and clicking Required Items.

Click the Preview button.

[Optional] Edit the print by clicking the Edit in Word button or the Edit in
Excel button.

Click the Print button.
[Optional] Click the Email button to e-mail a copy of the print.

[Optional] Click the Export button to export the print.
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Tracking Required Items Usage

The Required Items Manager not only allows you to create custom lists of required
items, but it also offers a handy Required Items Activity tool that tracks the usage
of those items.
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Tracking Required Items Activity

1. Click the Setup sidebar on the left-hand side of the screen and click
Required Items.

Result: The Required Items manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Required Items.

@ Required Items: General —oEx

i 3 settings- | O {5 (=1 40 | B4

Required Ttems Lists A F 2|3

= £
@aLLIBTS Custom: || Views = | S Filters~
General =
Trays and Item Description Unit Category Comment
Platters 47 ||> Beverage Tub - 7.25 Gallon Each Equipment Ice & Beverage Storage
Utensils = ||_[# Quart Chafing Dish Each Equipment Stainless Steel
Carts < Dinner Plate Each Tableware White Percelain
Ct Tables Napkin Each Linen While Linen
Round = Silverware Set Each Tableware 2 Forks, 1 Spoon, 1 Knife
Rectangular Water Goblet Each Tableware 12 Ounces
Chairs Claw Cracker Each Equipment Brushed Aluminum
[EkLinens B
Tablecloths
Napkins

HH 4 1ofT b M

2. Click a title in the left pane of the window to find the item or items you want
to track, or click "All Lists" to track items from multiple lists.

3. Click one or several items in the list to select them.

Note: To select more than one item, hold your[Ctrl] key down as you click
them.

4. Click the Required Items Activity Query button “ at the top right of the
window.

Result: The Required Items Activity window opens, showing a grid listing
usage of the currently selected items.

- 36 -



Unit 3: Using the Menu Manager Tabs

@ Required ltems: =
i ihPrintr | @& : || & Chart By Categor ~ i Bl settings~ | O
Customn: || Views+ | i Filters =
[Event#  [Item Description |Default Qty| FS-Qty [Linked | Qty  |Associated Food/Servicellem | Category Date =
\ 5l =
I I S r=
8 Item Description : 8 Quart Chafing Dish (Qty:6, Value: 0.00) &
£00002 8 Quart Chafing Dish 002 2 v 04 Supreme Buffet Equipment 6/17/2013
£00257 8 Quart Chafing Dish 0.02 2 v 0.5 |Supreme Buffet Equipment 6/5/2013
£00462 8 Quart Chafing Dish 0.04 100 9] 5 |Chef's Table Buffet Equipment 6/13/2013
6
5 Item Description : Dinner Plate (Qty: 232, Value: 0.00)
£00005 Dinner Plate 21 2 £l 42 |Supreme Buffet 6/26/2013
E00002 Dinner Plate 2 F) v 40 Supreme Buffet Tableware 6/17/2013
£00257 Dinner Plate 2 2 ¥ 50 Supreme Buffet Tableware 6/5/2013
E00462 Dinner Plate 1 100 v 100 [Chef's Table Buffet Tableware 6/13/2013
m
=) Item Description : Silverware Set (Qty: 167, Value: 0.00)
| |eo000s Silverware Set 11 2 v 22 [Supreme Buffet 6/26/2013
£00002 Silverware Set 1 2 ¥ 20 Supreme Buffet Tableware 6/17/2013
E00257 Silverware Set 1 F v 25 Supreme Buffet Tableware 6/5/2013
£00462 Silverware Set 1 100 ¥ 100 |Chef's Table Buffet Tableware 6/13/2013
167 ‘
Cnt:11 1 475 405 ‘
% (@ (Dateis this month) Customize...|
M 4 1ofll » » W o# %

5. Customize the grid (sort, group, filter, export or print data) as described pre-

viously.

Creating an Automatic Menu Item Package

If you have menu items you often sell together, you can combine them into a menu
"package." This way, you simply select the package itself, and Caterease will actu-
ally chase all of the various items down in their separate menus automatically.

Adding Package Items to a Menu Item

L.

Click the Setup sidebar on the left side of the screen and click Menu Man-

ager.

Result: The Menu Manager window opens.
Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

Select the menu item you want to use as your package, or add a new item.
Note: You must first choose an item to act as your package, then connect

associated items to it.

Click the Package Items tab at the bottom of the Menu Manager.
Note: If there is no Package Items tab, click the Show Menu Item Details

-37 -



Unit 3: Using the Menu Manager Tabs

button " at the top right of the screen.

Item Mame Price Selection Comment | J |
I Tossed Salad with Assorted Dressings Dressings on Side It =
RoastTurkeywith Stuffing Package Portion It
Au Gratin Potatoes Package Portion It :ﬂg
Chef's Choice Dessert Package Portion It =

=
Description || Recipe | Label | Notes | Modifiers | Ingredients | Required Items | Package Items 8

4. Click the Select Items button | | at the right-hand side of the Package
Items tab.
Result: The Select Menu items window opens.

5. In the left pane of the Select Menu Items window, click title of a menu
where your package items are stored.

6. Highlight and select items in one of the following ways:
Note: All selected items will be inserted at the bottom of the Package Items
tab by default, but can be dragged and dropped to any position.

Double-click a single item.
Result: That item is inserted into the Package Items area, and the Select
Menu Items window remains open.

Hold your mouse button down on one individual item (without moving)
for a half-second and drag that item from the Select Menu Items window
onto the Package Items tab.

Result: The item is inserted into the Package Items area.

Select a group of items by dragging over them, or using your [Shift] or
[Ctrl] keys, and then hold your left mouse button down and drag and
drop them onto the Package Items tab.

Result: The items are inserted into the Package Items area.

Click the Select Items button at the top left of the Select Menu Items
window.

Result: Any highlighted items are inserted into the Package Items area,
and the Select Menu Items window remains open.

Click OK.
Result: Any highlighted items are inserted in the Package Items tab, and
the Select Menu Items window closes.
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Tip: If you want the new
columns you've selected
to be displayed in the
Package Items tab grid
as a default, click the
Save Current Window
Settings button at the
top right of the Menu
Manager window.

7.

[Optional] Enter a Selection Comment for your package items.
Note: This comment can be used as a hint when selecting items for an event;
examples might include "Package Portion," "Per Person," etc.

[Optional] Add or remove a price to be associated with the package item.
Note: This price will be retrieved with the package when it is selected into
an event, and will default to the price applied when the package item was
added to your menus.

Editing Additional Package Item Details

1.

Click the Quick Column Customizing button ||, located at the top left of the
grid on the Package Items tab.
Result: A drop-down list of optional columns appears (see table below).

Click the checkbox next to any column heading to have that column appear in
the grid.
Result: Any columns with checks next to them appear in the grid.

++

Note: The Automatically Set Column Widths button ! at the right-hand
side of the Package Items tab is selected by default, meaning that any selec-
ted columns will automatically shrink to fit in this window without the need to
scroll horizontally.

Item MName Price Selection Comment | J ]
i forted Dreszings Dressings on Side M =
d Package Portion It
¢ éeletctlon Comment Package Portion It E
o5 =
7 Type Package Portion It =
D.efault Qty =|‘
Linked
Rounding
Min Qty
Description | Recipe | Label | Motes|| Modifiers | Ingredients | Required Items | Package Items I::j

[Optional] Hold your left mouse button down on a column heading in the list
and drag up and down to reposition that column in the grid.
Note: You can also drag column headings left and right in the grid itself.

Enter information into the new fields as described below.

Field __Description

Item Identifies the package item.
Name¥*
Price* Indicates the price of the item.

Selection |Can be used as a hint when selecting items for an event; examples
Comment* | might include "Package Portion," "Per Person," etc.

Cost Indicates the cost of the item; will default to cost applied to package
item when it was set up.
Type* Allows you to categorize items as being "Food," "Beverage," "Liquor,"

"Equipment,"” "Labor," "Room" or "Other"; will default to cost applied to
modifier item when it was set up.
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Field Description

Default Allows you to establish a default quantity for the item when pulled into

Qty an event; can be used in conjunction with "Linked" below to calculate a
quantity per guest (e.g., a Default Quantity of "3" for each guest attend-
ing the event).

Linked Offers a checkbox allowing you to link the quantity of this item to the
guest count of an event as a default.

Rounding |Used in conjunction with the two options above to avoid partial quant-
ities; e.g., a pastry with the Default Quantity of "1.5" which is also
Linked to the guest count for a party of 25, will default a quantity of
"37.5" pastries. In this case you might round it "Up."

Min Qty Allows you to establish a minimum quantity for an item when it is selec-
ted into an event.

* Displayed on the grid by default.
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Unit 4: Menu Manager Tools

Objectives:

Upon completing this unit, you will be able to:

o Update the cost of a menu item based on the current ingredients list.

o Use the Auto Sum feature to change menu item costs on-the-fly.

o Update the cost of event food/service items based on the current menu cost.
o Update the price of a menu item based on current menu cost.

o Use the Markup feature to update the price of individual menu items.

Copying Iltems from Menu to Menu

You can copy existing menu items from one menu to another - either individually or
multiple items at one time.

Copying Menu Items

1.

In the left pane of the Menu Manager window, click the title of the menu con-
taining items you want to copy.

In the main pane of the window, select the item or items you want to copy.
Note: Select multiple items by either holding your[Shift[key down to select a
group of contiguous items or holding your[Ctrllkey down to select items at
random.

Click your right mouse button over any one of the selected items.
Result: A pop-up menu of options appears.

Note: If you right-click an item that's not currently selected, all selected
items become unselected.

Choose Special Editing > Copy Selected Items.
Result: A confirmation message appears.
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@ MenuManager: Breakfast - = x
(% e i i settings- | O i |8 = 40 | B
Menus L =TS g | % |
(=) ALL MENUS =
Breakfast _ | Custom: [ Views~ % Filters~ B 2
Breaks Name Price | Comment Prep Area Category [ ]
Beverage and Treats | = || [ The Skyway Buffet §18.95 Hot Line Breakfast M
t‘gh‘hs‘“ | [P ite Start Bufter 51595 Hot Line Breakfast [ii
unc [
i L= ||| [Wiles Breakfast Buffet §7.95 Hot Line Breakfast i)
Packages e Midwesterner §18.95 Hot Line Breakfast It
AN Equip Daybreaker v 5.95 Hot Line Breakfast M
Bar 5l || [Morming Delight 5.95 Hot Line Breakfast M
Desserts Eye Opener 5.5 Hot Line Breakfast M
;dtd""j”a' Charges The Harbor Buffet | [ Paste Ctisv 585 Hot Line Breakfast M
etup Hoo - =
P | |Wyle's Special Expand Al 5.95 Hot Line Breakfast M
[ Hors D'Vres
& Dinner Collapse All
8 Dinner buffet Clear Column Sorting
[ Wedding
Select All Records
WM 4 50f9 b M Clear Selected Records
Special Editing » Copﬁa\eﬁed Ttems
Daybreaker 2 Spelling Tools » Paste (All Copied Items)
includes: scrambile - e, chilled fruit juice,
e coffee, tea or milk| =3 Export Data » | F  Batch Processing...
Ire]
5 print Grid
Description | Recipe | Label | Notes | Modifiers | Ingredients | Required tems | Package Items b

5. Click Yes.
Result: An informational message appears.

6. Click OK.

7. In the left pane of the Menu Manager window, click the title of the menu into
which you want to copy the items.

8. In the main pane of the window, click your right mouse button and choose
Special Editing > Paste (All Copied Items).
Result: A confirmation message appears.

9. Click Yes.

Important Note: If this menu already contains items, you will be prompted
whether or not to delete them prior to pasting the copied items. Click No to
have the existing items remain in the menu and then paste the copied items;
click Yes to remove the existing items from the menu first.

Making a Menu Temporarily Inactive

You can make one of your default menus temporarily inactive, so that it will not
appear when selecting menu items for an event, and will not appear on your Menu
Summary print. This can be particularly useful for seasonal menus.
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Making a Menu Inactive

1. In the left pane of the Menu Manager window, right-click a menu title.
Result: A pop-up menu appears.

2. Select View/Edit Menu Details.
Result: The details window for the selected menu appears.
Note: As an alternative, you can click a title to select it and then click the

View/Edit Menu Details button = on the right-hand side of the titles pane.

G Menu: Lunch Buffet X
Title Lunch Buffet

Inactive

Choase from an assartment of original buffets,
designed to be the perfect compliment to any
business or social gathering.

Motes Picture Laong Title

i _, ............ DK, | i Eance|

3. Click the checkbox labeled Inactive.
Result: The menu is made inactive.
Note: The menu's title will still appear in this left pane of Menu Manager, but
will be grayed out; it will no longer be shown when selecting menu items for
an event or when generating the Menu Summary print.

Inserting Page Breaks
The page break inserts a marker after the item you select. This marker indicates
that the item is to appear on a separate page. A well-placed page break will enable

your prints to be more logically organized (perhaps serving as dividers among soups
and salads, entrees, desserts, etc.).
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Inserting Page Breaks
1. Click on any Sub-Event in Event Manager.

2. From the Food/Service tab, right-click where you would like a new page to
begin.

3. Select Page Break (on prints).
Result: A yellow line is inserted under the last item name which will appear
before the page break. When you generate a print, the designated item will
display on its own page.

Creating an Inventory for Reusable Iltems

You can designate a reusable menu item as an inventoried item and record the total
number you have in stock. You can even set custom times for the items, in case you
need additional time to clean or restock them, etc.

Using the Inventory Feature

1. Access the Menu Manager by clicking the Menu Manager button on the
Setup sidebar on the left-hand side of your screen.

2. On the left-hand side of the Menu Manager, click the title of the menu con-
taining the item you would like to inventory.

3. Click the checkbox in the Inventory column for the menu item you want to
inventory.
Note: If the Inventory column is not currently displayed on your screen,

retrieve it from your Quick Column Customizing tool

Using the In-Stock Feature

1. From Menu Manager, click inside the In Stock column for the menu item
you want to set an in-stock amount for.
Note: If the In Stock column is not currently displayed on your screen,

retrieve it from your Quick Column Customizing too!

2. Type a number into the field or use the left/right arrows to select a number
for the In Stock item.
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D Menu Mansger AV Equip -8 x
PP g ANMenusSearch . | i setings- g GG B
ey 0l .r o= gt 3B
=) ALL MENUS f ) : y
Vi - Ei . +H
Brealdast o | st R Viens 3| Pl i i : i =
Erreaks MName Price | Corment Prep Anea Categery | Hade Inverta In Stock | Type =
Bevernge and Treats 9 || ¥ [Name £2500 Setup AV Equipme i 2 A
Light Sede = Cost $21200 Setup A Equipme v 1 ~
= Maroup &
Lunch Busfer = P 38500 Setup AW Equipme 4 3
AV Equip I e 55000 Setup AV Equipme v : A"
Bar - e 5C 50,00 Setup A Equipme v 2 £
Desserts = No Grat $56.00 Setup AN Equapme v 3 £
Packages Unit £1000 Setup AV Equepme ¥ 2 A 18
2 Luncheon ¥ Comment s1000 Setup AV Equipme v z F
& Hess DVres Chephe 52000 Setup AV Equpme T
(&) Dinner an;:lz 52500 Setup A Equipme v z | A
. tf
(&) Dinrver Buffet B Hide 52000 Setup Y Equipme v z | A
'y :"‘" ™ Inactive 500 Setup ¥ Equipme v 4 A
e Default Qty  |ne 500 Setup A Equipme v . | A
Additional Charges Linked =
- & 57000 Setup AN Equipme el 2z A .
Madifiers Rounding
Mlﬂq',’ L B i 13
Delrves
Acct Code | Price _Sdeninnc-ammm 1 |
heen D -
o Invgntery *
In Stock Jﬁ
Wieb Order Group <hie datate display>
Publish -1
URL :
Bar Code
¥ Type
Modified = - -
Descriplion Recipe Label Motes Modifiers Ingredients Requiredlems Package lnems HE

Selecting an Inventory Item for an Event

1. Access the Event Manager by clicking the Event Manager button on the
Main sidebar on the left-hand side of your screen.

2. Search for the event for which you want to select inventory items.
3. Click the Sub-Event display to open.
4. Click the Display Menus button .
Result: The Select Menu Items window opens.
5. Select the appropriate menu for inventory items.

6. Click the inventory item to select.
Result: The In Stock amount and the In Use amount will be displayed on the
bottom of the Select Menu Items window.

7. Click OK to select the menu item and close the window.
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Q [ Select Menu ems: AV Equir x
i 9P Select | o b I B AllMens - Settings™ [
~Cliert Infesmation 2 ALL MENUS = L] rice = |
Client Magles Dental Assoc. - m o
P T T 2 TWs with 1 VCR 521300
Hapl VCR with Meniter S85.00
Telephone [239) 8884321 VR §5000 1%
Fax @39} 454-TH26 Meaites §50.00
10 %10 Screen §56.00
[ Event ) SubrEvent Projection Screen 51000
- | AN Cart $1000
Description Luncheon Served - ftem Flip Chart with Markers 52000
Date S/17/2003 Fri) Projector $25.00
10:00 AM Shde Projectes $2000
End 0100 PM Microphane 500
- :m.n Shyle ?arquzl Standing Microphone 500
—d = 5 v Wirthess Mecrophone $7000 -
@ Descripion  Wood Grain Podium
= Recie
L4 Label
- Nates
£
} In Steck 2 Inlse 0 oK Cancel
4d 1of] % EpodfSenice Staffing Comments
BPRrLBWP OLR @ ¥ A @ w KD ea ]

Assigning From and To Times for Inventoried Items

You can assign a special “From” and “To” times to all inventoried menu items, dif-
ferent from the “Start” and “End” times of the corresponding event itself. This will
enable you to accurately keep track of the availability of every reusable menu item
in your inventory. For example, a client rents an LCD projector for an event but will
be using it for only the first hour of the event. Establishing a “From” and “To” time
will prevent an inventory conflict when you rent the DVD player again during the
day.

1. Access the Event Manager by clicking the Event Manager button on the
Main sidebar on the left-hand side of your screen.

2. Search for the event you want to establish “From” and “To” times for.
3. Click the Sub-Event display to open.

4. Click the menu item you want to establish “From” and “To” times for.
Note: If there if is more than one sub-event, click on the sub-event where the
inventory item is located.
Note: If the menu items are not currently displayed, click the Food/Service
tab on the bottom of the page.

5. Right-mouse click and select New Food/Service Window at the bottom of
the pop-up window.

6. In the Food/Service Item Details View window, click the Quick Column

Customizing button || next to the Menu Item Name column.
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10.
11.

At the bottom of the drop-down list, click the Inventory From and Invent-
ory To checkboxes.
Result: The names will appear at the top of the menu item details grid.

Note: Click the Save Current Window Settings button 4| 10 save this as a
default setting every time you open Caterease.

In the Inventory From field, click the down arrow located on the right-hand
side of the field to access the drop-down calendar.

Click in the Time field and type or use the up-and-down arrows to select the
time.

Note: You can select the current time and date by clicking the Now button at
the bottom of the drop-down calendar.

Repeat steps 8 and 9 in the Inventory To field.

Click the Close button.
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Performing an Inventory Check in Event Manager

After you have selected an inventory item for an event, you can then perform a
quick inventory conflict check to determine whether you have an inventory conflict.
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1. Access the Event Manager by clicking Event Manager from the Main side-
bar.

2. Use the Search tools to search for the desired event.

3. Click the Inventory Conflict Check button at the bottom left-hand side of
the Event Manager screen.
Note: If there is an inventory conflict, a pop-up window will display.

Changing Item Inventory Times in a Batch

1. Access the Food/Service tab in the Event Manager's Sub-Event display.

2. Click the New Food/Service Window button it , located on the right-hand
side of the window.
Result: The Food/Service Item Details View window opens.

3. Click the Quick-Column Customizing button [, located at the left of the
Menu Item Name column.

4. Click into the Inventory From and Inventory To checkboxes to add these
fields to the grid.

5. If you would like to change the Inventory From or Inventory To time of one
item, select the desired item and click the down arrow to the right of the field
to access the drop-down calendar.
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Food/Service Itern Details View x

i B settings~ | O 1 ||| =5 £ | B

Customn || Views =

Inventory  |Inventory

Menu Item Name Price | Qty | Total Type From T

Time ....J00PM- 0.00
¥ Menu Item Mame §10.25 30 | 307.50

Category 075 30 | 2250

Unit 125 30 | 3750
Prep Area
0.00

Cost
Markup 4:00PN 0,00
Base Price he §70.00 70.00
Ba.se Markup kers  |$20,00 20,00
9| Price $10.00 1000

Qty
7| Total 585.00 85.00
10,00

Total Cost §10.00
Met Profit
Mo Grat
Mo 5C LU
Mo Tax
Delivery Unit Measure | Qty |

¥ Type
Hide
Default Qty
Linked
Rounding
Min Qty
Comment <Mo data to display>
Acct Code
Booked
Item ID
Modified
Vendor
Returned

¥ Inventory From

—¥| Inventory To

Inventory

Bar Code

—{F] URL

=

SRR I =i

A R ]

+
+

kg )

H Itermns

For multiple items, select all of the items you would like to create custom
inventory check-out or return times for.

Note: Click on one inventory item and hold your [Shift] or [Ctrl] key down
to select additional items.

Right-click anywhere within the grid and select Special Editing > Batch
Processing.
Result: The Batch Processing window opens.
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i =l Settings ~ _3 E = = —r*_.,

Custom [ Views ~
Menu Item MName Price | Qty | Total |Type I':r:;:tory Ilq:rentory
LUNCH BUFFET (12:00PM - 000 P ¥
| All-American 51025 30 | 30750 M ]
| [lced Tea 075 30 | 2250 M 3e
Soft Drinks §1.25| 30 3750 B
B 000 ? =
_MEE'I'ING (1:00PM - 4:00PN 000 ?
s000 1 | 7000 A
5] Flip Chart with Markers ~ |520.00) 1 w000 A
5] Projection Screen 51000 1 1000 A
5| DVD with Monitor §85.00 1 85.00( A
|7 [Easet Batch Processing E— x
MM 4 Tof1l » W Qy
Markup
- Prep Area
| Descripton | PR Q|
Delivery T
Category ﬁl
Unit
Ul i
Inv From 8/5/2014 11:00:00 AM =
Inv To 8/5/2014 4:00:00 PM &
QK || Cancel |

Ingredients | Required Items

Click the checkbox next to the field or fields (Inv From and/or Inv To) you
would like to batch-process.

Click the down arrow located to the right of a particular field to select the
inventory from/inventory to date.

Type into the Time field to indicate the inventory from/inventory to time, or
use the up-and-down arrows to select a time.
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11. Click OK.
Result: An informational prompt appears.

12. Click OK at the prompt, and then click the X, located at the top right-hand
corner of the window, to close the Food/Service Item Details window.

Making Changes to Menu Items in Batch

You can make changes to multiple menu items in your default menus sim-
ultaneously. Change such details as menu item Type, Category, whether the item is
published to your online ordering website, whether an item is inventoried or a host
of other options - including basic font formatting of menu item Descriptions,
Recipes, Labels or Notes.
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Batch Processing Menu Items

1.

In the left pane of the Menu Manager window, click the title of the menu con-
taining items you want to edit (or click All Menus to select items from mul-
tiple menus simultaneously).

In the main pane of the window, select multiple items by either holding your
[Shift] key down to select a group of contiguous items or holding your [Ctrl]
key down to select items at random.

Click your right mouse button over any one of the selected items.
Result: A pop-up menu of options appears.

Note: If you right-click an item that's not currently selected, all selected
items become unselected.

Choose Special Editing > Batch Processing.
Result: The Batch Processing window opens.

Batch Processing x

Formatting

Prep Area

Acct Code

Itern ID
Category
Comment

Unit

Url

Mo Tax

Mo 5C

Mo Grat

Default Qty
Rounding
Linked

Hide

Inactive
Inventory

Web Order Grouj
Publish
Description Copy To Label

oK | | Cancel
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On the General tab of the Batch Processing window, click the checkbox
next to any field you would like to change for all of your selected menu
items.

In the field itself, enter the new value you would like for all selected menu
items.

Note: Most fields have for your convenience. Some, such as No Tax, No SC,
Linked, Hide, etc., have checkboxes that you can enable or disable for all
selected menu items.

[Optional] Click the Formatting tab and establish formatting changes (font
style, size and alignment), then click the checkbox at the bottom of the tab to
indicate which detail of all selected menu items you want reformatted
(Descriptions, Recipes, Labels or Notes).

When finished, click OK.

Result: Your changes are applied to all selected menu items and a con-
firmation message appears.

Note: Depending on the number of changes/items, this could take a few
minutes.

Click OK to close the confirmation message window.

Updating Menu Costing

Tip: After you have
upgraded the costs of
your menu items, you
may want to upgrade
the costs of your future
eventsbased on these
new item costs.

You can quickly update menu item costs (and even prices) from your program's mas-
ter ingredients list or using interfaces with other menu management software. Once
menu information is updated, you can even update the costs of future events you
have already booked.

Updating Costing from Ingredients List

1.

Click the Setup sidebar on the left side of the screen and click Menu Man-
ager.

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

Click the Select ribbon tab at the top of the screen and click the General but-
ton.
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3.

4.

Choose Menu Costing Update > From Ingredients List.
Result: The Update Menu Costing window opens.

Update Menu Costing

Ipdate Costz OF All Menu Itemz Bazed On Current
Catereaze Ingredients List?

Update Menu Prices b arkup By: 1 ] O

Ortions [Cozt * Markup = Price]

Use Menu Itern Markup Percent
Ignore Zero Value Costs
Extend To Packaged Menu Itemns

[Optional] Click the checkbox next to Update Menu Prices and enter an
optional markup number to multiply cost by if you wish to update your menu
prices as well as their costs.

Note: The Markup By field is not entered as a percentage, but as a decimal
which is multiplied by the total cost of the menu item. For example, if the
updated ingredients cause the total cost of a menu item to be $3.00, and you
have "1.1" entered in the Marked By field, the price will calculate to $3.30
(33.00X 1.1).

Note: You can update prices only based on previous cost changes by choos-
ing Update Menu Prices in Step 3, above.

Choose options at the bottom of the window as desired, by clicking the cor-
responding checkboxes:

o Use Menu Item Markup Percent
Allows you to markup menu item prices using the specific markup per-
cent attached to each individual menu item, rather than establishing a
global one here in this tool.
Note: If no markup exists for a menu item, the markup identified here in
this tool will be used.

o Ignore Zero Value Costs
Tells the program to ignore any costs that equal zero, so the prices will
not be affected.
Important Note: Since this tool multiplies the cost times the markup to
calculate price, if a cost is zero, the new price will also equal zero. You
may want to confirm this box is checked to avoid updating prices to zero.
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Tip: Remember that
items are only linked in
this interface if the Item
Code in Caterease
matches the cor-
responding number in
your menu man-
agement program.
Those corresponding
numbers ( PLU's) are lis-
ted here in the first
column on this interface
window (with the head-
ing "ltem Code"). You
can print this list (Step 8,
above), and enter those
numbers into the Item
Code column in
Caterease.

o Extend to Packaged Menu Items
Extends cost and/or price markups to items on the Package Items tab at
the bottom of Menu Manager, in addition to regular menu items.

6. Click OK.

Result: A notification message appears.

7. Click OK.

Result: The update tool closes down and your menu costs and/or prices are
updated.

Updating Costing from Another Source

1.

Click the Setup sidebar on the left-hand side of the screen and click Menu
Manager.

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

Click the Select ribbon tab at the top of the screen and click the General but-
ton.

Choose Menu Costing Update > From Other Source and choose your
menu management program.

Result: A browse window appears, open to the folder you have established as
your export folder for this interface.

Note: If you are prompted that you have not yet established an export folder
(or that the folder you have selected does not contain the appropriate file),
check to confirm you have already exported information from your menu
management program.

Select the file of menu information to be imported and click Open.
Result: A confirmation message appears.

Note: This message might include important information such as the mod-
ified date of your selected costing file, and the date you last updated your
menu costing.

Click Yes to confirm.
Result: A split screen appears listing menu items, prices and costs being
imported from Food-Trak and their corresponding items in Caterease.

[Optional] Click Include Sell Price if you wish the sell prices of items to be
updated along with their costs.

Click Process Update.

Click Print (top left of form) if you want to generate a report of all items lis-
ted on this screen, including both those that were updated and those that did
not find matches in Caterease.
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Updating Menu Pricing

You can update pricing for all menu items at one time, based on changes to item
costs.

Updating Menu Pricing

1. Click the Setup sidebar on the left-hand side of the screen and click Menu
Manager.
Result:The Menu Manager window opens.
Note:As an option, you can click the Administration ribbon tab at the top of
the screen and choose Menus > Menu Manager.

2. Click the Select ribbon tab at the top of the screen and click the General but-
ton.

3. Choose Menu Pricing Update.
Result: The Update Menu Pricing window opens.

Update Menu Costing

|Ipdate Price OF All Menu [tems Bazed On Curent
Catereasze Menu Costs?

Markup Menu lkem By: i i b

Ortions [Cozt * Markup = Price]

Ignere Zero Value Costs
Extend To Packaged Menu Itemns

4. Enter a markup number to be multiplied by item costs to calculate the new
prices.
Note: The Markup By field is not entered as a percentage, but as a decimal
which is multiplied by the total cost of the menu item. For example, if the
updated ingredients cause the total cost of a menu item to be $3.00, and you
have "1.1" entered in the Marked By field, the price will calculate to $3.30
($3.00 X 1.1). (This number will be ignored by menu items with individual
markups already assigned.)
Note: You can update costs and prices together by choosing Menu Costing
Update in Step 3, above.

5. Choose options at the bottom of the window as desired, by clicking the cor-
responding checkboxes:
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o Ignore Zero Value Costs
Tells the program to ignore any costs that equal zero, so the prices will
not be affected.

o Extend to Packaged Menu Items
Extends price markups to items on the Package Items tab at the bottom of
Menu Manager, in addition to regular menu items

Important Note:Since this tool multiplies the cost times the markup to cal-
culate price, if a cost is zero, the new price will also equal zero. You may
want to confirm this box is checked to avoid updating prices to zero.

6. Click OK.
Result: A notification message appears

7. Click OK.
Result: The update tool closes down and your menu costs and/or prices are

updated.

Updating Event Costing

Once you have updated the costs of items in your default menus, you can use those
new numbers to update the costs of future events you have already booked.

Updating Event Costing

1. Click the Setup sidebar on the left side of the screen and click Menu Man-
Tip: You can also

r.
update costing of a spe- age .
cific event by opening Result: The Menu Manager window opens.
that event in Event Man- Note: As an option, you can click the Administration ribbon tab at the top of
ager, going fo the the screen and choose Menus > Menu Manager.
Select ribbon tab and

;:,I:;kIZi 3:; eral>Cost- 5 (Click the Select ribbon tab at the top of the screen and then choose General
: > Event Costing Update at the top of your Caterease screen.
Result: The Event Costing Update window opens.
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Event Costing Update

Update Costs Of Event Food/Service ltems Based On Current
Caterease Menu Costs?

Date Range

o From Date 6/5/2012 - | thru 6/5/2012 -

Within Date Range

Options

Exclude Cancelled Events

Close After Update 0K

|| Cancel

Click either to update costs for all events after a certain date or for all events

within a certain date range.

[Optional] Click the checkbox next to Exclude Cancelled Events to ignore
the costs of any event in your date range with a status of "Cancelled."

Click OK.
Result: A confirmation message appears.

Click Yes to confirm.
Result: A notification message appears.

Click OK on your results message.

Results:The Event Costing Update window closes and events in your date

range have been updated.
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