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Unit 1: Setting up Default Menus

In this section, you will learn:

Setting Up Food/Service Types
Accessing Food/Service Item Type Tabs from Event Manager
Setting Event Tax Rates
Adding a New Menu or Sub-Menu
Copying an Existing Menu
Adding Food/Service Items to Default Menus
Creating a Description/Recipe/Label/Notes/Image for an Item
Editing Additional Food/Service Item Details
Assigning a Prep Area for a New Food/Service Item
Generating a Production Sheet for an Event Order
Fields Available in the Food/Service Items Grid
Establishing a Category for a New Food/Service Item
Creating an Inventory for Reusable Items
Establishing Minimum, Default, and Linked Quantities
Establishing Default Base Price Markup Rates
Adding a Quickpick Item
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Setting Up Food/Service Item Types

You can establish up to eight food/service item types. Types are used in all financial 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 Item Types
1. Click the Administration ribbon tab at the top of the screen.

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

3. Toadd 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 a Type field, highlighting the existing name and
typing a new name.

4. Click the down arrow to the right of the Image field and select an image from the drop-down list.
5. Click into the checkbox under the Active field to activate the new Food/Service 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.

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

7. [Optional] To rearrange the order of your Food/Service Types, click into a 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 window to restore the default settings.

Food/Service ltem Types X
2 Reset
Food/Service ltem Types Associate Charges
Type Image Active Room Labor Delivery Misc
Food | i i
Beverage L3 7|
Liquar b4 M
Equipment A M
Labor L. ] M W
Room » W v
Other ? M " M
A
Cancel
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Accessing Food/Service Item Type Tabs from Event Man-

ager

1. In Event Manager, access the Food/Service tab on the Sub-Event screen.
Note: You must be in the Sub-Event area to view Item Type Tabs.

2. Click the Settings button

Item Type Tabs.

o

, located on the upper right-hand side of the window, and select Show

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).

3. [Optional] From the All Items view (the default view) click on the Food Items tab to view types that
have been designated Food.

4. [Optional] Click on the other tabs (Beverage Items; Liquor ltems; Equipment Items; Labor Items; Room
Items; Other Items) to filter each item separately.

X

Gl
Tools Bar s
Grid Settings s

Show Item Type Tabs

i Default Settings

O Reset Window Settings

- u]
9 GoTo~ 3/7/2018 |
Event Details
Client Ladtech Q Subtotal 571
Address 6100 Pine Ridge Road Serv Chg sy
Naples, FL 34109 Tax 54
Telephone (612) 415-1252 Total 586
Email Eill @Ladtech.com Cost Per Guest s1
Event B Sub-Event
Description  Lunch Buffet K ®EY £ 4 °m 2
Date e el | | @) RR e Piice | Oty | Total
SR LD » [All-American s10.25) 30 s307.50| ¥
E: & 21.DD p: Iced Tea $0.75 30 $22.50 B
upStyle - Banqu Soft Drinks s125] 21 53273 B
Roem Sand o
Description  Meeting el =
Date 3/7/2018 (Wed) '
Start 01:00 PM 4
, e
End 04:00 PM
Setup Style  Classroom & =
=]
Room Sand [2
Description
All-American (-
Instructions  inclu eatloaf, roast turkey, sage dressing, whipped potatoes and
du jour, tossed salad, potato salad, cole slaw, rolls and
Label
., coffee, tea or milk
Notes
Modifications 5
Picture -
Ry
+
Tof2 » M Food/Service Staffing Comments

%%

5. Click the Save Current Window Settings button

dow, if you would like to retain this alternative view as your default.

, located at the upper right-hand side of the win-
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Establishing Default Tax Rates

You can easily establish or edit the default tax, service charge, and gratuity rates for all new events booked in
the program. In addition, you can create multiple tax schedules and assign them to individual customers or site
locations used for an event.

Note: Any changes to default tax/service charge rates affect events booked in the future; events currently in
the program will not be automatically affected.

Setting Tax/Service Charge Rates
1. Click the Administration ribbon tab at the top of your screen.

2. Click General > Tax/Service Charge Rates.
Result: The Default Tax & Service Charge Rates window opens.

Default Tax & Service Charge Rates x
= Tax Schedules
By Food/Service ltem Type Enter As Percentage (10.250 = 10.25%)
Tax Grat Tax Serv Chg
First Second Third Gratuity At New Rate 2&rv Chg At New Rate
Food 7] - 0l % o 5 0 5 03 16| 3 03
Beverage = 0 5 ] 0l 5 03 16| 5 03
Liquor = 0l 5 ] 0 % 03 18| 3 03
Equipment L= 0 = ] ] (= 16 = 0=
Labor = ) 0+ 0l 5 03 18| 3 03
Room = 0 5 0 & 0 5 03 18| 3 03
Other = 0 5 ] 0l 5 03 16| 5 03
NA, 03 03 03 03 03 03 03
Tax Exemnpt Additional Adjustments Item Codes
Tax Exempt Subtotal $0.00| -
Exemnpt #' First 50.00) =
Expires Second 50.00( -
Third $0.00| =
Gratuity $0.00| -
Service Charge £0.00| -
oK Cancel

3. Enter a new tax rate for your Food items by typing numbers into the Food field as desired.
Note: The up-and-down arrows next to the rate adjust it one-hundredth (.01) of a percent.

4. Press your [Enter] key to move to the next field (the Beverage field).
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5. Continue to enter default tax rates as desired for all food/service item types.
Note: Individual menu items can be designated as exempt from tax, service charge, and/or gratuity in
Menu Manager. For example, even if you establish a default tax rate for "Equipment" items here, you
can make individual items tax-exempt in your default menus (or on-the-fly, within an event).

6. [Optional] Continue to add rates into the second and third tax columns as desired.
Note: Multiple tax rates are often used by European or Canadian companies, and can also be used in
the United States to track separate "City," "State," and "County" taxes.

7. Continue to add rates for default Gratuity and/or Service Charge for each type of menu item by typing
into their respective columns.

8. [Optional] Click into the checkbox labeled Tax Grat or Tax Serv Chg at the top of the fifth or seventh
column, respectively, to apply a tax to your gratuity or service charge rates.
Result: The gratuity or service charge of each new event will be taxed at the rate or rates you have set
on this screen.
Note: If you wish to establish a new unique tax rate to apply to the gratuity or service charge, click into
the checkbox labeled At New Rate at the top of the fifth or seventh column and set the new rate manu-
ally.

9. [Optional] Click into the checkbox labeled Tax Exempt at the bottom left of the window to make all
new orders in your program default to tax-exempt.
Note: Individual events can be designated as tax-exempt, as well.
10. [Optional] Enter whole dollar amounts in any of the fields listed under Additional Adjustments (lower
right of window) to add that amount to the subtotal, tax, gratuity, or service charge of all new events.

Note: These adjustments can also be made within individual events.

11. Click the OK button at the bottom right of the window when finished.

Creating Multiple Tax Schedules

1. Click the Tax Schedules button at the top right of the Default Tax & Service Charge Rates window.
Result: The window expands to expose a new pane on the right-hand side.

-10-



Unit 1: Setting up Default Menus

Default Tax & Service Charge Rates X
Search
Primary
By Food/Service ltem Type Enter As Percentage (10.250 = 10.25%) ColherCounty e
Tax Grat Tax Serv Chg
First Second Third Gratuity At New Rate e Chg At New Rate
Food 8.25 2 05 0 5 03 0 18 3 03
Beverage 8.25( 7 ] 0 3 03 03 18 3 03
Liquer 8.25 2 05 0 5 03 0 18 3 03
Equipment 8.25( 7 ] 0 5 o3 03 18 3 03
Labor 8.25 2 ] 0 3 [V = Ve 18 5 a s
Room 8.25( 7 ] 0 5 o3 03 18 3 03
Other 8.25( 3 ] 0 [V = U= 18 5 a3
NA 03 03 03 03 03 03 03
Tax Exempt Additional Adjustments Itern Codes
Tax Exempt Subtotal 50,00 «
Exempt #' First 50.00]
Expires Second 50.00] =
Third 50.00| =
Gratuity 50.00( ~
Service Charge $0.00| =
oK LCancel

2. Click the Add Tax Schedule button
Result: A confirmation prompt appears.

3. Click Yes.
Result: A new tax schedule is added to the pane on the right of the window, with your cursor positioned
to enter a new name.

4. Type a name for your new schedule, and press your [Enter] key.
Result: Your new schedule name is saved.

5. Enter tax, gratuity, and service charge rates as described in "Setting Tax/Service Charge Rates," above.
Note: Specific tax schedules can be linked to individual customers or to individual site locations. Other-
wise, new events will default to reflect your "primary" schedule.

6. Repeat to add additional schedules, or click the OK button at the bottom right of the window when fin-
ished.

Note: You are able to incrementally search for your tax schedules by typing into the Search field, loc-
ated at the upper right-hand side of the extended Tax Schedules window.

Renaming Tax Names

1. Click the Administration ribbon tab and choose General > Customize Names.

2. In the Financials group, click into the Tax 1, Tax 2, and/or Tax 3 fields, and type new names as desired.
Note: You can rename "Gratuity" and "Service Charge" here, as well.

-11 -
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@ cCustomize Names

4 General
Client/Organization
Party Mame
Sales Representative
Coordinator
Reference
Loyalty #
Required [tems

4 Financials
Gratuity
Service Charge
Taxes 1
Taxes 2
Taxes 3
Event Value

4 Events
SubEvent
Event Category
Banquet Room
Room Category
Room Charge
(Scheduled) Items

¢+ Enterprise

¢ Miscellaneous

*

o+ Reset Mames

Client
Party Mame
Booking Agent

Reference

Loyalty #
Required ltems

Gratuity
Administrative Fee
State

City

County

Value

Sub-Event
Category

Room

Room Category
Room Chg
Tables

OK | | Cancel

3. When finished, click OK.

-12 -
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Adding a New Menu

All of your program's 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. Open your Menu Manager (Setup sidebar > Menu Manager).

Result: The Menu Manager window opens.

Note: As an option, you can click the Administration ribbon tab at the top of your screen and choose

Menus > Menu Manager.

@ Menu Manager

= [m] X
@ £ | AllMenusSearch | - e

Menus » ) k|gk | &

Breakfast Custom: 23 Views~ | 57 Filters - | i

Light Side @ || [#item Name Price |Prep Area Category Comment ]

Lunch Buffet i v [The Skyway Buffer §18.95 Hot Line Breakfast It

Sides Lite Start Buffet §15.95 Hot Line Breakfast [[ll:=

Salads ! Wyles Breakfast Buffet §17.95 Hot Line Breakfast It
¥~ Luncheon - Midwesterner §18.95 Hot Line Breakfast I =
¥ Dinner < Daybreaker $15.95 Hot Line Breakfast (BN
b~ Dinner Buffet Morning Delight §15.95 Hot Line Breakfast I
¥ Hors D'Oeuvres Eye Opener §15.95 Hot Line Breakfast W e

Desserts The Harbor Buffet §15.95 Hot Line Breakfast I

Bresks Wyle's Special §15.95 Hot Line Breakfast It

Bar

Beverage and Treats

Labor

Packages

Modifiers

n TofG » » M

AV Equip

Equipment

Setup

Additional Charges e patties, sliced ham, hashbrown potatoes, fresh fruit, cinnamen rolls

b Wedding

Notes

¥~ Event Planners
Recipe

Required Items
Modifiers

Package ltems

Picture

2. Click the Add New Menu button
Result: A confirmation prompt appears.

-13-

, located along the left pane of the window.
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Unit 1: Setting up Default Menus

Click Yes.

Result: A new menu is added to your menu list, with your cursor positioned 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 ribbon
tab at the top of the screen); be careful not to confuse them.

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

[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
Add new menus to your default list 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

Tip: If you click on
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, option-
ally making them
sub-menus of other
menus. As you drag,
pay attention to your
mouse pointer for
the indicators
described below.

Area," etc., because each additional item you create will mirror the first item in these settings.

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

e Drop Below B : Indicates that the menu you are dragging will be dropped below another menu.

¢ Drop As Child
menu.

: Indicates that the menu you are dragging will become a sub-menu of another

Copying an Existing Menu

1. On the left-hand side of the Menu Manager window, right-click on the title of the menu you want to

copy.
Result: A popup list of options displays.

-14 -
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@ Menu Manager — O x
@ B | AllMenus Search |~ &~ e
Menus 2 —IE @ |
Breakfast Custom: 3 Views~ | 7 Filters~ =3l i
Light Side S (| [¥]itern Name Price |Prep Area Category Comment fd
Lunch Buffet 4| | [Chefs Cheese Cake $5.95 Cold Prep Dessert I
Sides Cheese Cake $5.95 Cold Prep Dessert [lll=
Salads ! Carrot Cake $5.95|Cold Prep Dessert I
¥ Luncheon b Fresh Baked Pie $5.95| Cold Prep Dessert i3 =
b Dinner s Vanilla Ice Cream 55.95| Cold Prep Dessert [Ll):
¥ Dinner Buffet = Chocolate Ice Cream 55.95| Cold Prep Dessert Ko
b Hors D'Oeuvres Rainbow Sherbet §5.95|Cold Prep Dessert It
P Cold Prep Dessert [
B Add Menu Vanilla 1/4 Sheet Cake (Serves 12-28) $50.00|Cold Prep Dessert i
8@ Delete Menu Vanilla 1/2 Sheet Cake (Serves 18-40) $100.00| Cold Prep Dessert M
B Vanilla Full Sheet Cake (Serves 48-108) 5150.00| Cold Prep Dessert M
UF Add Sub-menu Chocolate 1/4 Sheet Cake (Serves 12-28) §50.00| Cold Prep Dessert I
5 Move Up One Level Chocolate 1/2 Sheet Cake (Serves 18-40) $100.00| Cold Prep Dessert M
Chocolate Full Sheet Cake (Serves 48-108) $150.00| Cold Prep Dessert M
W == Move Up
. T1of14 » B M
A = Move Down
g
J [ RenameMenu Description |
A Bf} Copy Menu Label
[ Expand All Notes
vE Collapse All Recipe
(8 View/Edit Menu Details Required ftems
v View Menu Titles Toolbar Modifiers
Package ltems
Picture
1
4
2. Choose Copy Menu. Tip: Once you copy a
Result: A Copy Menu window opens, offering certain options. menu, you can drag

and drop its title into
a different position
Copy Menu x in the title pane,
optionally making it
a sub-menu of
another menu. As
you drag, pay atten-
tion to your mouse
v| Include Modifiers preliniEsl e t.he Bivilie
ators described
+| Include Recipe above.

Would you like to duplicate the menu "Desserts"?

Options

+| Include Required ltems

| include Package ltems:

DK Cancel

3. Click into the checkbox next to any 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, required items, or modifiers for items in the ori-
ginal menu, as well as "sub-items" for any automatic menu package items.

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

-15-



Unit 1: Setting up Default Menus

Adding Items to a Menu or Sub-Menu

1. Access Menu Manager (Setup sidebar > Menu Manager).

Result: The Menu Manager window opens.
Note: As an option, you can click the Administration ribbon tab at the top of
your 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 expand button to the left of a menu title to access its "sub-
menus."

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

Result: A blank line is added to the bottom of this menu.

Note: This button is identical to the Add New Menu button near the left pane

Tip: It is strongly
recommended that
you establish the
Item Type, Prep
Area, and Category
(as desired) appro-
priately for the first
item in a new menu
PRIOR to adding addi-
tional items. New
menu items default
this information
from the line that is
highlighted when
you click the Add
Record button.

of your Menu Manager, so take care not to confuse them. You can also use the Add Record button

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

@ Menu Manager

@ o | AllMenus Search |~

Menus L3 e
Ly
reakfast € Add Men tem (Ctrtng) [
Light Side Q #] rr:rrrmme—} Price  |Prep Area Category
Lunch Buffet g The Skyway Buffet $18.95|Hot Line Breakfast
Sides Lite Start Buffet $15.95|Hot Line Breakfast
Salads ! Wyles Breakfast Buffet §17.95 Hot Line Breakfast
¥~ Luncheon : Michwesterner §18.95 Hot Line Breakfast
¥ Dinner T Daybreaker §15.95 Hot Line Breakfast
b Dinner Buffet Morning Delight $15.95 Hot Line Breakfast
+ - Hors D'Oeuvres ) Eye Opener $15.95 Ht Line Breakfast
Desserts The Harbor Buffet §15.95 Hot Line Breakfast
Breaks Wyle's Special $15.95| Hot Line Breakfast
3 Hot Line BEreakfast

Bar

Beverage and Treats
Labor
Packages

Modifiers
W 4 1« 100f10

AV Equip
Equipment
Description

Setup

Additicnal Charges Label
b~ Wedding ot
b Event Planners

Recipe

Required ltems
Modifiers
Package ltems

Picture

Comment

e
+

) | af [

ey

4. Type a ltem Name for the new menu item into the Item Name field.

Note: As a default, Menu Manager uses the Item Name of your new item as its Description (see "Creat-
ing a Description ...," below). This allows you to include the text on your printed documents with any

font formatting you want.

-16 -
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5. Pressyour [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Price column.

6. Type a Price for the new item into the Price field.

7. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Prep Area column.

8. [Optional] Enter a Prep Area for the item, by typing directly into the field or by choosing an option
from your quickpick list. "Prep Area" can be displayed on your custom prints and/or used to track your
menu items.

Note: This field offers a custom quickpick list you can customize. See the note, below, for important
information about setting defaults for these fields.

9. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Category column.

10. Enter a Category for the item, which can be displayed on your custom prints and/or used to track your
menu items.
Note: This field, too, offers options from a customizable quickpick list.

11. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Comment column.

12. [Optional] Enter a Comment for the item, which can optionally be displayed on your various custom
prints and reports, or choose an option from the drop-down quickpick list.

13. Click the down arrow next to the ltem Type column (far right column) and choose an appropriate ltem
Type for the menu item.
Note: Your available 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 appropriate Item Type be chosen for each item. See
the tip for important information about default settings for this field.

14. See "Editing Additional Menu Item Details," below, for more information you can customize about this
item.

Creating a Description, Label, Notes, or Image for an
ltem

1. Click into the Description text box at the bottom of the Menu Manager window 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 Item Name of your new menu item will be entered here as a

-17 -
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default.

@ Menu Manager

@ +f | Al MenusSearch |~

Menus k) =

Breakfast Custom: I3 Views+ | <7 Filters~

Light Sicle @ || [#fitem Name Price | Prep Area e

Lunch Buffet 5 The Skyway Buffet §18.95|Hot Line Breakfast

Sides Lite Start Buffet §15.95|Hot Line Breakfast

Salads ! Wyles Breakfast Buffet §17.95|Hot Line Breakfast
¥~ Luncheon - 3 §18.95 Hot Line Breakfast
¥~ Dinner - Daybreaker §15.95 Hot Line Breakfast
V- Dinner Buffet - Marning Delight $15.95|Hot Line Breakfast
v ~Hors D'Oeuvres : Eye Opener §15.95|Hot Line Breakfast

Desserts The Harbor Buffet §15.95 Hot Line Breakfast

Breaks Wyle's Special §15.95|Hot Line Breakfast

Bar

Beverage and Treats

Labor

Packages

Modifiers

AV Equip W 4 40f9 F BW

Equipment )
Setup Description | \gidwesterner

Additional Charges Label

F-Wedding Motes

¥ Event Planners

Recipe
Required [tems
Modifiers
Package ltems

Picture

" Includes: top sirloin, fluffy scrambled eggs, hash-brown potatoes, English muffin, chilled fruit juice, ¢

Comment

tea, or milk.

2. [Optional] Click the Label, Notes, or Recipe tabs and enter text into the respective text boxes as

desired.

Note: Event Manager offers special prints for both menu item Labels and Recipes (or place cards for

buffet lines); "Notes" can be included on custom event prints.

3. [Optional] Use the font-formatting tools on the Home ribbon tab at the top of your screen to format

the text you have entered.

"
i)
"

i)
)
)
i)
"

4. [Optional] Click the Picture tab. Right-click within the text box 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.

-18 -

Tip: If you want the
new columns you've
selected to be dis-
played in the Menu
Manager grid as a
default, click the

Save Current Win-

dow Settings but-
ton at the top right
of the window.

e
+

) | ad
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2.

Click into 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.

+ 4
Note: The Automatically Set Column Widths button on the top right-hand side of the Menu Man-
ager window is selected by default, meaning that any selected columns will automatically shrink to fit in
this window without the need to scroll horizontally.

@ Menu Manager — m]

@ | AllMenusSearch |~ e
Menus L] -] JoRf:
Breakfast Custom: 23 Views~ | <7 Filters~ ER

Light Side Q §tam MName Price  |Prep Area Category Comment
Lunch Buffet g item Name I ] ltemID §5.95|Cold Prep Lunch It
Sides Cost Vendor | $6.95| Cold Prep Lunch M
Salads ! g”_a’k“p :”“ehjlt_m’ $6.95| Kitchen Lunch [
R ]
- Luncheon nee o $6.95|Kitchen Lunch M
Mo Tax In Stock
v Dinner T No Grat Rental §6.95| Cold Prep Lunch It
¥ Dinner Buffet m Mo 5C Servings $6.95| Cold Prep Lunch M
V- Hors D'Oeuvres " || |2l Prep Area URL 86.95| Cold Prep Lunch i3
Desserts /| Category Item Unit $6.95| Cold Prep Lunch M
| Comment Packing Unit $6.95| Cold Prep Lunch [
Breaks Menu Title Qty/Unit - m
Bar Hide Unit Rounding T (EE b LT
Beverage and Trests Inactive Bar Code
Default Qty Required Iltem
Lab
aber Linked 7] Type
Packages Rounding Usage Var
Modifiers Min Qty Booked
AV Equip Delivery Revised
E Acct Code Publish
quipment o o
setup Desciplon | Chef Salad
Additional Charges Label includes: Parmeasan Bread Stick
¥ Wedding Motes

¥ Event Planners
Recipe

Required ltems

Modifiers

Package ltems

Picture

[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 outlined in "Fields Available in the Food/Service Iltems Grid,"
below.

Fields Available in the Food/Service Items Grid

The following fields are available for display in the menu item grid in Menu Manager:

Item Identifies the food/service item; can be printed on event prints in lieu of or in addition to descrip-

Name* tion (see below).

Cost Indicates the cost of the food/service item; can be directly typed into the field, or can be auto-
matically calculated as a sum of ingredient item costs.

Markup Multiplies times the item cost (above) to automatically calculate the Price (below); a "10%"

Price¥*

markup would be entered as "1.1" (Cost X 1.1 = Price).
Indicates the price of the food/service item.
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Unit 1: Setting up Default Menus

No Tax
No SC
No Grat

Prep
Area*

Category*

Comment*
Menu Title

Hide

Inactive

Default
Qty

Linked

Rounding

Min Qty
Delivery

Acct Code
Item ID
Vendor
Inventory
Inv Min

In Stock
Rental

Servings
URL

Item Unit
Packing
Unit
Qty/Unit

Unit
Rounding
Bar Code

Required
Item

Type*

Offers a checkbox to make the food/service item non-taxable as a default.

Offers a checkbox to remove service charge from the food/service item as a default.

Offers a checkbox to allow you to make this individual item exempt from any gratuity normally
assigned to items of this Type.

Indicates the area or personnel responsible for preparing the food/service 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.

Allows you to categorize food/service items for tracking purposes; offers a customizable quick-
pick 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.

Allows up to 50 characters of general comment about a food/service item; can be optionally
included on prints.

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

Offers a checkbox allowing you to hide this food/service 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.

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

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").

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

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."

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

Offers a checkbox allowing you to designate a food/service item as deliverable as a default; items
must have this box checked to appear on delivery prints and reports.

Offers a unique identifier for the food/service item; used in interfaces with third-party software.
Offers a unique identifier for the food/service item; used in interfaces with third-party software.
Identifies a vendor responsible for providing the food/service item.

Offers a checkbox for you to designate a food/service item as inventoried.

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

Allows you to estabish the number of inventory items that are in stock.

Offers a checkbox for you to designate an item (such as AV Equipment, Chairs, Tables, etc.), as
rental items.

Allows you to designate the number of servings for a particular menu item.

Allows you to enter a website address.

Allows you to track a unit of purchase for each item and its associated unit.

This field relates to Required Items. Allows you to tracking the quantity of the packing unit and its
associated unit.

This field relates to Required Items/Packing Unit, above. Pertains to how many items (or servings)
a packing unit can hold.

This field relates to Required Items/Packing Unit, above. Pertains to how you would like the
Qty/Unit to be rounded.

You can enter a bar code number into this field. Bar codes can be printed as part of any contract,
and will print in classic bar code format. Additionally, bar code labels can be generated from the
Food/Service Activity Query.

Allows you to designate a food/service item as "required."

Allows you to categorize items as being "Food,""Beverage,""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.
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Usage Var | An item's Usage is the number of the particular item that was booked in any active event.

Booked Allows you to track a day or date range on which a particular food/service item was booked.
Revised Allows you to track a day or date range on which a particular food/service item was booked.

User You can make up your own custom fields pertaining to food/service items and display them in this
Defined grid as well.

Fields

* Displayed on the grid by default.
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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, department, 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. From the Menus pane on the left-hand side of your screen, click on the title of the menu containing the
item to which you would like to assign a Prep Area.

3. Click on the specific menu item on the right-hand side of the screen. (You can also assign a prep area to
multiple items. )

4. Click the down arrow at the right of the Prep Area field to select an available option from your custom
quickpick list.

Note: If the Prep Area column is not currently displayed on your screen, retrieve it by accessing your

Quick Column Customizing tool *,

5. Click the down arrow at the right of the Prep Area field to select an available option from your custom
quickpick list.

@ Menu Manager [m]

= x
@ *# | AlMenusSearch |~ -
Menus n @ & (g | &
Breakfast stom: 13 Views= | 7 Filters ~ =] 1
Light Side @ | [¥fem vame Price  |Prep Area Category Comment &=
Lunch Buffet E offee $18.00| Wait Station Break ltem L3
Sides Brewed decaffeinated coffee $12.00| Wait Station Break ltem B
Salads ! Hot/Iced tea $10.00| Wait Station Break ltem »
¥ Luncheon - Hot Chocolate 521.00| Wait Station Break ltem 3=
¥ Dinner i Hot Apple Cider 512.00| Wait Station Break ltem ®| e
b~ Dinner Buffet Mineral Water §1.25|Bar Break ltem ®|
b Hors D'Ocuvres Fruitopia §1.50(Bar Break ltem |
Desserts Fruit Juice $10.00|Bar Break ltem »
Ereake Wilk §5.50| Wait Station Break ltem 3
Bar Lemonade $8.00|Bar Break ltem 3
Beverage and Trests Fruit punch $5.00|Bar Break ltem 3
ssorted pastries 00| Cold Prep reak ltem
Lebor Assorted $18.00| Cold P Break | M
Pack Donuts $12.00|Cold Prep Break ltem 4
ackages
I, ”J + Danish BEL)Cold Prep) kErEakltem M
Modifiers
. W 4 Tacf2 » mom oci
AV Equip Bar
Equipment Cold Prep
Description  Dznish per dozen LA St
Setup Setup
Additional Charges Label On Site
b Wedding Notes
¥ Event Planners
Recipe
Required ltems
Modifiers
Package ltems
Picture
a
i
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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 dis-
tribution.

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. Search for and retrieve an event.
3. Click the bottom half of the Prints button, located at the top of your Caterease screen.
4. Select Event Subprints > Production Sheet.

Note: You may modify this print from the Setup sidebar > Miscellaneous 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 generate a separate page for each Prep Area by
clicking the New Page For Each Prep Area checkbox in your Miscellaneous Print Designer.

(= > ™ - I Whole Page
= 2 @) g B | &Eind ®
= fye [y = ElPage it » M | B |
Prnt Setup | POF Bport | Email | pg aac Zoom Nevigation | Thumbnail View | Setings
4 @ & PEBT | e Pages | 2 G o s
Prnt/Bport Tools Zoom Nvigation Preview Windows
. E004E3- Acoustcs Associes
Production Sheet
soup
Footervics tem unt Catmory tem Type
- NG + EVENTS Lunch Bttt 4282018 110am
Chart with Markers AV Equipment Equipment
Event Date ntac Site Contact Event# Fip i auipne
tes 4262018 (Th) RochelleGrover | E00463
ddress Thome &
unt Catogor tem n
1661 Estero Bivd, Ft. Myers, FL 33931 (612) 544-8901 Banquet 125 (Act) = -
Pty ame Theme e Soksrep Bresk ftem Bevense
CompanyLunch Banquet Socia Kathy Wilson
Bar
Foatervi tem catepory o Ty
oo Bttt 4282018 1100w
Soft Drinks Breakltem Beves
CootadRecention - 4762018 -6:05m
CashiBar Liquor Liquor
caapren
FoodServes tem unt cateory temo o
Luncn Bttt -4282015 1190am
Marinated Hering w/Crackers Breakltem Food
Stuffed Celery w Cream Cheese Hors Doeuvres Food
DeviledEges Breakltem Food
Assorted Finger Sandiches Breakltem Food
Chilled Jumbo Shaim Cocktai Breakltem Food
CootadRecention - 4262018 -60om
Marinated Herring w/Crackers Break Item Food
Chilled Jumbo Shiimp Cocktail Breakltem Food
ot Line
FootServie tem catepory o Ty
oo el 452018 11903
Supreme Buffet Dinaer Food
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Establishing a Category for a New Menu Item

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 on the title of the menu containing the item you want

to categorize.

3. Click the menu item for which you want to assign a Category. (You can also assign a Category to multiple

items. )

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

Customizing tool * , located to the left of the Item Name column..

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

@ Menu Manager

@ £ AllMenusSearch |~
Menus

Breakfast
Light Side
Lunch Buffet
Sides

Salads
Luncheen
Dinner

Dinner Buffet

Hors D'Oeuvres
Desserts

Breaks

Bar

Beverage and Treats
Labor

Packages
Meodifiers

AV Equip
Equipment

Setup

Additional Charges
b Wedding

¥ Event Planners

)
Custorn: 5% Views~ | 7 Filters -
# Item Name Price  |Prep Area
Coffee §18.00| Wait Station
Brewed decaffeinated coffee §18.00| Wait Station

Hot/Iced tea
Hot Chocolate
+ Hot Apple Cider

§10.00| Wait Station
§21.00| Wait Station
§12.00| Wait Station

Mineral Water §1.25|Bar
Fruitopia $1.50|Bar

Fruit Juice §10.00|Bar

Milk §5.30| Wait Station
Lemonade 58.00|Bar

Fruit punch 5§5.00|Bar
Assorted pastries $18.00|Cold Prep
Donuts §18.00|Cold Prep
Danish §18.00|Cold Prep

HH 4 50f21 » B W

Description | 1ot Apple Cider per gzllon
Label
Notes
Recipe
Required Items
Medifiers
Package ltems

Picture
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Category Comment
Break ltem
Break ltem

Break Item

omA =

Break Item

Breakfast B
Lunch

Dinner

Liquor

Beer

Wine

Hors D'ceuvres
Dessert [
AV Equipment
Linen

Room rental 1)
Deceration -
Modifier
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Creating an Inventory for Reusable Items

You can designate a reusable food/service item, including an event Required Item, as an inventoried item, and
you can record the minimum number on hand and the total number you have in stock. You can even set cus-
tom return times for the items, in case you need additional time to clean or restock them, etc.

Using the Inventory Feature (Menu Manager)

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

2. On the left pane of the Menu Manager, click the title of the menu containing the item you would like to
inventory.
3. Click into the checkbox in the Inventory column to designate the food/service item as "inventory."

Note: If the Inventory column is not displayed by default, use the Quick Column Customizing tool * to
add this column to your screen display.

4. Type the Inventory Minimum amount into the Inv Min field, and then press [Tab] or [Enter] to move to
the next field.

5. Type the amount of inventory you currently have in stock into the In Stock field, and then press [Enter].
Note: If the Inventory Minimum and In Stock columns are not currently displayed on your screen,

retrieve them from your Quick Column Customizing tool ﬁ, located to the left of the Item Name
column.

6. Click the Save Current Window Settings button to save your new screen display as a default set-
ting every time you open Caterease.
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@ Menu Manager

- (m] x
@ *f | AllMenusSearch |~ =lo
Menus L (-] = g
Breakfast Custom: I3 Views~ 7 Filters~ =::) b
Light Side @ || [¥]item Name Price | Prep Area Category Inventory | InvMin | InStock ~ i
Lunch Buffet E: » $25.00 Setup AV Equipment V] 2 4 V4
Sides 2TVs with 1 DVD 5213.00| Setup AV Equipment % 1 2 H 2
Salads ! DVD with Monitor $85.00 Setup AV Equipment % 1 2 £
¥ Luncheon h DVD $50.00 Setup AV Equipment ] 2 6 £ |E
v Dinner - 60" LED Monitor $50.00 Setup AV Equipment % 1 2 £ -
v~ Dinner Buffet 10 x 10 Screen $56.00| Setup AV Equipment ¥ z 4 ~ 4
v Hors D'Vres Projection Screen §10.00 Setup AV Equipment % 2 4 A M
Desserts AN Cart $10.00 Setup AV Equipment % 2 4 A
Bresks Flip Chart with Markers $20.00 Setup AV Equipment % 2 4 £
far Projector $25.00 Setup AV Equipment % 2 4 A
Beverage snd Treats Slide Projector $20.00 Setup AV Equipment % 1 2 £
Microohone $5.00/Setup AV Eauioment v 2 6 AV
Labor 10f26 » W W
Packages
Modifiers Description |y 4 = raic Dol
T Label
Equipment
Setup Notes
Additional Charges Recipe
¥ Wedding

Required ltems
+- Event Planners
Modifiers
Package ltems

Picture

=

Assigning Inventory Out and Inventory Return Times for
Inventoried Items

You can assign a special Inventory Out and Inventory Return time to all inventoried food/service items, dif-
ferent from the Start and End times of the corresponding sub-event itself. This will enable you to accurately
keep track of the availability of every reusable food/service item in your inventory. For example, if a client
rents an DVD player for an event but will be using it for only the first hour of the event, you can establish an
Inventory Out and Inventory Return time to 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 from the Main sidebar on the left-
hand side of your screen.

2. Search for and retrieve the event for which you want to select inventoried items.
3. Click the Tools button, located at the top of your screen, and choose Event Inventory.

Result: The Event Inventory Items window opens.

Note: You may need to add this button to your Tools menu. (See the Help Topic "Customizing the Tools
Menu and Tools Bar.")

Note: This window only displays items that are marked as “Inventory” in either the Menu Manager or
the Required Items Manager.
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4. Use the two date/time wheels from the Inventory Date/Times pane on the right-hand side of the win-
dow to change an item’s Out or Return date/times. (An inventory item's Out and Return times default
to the sub-event's From and To date/time.)

Note: The Linked to Sub-Event Times o button is depressed if the item is using the default sub-event
time. The “Inventory Out” and “Inventory Return” is highlighted in green if it deviates from the sub-
event. If you want to change the times, de-select the Linked to Sub-Event Times button and make your
changes. (Click the Save button after you have made your changes.)

(@ Event Inventory Items b
i ItemMName Oty |Inventory Out Inventory Return Inventory Date/Times
Inventory Out By

4 Dinner Served

M |Wood Grain Podium 1 3/9/2018 (04:00 pm) 3/9/2018 (09:30 pm)
March 09 2018 04 00 PM

Inventory Return

February 08 2017 08 29 AM
March 09 2018 09 30 PM

Save | Cancel

Close

5. From a Sub-Eventin Event Manager, click the Select Menus button % to access your list of invent-
oried items.
Result: The Select Menu Items For Current Event window opens.
Note: The In Stock number and the In Use number display at the bottom left-hand side of the window.

-27 -



Unit 1: Setting up Default Menus

Select Menu temns For Current Event *
Y S — I %@
- Breakfast #|ltem MName Price =
“ Light Side Wood Grain Podium 525.00 ﬁ
- Lunch Buffet || 2TVswith 1DVD $213.00 i

- Sides | | DVD with Maonitor 585.00
- Salade | ow £50.00 Ef:\‘i

Luncheon | | 60" LED Monitor §50.00

. 10 x 10 Screen 556.00

- Dinner —

- Dinner Buffet | | Projection Screen £10.00

ANV Cart §10.00

~Hors I'Oeuvres — P - H

o 3 iFlip Chart with Markers 520.00;

t |

seeen || Projector 52500

Breaks | stide Projector $20.00

- Bar Microphone £5.00

" Beverage and Treats L Standing Microphone £5.00

~ Labor Wireless Microphone §70.00

" Packages Microphone (Lavalier) $15.00

Modifiers | | Plug-In Outlet Center 53.00

- AV Equip Telephone Line 525.00

-~ Equipment Eutancinn Carde s nn
. Wod 4 90f26 » B M

Instock| 4 |inUse| 5 |

| All Menus Search | -

6. If you select more items than you have on hand, you will receive a conflict message:

Warning X

A The Following Inventory Conflicts Have Been Detected...

‘Itam Mame Inventory Out |\nvantory Return | Qty ‘In Stockl In Use | Min ‘ Var %
4 Lunch Buffet
M Flip Chart with Mark 3/13/2018 (11:00 am)  3/13/2018 (02:00 pm) & 4 & 2 -2

Save Event Anyway?

7. If this occurs, click the Cancel button and resolve the inventory conflict.
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Establishing Minimum, Default, and Linked Quantities

You can set up your Menu items to default the quantity of menu items and link them to the guest count (and
even link the quantity of any sub-event, or meal, to the guest count of a party). You can also establish a min-
imum quantity for any menu item, so when that item is retrieved into an event, the quantity can be increased
but not decreased.

1. Access Menu Manager (Setup sidebar > Menu Manager). Tip: When in a party

Result: The Menu Manager window opens. in Event Manager,
blue font is the indic-
ator that an item has

2. Click the Quick Column Customizing button * , located at the top left of the been linked.
menu item grid.

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

3. Click into the checkbox next to the Min Qty, Default Qty, and Linked fields to have those columns dis-
play in the grid.
Result: Any columns with checks next to them appear in the grid.

@ Menu Manager = O X
@ £ | Al MenusSearch |~

Menus * (-] E g | &
Breakfast Custom: I Views~ | 7 Filters~ =/ [
Light Side @ || HiemNarme Price |PrepArea | Category Comment Default | Linked | Min Qty| | i
Lunch Buffet & || [ teem Name: tem ID o} 81895 HotLine Breakfast In House Only 2 7 o |[M
Sides Cost Vender §15.95|Hot Line Breakfast Ml m
Salads ! g"”““" :”"E’\’/“‘W $17.95 | Hot Line Breakfast [

o= || [

+-Luncheon Mo o $18.95 Hot Line Breakfast ¥ =

b Dinner - No Grat Rental §15.95 | Hot Line Breakfast [ill}:=

»- Dinner Buffet x No SC Servings §15.95 Hot Line Breakfast (i

V- Hors D'Vres | Prep Area URL §15.95|Hot Line Breakfast (ol
Descerts ] Category tem Unit §15.95 Hot Line Breakfast L)

T | Comment Packing Unit
Breske §15.95 Hot Line Breakfast M
reaks Menu Title Qty/Unit

Bar Hide Unit Rounding

Beverageand Treats | O — L] Bar Code
Labor q .............. Required Item

] Type
Packages Usage Var

g
Modifiers FE‘;@ Booked
ANV Equip very Revised

Acct Code Publish
TrgEE T T

ese plint
fruit juic

atties, sliced ham, hashbrown potatoes, fresh fruit, cinnamen rells

Equipment

Setup Notes

Additional Charges Recipe
Weddi
trWedding Required ltems
»+ Event Planners
Modifiers

Package ltems

Picture

ey

4. Type the desired values into the Default Qty and Min Qty fields. Tip: In your New
Booking Defaults
L . . . . . Administration
5. Click into the Linked checkbox if you would like to link the quantity to your r(ibbon tab > Gern
guest count. eral button > New
Booking Defaults
6. [Optional] Hold your left mouse button down on a column heading in the list > Sub-Events tab),

and drag up and down to reposition that column in the grid. ensure the Link

Guests to Event
Note: You can also drag column headings left and right within the grid itself. Y Sy S

check in it.

7. Remember to click the Save Current Window Settings button if you
would like to retain these columns in your default view.
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Establishing Default Base Price Markup Rates

You can create specific markup rates to retrieve into an event and cause menu item prices to automatically
adjust. Alternatively, you can link specific markup rates to a client or site location, so whenever that client or
location is used for a party, prices are automatically marked up accordingly.

Note: You can also select one of these markup schedules to default for each new event you create.

Adding a New Markup Schedule

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

2. Click General > Base Price Markup Rates.
Result: The Menu Item Base Price Markup Rate Schedules window opens.

@ Menu Item Base Price Markup Rate Schedules X
MName Inactive Food Beverage Liquor |Equipment| Labor Room Other

10% Across the Board 1.1 1.1 1.1 1.1 11 1.1 1.1 °
20% Food, Bev, & Liquor 1.2 1.2 |

OK Cloze

3. Click the Add Record button , located on the right-hand side of the window.
Result: A "New Schedule" line is added to the list of rate schedules.

4. Type a name for your new rate schedule, and press your [Enter] key.
Result: Your new name is saved, and your cursor moves to the first column in the schedule: Inactive.

5. Optionally click into the Inactive checkbox at any time if you would like to make a base price markup
schedule inactive.

6. Click into the Food column.
7. Enter markup rates as desired for each type of menu item.
Note: These markup rates will be multiplied by the base price of items in your events when this schedule

is applied, and should be entered in decimal format. (For example, a "20%" markup would be entered
as "1.2"-or 1.2 times the base price.)
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8. Repeat the steps above as desired to add additional markup schedules.

Note: Clicking the Delete Record button

will delete the currently selected schedule.

9. When finished, click OK to close the window and save your changes.

Assigning a Default Markup Schedule to an Account

1. Click the Account Manager button in the Main group of the program's sidebar to access Account Man-

ager.

2. Retrieve the account for which you wish to assign a default markup schedule.

3. Customize your Account Manager screen to display the Base Price Markup field. (Right-click > Cus-
tomize > drag the Base Price Markup field onto your screen, close the Customize window.)

Account Deta

ils

General Miscellaneous

Client
Address
City
St/Prov
Telephone
Email

Website

Contacts

Events

Acoustics Associates
1661 Estero Blvd

Ft. Myers

FL

(672) 544-3907

info@acoustics.com

http://www.acoustics.com

Postal 33931

Cellular |(612) 544-2523

#|Last

‘ First Title

Growver
Miller

Guestrooms

Reminders

Contact History

4. Click the down arrow to the right of the Base Price Markup field.

Rochelle

Susan

Coordinatol

President

@ Customize
aWad D
Layout Tree View

00 R

w @8 Root

v [ Left

v .8 General

@ Client
@ Address
@ City
w @) Hidden Group

i..@@ Postal
=] separator
w 4@ Auto-Created Grou|

i@ Telephone

@ Cellular
-[=] Separator
@ Email

@ Website
4 a Miscellaneous
--i@ Category

@ Reference
--i@ Description
--i@ Sales Rep

= Sseparater
~ @ Tax Exempt
0 <empty>
i [1] Separator

w - Auto-Created G

Available ltems

eelaax E

x

@ Account#
.. @@ Account D
- (@ Address (Other)

@ Base Price Markup
-] Con%ct'rima Preference
- @ Contact Type Preference

@ Coordinator
.. @ Country
- @ County

@ Fax
.. @ Group
@ Loyalty #

@ Master Account
.. @ Pay Method
.. (@ Tax Schedule
v-8 OnHold
L@ OnHold
i@ Hold Date
L. @ Hold Type
B a Other Telephone
O Telephone (Other)
L@ Other Tel Type

Result: A drop-down grid appears, listing all available markup schedules.
Note: See "Adding a New Markup Schedule," above, for more information.
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Account Details

General | Miscellaneous

Notes Directions Allergy Picture

aleuon; Corporate [~ Rochelle is main point of contact. All
Reference Referral [~ changes must go through her.
Description Association Member | -
Sales Rep Kathy Wilson | -
[] Tax Exempt  Expires | -
Exempt #
Base Price Markup | vl'g
Mame ‘ Food |Eeveraga| Liquor |Equipmer| Labor ‘ Room | Other |
10% Across the Board 1.1 11 11 1.1 11 1.1 11
Contacts \ED% Food, Bev, & Liquor 1.2 1.2 1.2
3 :5.com e
Events
I com o
Guestrooms o
Rerninders =

Contact History

5. Choose a specific markup schedule from the list.
Result: The selected schedule will default for all new events booked by this account.

6. Close Account Manager, saving your changes.

Assigning a Default Markup Schedule to a Site Location

1. Click the Site Locations button from the Setup sidebar group on the left-hand side of your screen.
Result: The Site Location Database window opens.

2. Click on the site location for which you wish to assign a default markup schedule.

3. Customize your Site Locations screen to display the Base Price Markup field.
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@ Customize X I
nistration  Help “ 9

10 @ m+ "'\ Sm & B % o % Layout Tree View Available ltems
Prints | Email  Tools  Navigation » B M | Find oo éD;'wd = Setfings | @ @ | X 00 @aqx !
- indows: - - ~ -8 Root Al Splitter
diting = Tools Navigate Data Windows v @ Site Locstion Detsils @ Base Price Markup »
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4. Click the down arrow to the right of the Base Price Markup field.
Result: A drop-down grid appears, listing all available markup schedules.
Note: See "Adding a New Markup Schedule," above, for more information.
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@ site Locations: Cambier Park — O x
| % 5@ ||
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5. Choose a specific markup schedule from the list.
Result: The selected schedule will default for all new events using this site location.

6. Close the Site Locations window, saving the changes.

Tip: Click the Site
Commission Rates
button (%) to estab-
lish default com-
mission rates for
each site (as a per-
centage).
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Adding Quickpick Items to the Menu Manager

Throughout your Caterease program there are several drop-down lists, or “quickpicks,” 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 mis-
spellings), 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 six fields of
information in the Menu Manager: Prep Area, Category, Unit, Packing Unit, Comment, and Web Order Group.

Adding a Quickpick Item

1. Click the Quickpicks button rom the Setup sidebar of your main Caterease screen.
Result: The Setup Quickpick List screen opens.

2. Click on the Expand button next to Menu Items to view the corresponding quickpick lists.
=
Note: Click the Full Expand button — if you would like to view all quickpick categories.
3. Click one of the following: Prep Area, Category, Unit, Packing Unit, Comment, or Web Order Group (if
applicable)..

4. Add anew quickpick item to the list by clicking the Add New Item button , located on the upper
right-hand side of the window.
Result: A blank line is added to the bottom of the list.

5. Type a name for your new quickpick item.

6. Press [Enter].

7. Repeat steps 4-6 to create the remaining quickpick lists.

8. When finished, click Close.
Note: You can delete a quickpick item by clicking the item to select, then 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.
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@ setup Quickpick Lists
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-36 -



Unit 2: Building Ingredients Lists

In this section, you will learn:

Adding an Ingredient List Category
Adding Ingredient Items
Using the Item Details View (Units Tab)
Building Sub-Recipes
Creating Item-Specific Units
Creating Custom General Units

Assigning Ingredients to Menu Items

Printing an Ingredients List
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Building Ingredients Lists

Caterease can keep track of your menu item ingredients in a simple two-step process: First, you want to estab-
lish an overall Ingredients List, with every ingredient you use for any item on your menus. Second, you will
need to retrieve items from this list as ingredients for individual food items. Once you’ve created 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. To track your ingredients, you have access to several
Event Ingredients sub-prints.

Adding an Ingredient List Category

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

Reports  Display _ Administration

cut B = o« aa =m % m
Aia 0 Search For o)
Past - Ppt 2 -'T T\\ Find oo Qe Sett cl
aste . ints | Email | Tools | Navigation in ings | Close
Undo " T [t » P M B Windows « | N
Clipboard Basic Text Editing = Tools Navigate Data Windows &

Ingredient Manager

Setup <
@ Ingredient Manager — o
) Marketing Tools OBl [avewsea]- =
ET e
] Vendor List Ingredient Menus x E )
P Dary Custorn: T Views~ | 7 Fiters =
¥ Ingredient Manager " o
E o Dry Goods @ || [tem Name Category Prep Area Type Comment ~
5 Required tems Meate || [emm = =
[ Print Designer Seafood \ Butter Dairy Dairy B
B (e Parmesan Cheese Dairy Dairy
8 sew s Dairy Entree =
2 quickpick s Milk Dairy Dairy R
e Detined Fieds +-Beverages iream EH::SE — l;awy TW
Soups ssorted Cheeses HD" ai etizers
L3 ttings oL s £e
Misc Swiss Cheese Dairy Dairy
Cheddar Cheese Dairy Dairy
Vanilla ce Cream Dairy Deserts
Chocolate lce Cream Dairy Deserts
@ Main Rainbor Dairy Deserts
Sour Cream Dairv Dairv U
-
= oo
Units - Item Details Item Specific Units
Sub-Recipe | feem Name: (Cream #[unit Name Converts To ay [« [»
FEjq Queries e
Notes | Revised:  [10/24/2017 (1156 am) | Revisecl By:
'.@smp UnitType  Volume &
Proc, Unit  [Pint ~lay: 1 7| cost: 5089 o data to display>
Defaut Unit: [Pint ~|cost: [S089
B o
%
/] term Scales With Recipe
1
i
P Browse 2, Administrator - Ingredient Manager

2. Click the Add Menu button , located along the left pane of the window, at the top.
Result: A confirmation prompt appears.

3. Click Yes.
Result: A new ingredient menu is added to the bottom of the list, with your cursor positioned to type a
new title.
Note: This button is identical to the Add Ingredient button at the top of the Ingredient Manager win-
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dow (as well as the Add Record button in the Home ribbon tab at the top of the screen); be careful not
to confuse them.

4. Type a name for your ingredient menu, over the words "New Menu," then press your [Enter] key.
Result: Your new ingredient menu name is saved.
5. Optionally create a sub-menu of another menu by first selecting a title in the left pane of the window

and then clicking the Add Submenu button *
Note: Sub-menus help organize ingredient items for easier selection.

6. Add items to your new ingredient menu as desired (see topic below).

Adding Ingredient Items

1. Inthe left pane of the Ingredient Manager window, click the title of the menu or sub-menu you want to
add an item to.
Note: Click the expand button to the left of a list title to access its sub-menus.

2. Click the Add Ingredient button , located at the top of the Ingredient Manager window.

Note: This button is identical to the Add Menu button near the left pane of your Ingredient Manager.

Take care not to confuse them. You can also use the Add Record button
the top of the screen.

Result: A blank line is added to the bottom of the selected list.

in the Home ribbon tab at

@ Ingredient Manager — O X
@ 8 | AllMenus Search |~ -
Ingredient Menus 2 [}G s
iy | Add Ingredient (=7 7 Filters~
Dry Goods Q|| [mTrme Category Prep Area Type Comment &
Meats & Cream Cheese Dairy Dairy
Seafood Assorted Cheeses HD'S Dairy Appetizers i)
b Produce ! Swiss Cheese Dairy Dairy
Baked Goeds - Cheddar Cheese Dairy Dairy =
Sauces-Oils - Vanilla Ice Cream Dairy Deserts r
¥ Beverages Chocolate Ice Cream Dairy Deserts '
Soups Rainbow Sherbet Dairy Deserts i
Misc Sour Cream Dairy Dairy
Cheese Ball (One Pound) Dairy Appetizers
Ricotta Cheese Dairy Dairy
Thin Sliced Parmesan Cheese Dairy Modifier
b £ Dairy Dairy
W W 4 170f17
Units Item Details Item Specific Units
Sub-Recipe | jtemn Mame: #|Unit Mame Converts To Qty
Notes Revised:  [2/7/2018 (11:08am) |Revised By: |Administrator
Unit Type: | Volume | !
Proc.Unit | Gallon |y |1 % | Cost: s0.00
Default Unit: |Gallon ~| Cost: [$0.00
4] Item Scales With Recipe
+
4

3. Type an Item Name (description) for the new item into the Item Name field.
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4. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Category column.

5. [Optional] Select a Category from the custom quickpick list or simply type one by hand.

6. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Prep Area column.

7. [Optional] Select a Prep Area for the item from the custom quickpick list, or type one by hand.

8. [Optional] Enter a Type to be used for tracking the ingredient item by selecting from the available cus-
tom quickpick list or simply typing by hand.

9. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Comment column.

10. [Optional] Type a comment into the Comment field.

11. When finished, save your changes by clicking the Save Changes button , located at the top of your
screen.

12. Fill in Item Details as described below.

Using the Item Details View (Units Tab)

The Item Details area (bottom pane) allows you to manage ingredient-specific units, unit pricing, and unit con-
versions.

« Item Name - Refers to the name of the ingredient item.

« Revised - Provides a date- and time-stamp of when an item was revised, or modified.
« Revised By - Indicates the user name of the person who revised the ingredient item.
o Unit Type - Three standard Unit Types are available: Volume, Weight, and Quantity.

o Procurement Unit - The ingredient price is based on the Procurement Unit. This means that the
cost of all other units are derived from the Procurement Unit cost.
Note: A sub-recipe ingredient has a Yield Unit rather than a Procurement Unit.

o Default Unit - This is the unit the ingredient defaults to when it is selected into Menu Manager.

o Item Specific Units - This is a user-defined unit that has a set relationship with a standard unit
(Volume, Weight, Quantity). If an item (such as salt, for example), is a member of the Volume unit
type and you want to use a unit of measure that is in the Weight unit type, you can define that in the
ingredients-specific unit type area.

« Item Scales with Recipe - This feature is enabled by default. If an item is "scalable," the actual
amount of the ingredient is derived from the servings of a particular recipe.
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Note: If the Item Scales with Recipe checkbox is checked, the ingredient will scale with the number
of menu items ordered that contain the selected ingredients.

Building Sub-Recipes
An ingredient can be a stand-alone item or it can be an item that is part of a sub-recipe.

Important Note: When establishing a sub-recipe, all ingredients that comprise your sub-recipe must
exist in your Ingredient Manager.

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

2. Click the Sub-Recipe tab, located in the lower left-hand pane.

Tip: Click on a Sub-

3. Click the Select Ingredient button ™™ , located on the right-hand side of the Recipe to view any
window, in the lower right-hand pane. ?:;fi‘;sgg:eicwes
. . . Vi
Result: The Select Ingredients for Current Recipe window opens. e
are identified by a
4. Select an ingredient or ingredients from the list of ingredients. green indicator
mark.

5. Click OK to close the window.

6. Confirm there is a check in the Auto Calculate Sub-Recipe Cost checkbox to ensure the cost of each
ingredient in a sub-recipe is used to calculate the cost of the item.
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Creating Item-Specific Units

Some units of measure might be unique to specific ingredient items, even if they appear to be generic. For
example, a "box" is quite different when it measures salt than when it measures cereal or flour. This is where
item-specific units come in. You can define specific units that only apply to individual ingredient items.

1. Click the Setup sidebar, located on the left-hand side of your screen, and choose Ingredient Manager.

2. Click on an ingredient from your list of ingredient items. (In the example below, rice is the ingredient.)
3. Ensure the Units tab (the default) is selected.
4. Click the Add Unit button

your screen.
Result: A new field displays.

, located in the Item Specific Units area on the lower right-hand side of

5. Type the new item-specific unit into the Unit Name field. In the example below, the unit name will be
Box.

6. Click the down arrow to the right of the Converts To field and choose an option from the list. In our
example, we will choose Ounce.

7. Type the quantity into the Qty. field. For our example, we typed 42, indicating the number of ounces.

8. Ensure the Convert From and Convert To checkboxes have checks in them.
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10.

Select the new custom unit, Box, from the Procurement Unit (Proc. Unit) drop-down list.

Repeat this process with other items that use the box unit, as desired.
Note: The quantity will change depending on the quantity of the new item. For example, the Qty for a

box of raisins might be 30 ounces.
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Default Unit: |Cup ~| Cost: 3050

| Item Scales With Recipe

—

Inaredient Manaaer

Creating General Custom Units

The Unit Builder allows you to build units of measure for ingredients and establish their respective conversion
rates.

When working with the Unit Builder, there are three basic concepts to consider:

o Is this a Base Unit, meaning is this unit the smallest unit in which a particular ingredient can be meas-
ured (e.g., "slice" of bread)? If the answer is yes, then this unit should be added to Unit Builder, but
only to be converted from, not converted to. Then the user can choose only specific ingredient
items to convert from this unit (bread, in this example).

o Is this a larger unit that applies, as defined, to all ingredients? If the answer is no, then it should be
added as an item-specific unit to a specific ingredient item (like a "box" added specifically to the
ingredient "salt" and another box added specifically to the ingredient "flour").

o Will this unit be returned after the event or will it be consumed/used along with the menu item? If
it will be returned, then it should be designated a required item (packing-list item); it should not be
an ingredient unit.
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1. Click the Administration ribbon tab > Lists > Unit Builder to access the Unit Builder.
Result: The Unit Builder window opens.

@ unit Builder X
Unit Type |Weight |1} = o,
Volume
Sample LTER0G
Quantity
Unit: Kilagram T Extended Conversion
Oty: Round To Mearest Ctr
Results
Units
#|Unit Name Mote Converts To Oty | & | =
» * Base Unit Gram 1000 | [V (-]
Pound * Base Unit Ounce 16 V] | ] |
Ounce * Base Unit Gram | 2833 v | [ E
Gram * Base Unit ] | [ =
* Base Unit: Kilogram oK Cancel

2. Select the Unit Type from the drop-down list to the right of the Unit Type field.
Note: Three standard measurement Unit Types are available: Volume, Weight, and Quantity.
Each unit type has several base units and one lowest base unit (indicated in red font). Each of these
units converts into another unit; they therefore cannot be deleted. However, you can add to these units.

3. Click the Add Record button , located on the right-hand side of the Unit Builder window.
Result: A new field is added to the bottom of the list.

4. Type the name of the new unit into the field.
5. Click the down arrow to the right of the Converts To field and choose an option from the list.

6. Enter the quantity into the Qty field by determining how many of the unit type converts to the item
chosen in the Converts To field. For example, if you added "Drop" as your new unit, and you indicate it
takes 20 drops to equal a milliliter, which you entered into your Converts To field, you can divide 1 by
20 to give you the number that should be entered into the Qty field (.05).

Assigning Ingredients to Menu Items

1. Click the Setup sidebar on the left-hand side of your screen.
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Tip: You can
2. Click the Menu Manager button. instantly update the
Result: The Menu Manager window opens. Ckbis G el e
menus (and events)
whenever the costs
3. In the left pane of Menu Manager, click the title of the menu or sub-menu that | of ingredient items
contains items you want to edit. change (Tools
Note: Click the expand button to the left of a menu title to access its sub-menus. |+ Menu Costing
Update > From
Ingredients List).
4. In the main pane of Menu Manager, select the menu item for which you want

to create an ingredients menu, or "Recipe."

5. Click the Recipe tab, located towards the left-hand side of your screen, in the middle.

@ Menu Manager m] *
@ f | AllMenus Search |~ 2.
Menus n ) E B &

Breakfast Custom: I3 Views™ 7 Filters~ 1] b
Light Side Q|| [efitem Name Price | Prep Area Category Comment =
Lunch Buffet & » §18.95 Hot Line Breakfast It
Sides Lite Start Buffet $15.95 Hot Line Breakfast e
Salads ‘ Wyles Breakfast Buffet §17.95 Hot Line Breakfast It
» Luncheon - Midwesterner $18.95 Hot Line Breakfast w =
¥~ Dinner - Daybreaker §15.95 Hot Line Breakfast N m
» Dinner Buffet 1 Morning Delight $15.95 Hot Line Breakfast mor
¥ Hors D'Oeuvres Eye Opener $15.95 Hot Line Breakfast [
Descerts The Harbor Buffet $15.95 Hot Line Breakfast It
Sreaks Wyle's Special $15.95 Hot Line Breakfast It
Bar
Beverage and Treats
Labor
Packages
Modifiers
A/V Equip 10f0 » W M
Equipment
Setup Description Instructions Recipe for The Skyway Buffet (Servings: 1) Q Servings In Recipe
Additianal Charges Label #|Item Name Item Unit Oty Total  |i
b Weddng T [ ; s031| o
» Event Planners b Cheese Blintze Item 1 $0.23
Bacon Strips Ounce 2 $0.40 ||
Required ftems Sausage Iterm 1 s03| B
Ham Ounce 2 $0.38
Medifiers Hasbrown Potatoes Ounce 2 5024
Package ltems Fresh Fruit Ounce 3 $0.57
Picture 807 || 5 ;
+

6. Click the Select Items button "™ , located on the right-hand side of the window.
Result: The Select Ingredients For Current Recipe window opens.

7. Highlight and select items from the main list in the window.

Note: All selected items will be inserted at the bottom of the Ingredients grid of the Recipe tab by
default, but they can be dragged and dropped into any position.
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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 or other option. You can choose to have the groups appear together on one page or on separate
pages, for easy distribution.

1. Access the Event Manager by clicking the Event Manager button from the Tip: Modify the
Main sidebar on the left-hand side of your screen. Ingredients List in
your Miscellaneous

Print Designer

2. Search for and retrieve an event in Event Manager. (Setup > Mis-

cellaneous Print
3. Click the bottom half of the Prints button and select Event Subprints. Designer. Click the
expand button to the
. . . left of Ingredients
4. Select Ingredients > Ingredients List. and then select

Result: A print preview opens. Ingredients List.)

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

Ingredients List

B eow O O P O © B
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Clentorgantzaton Eremoate Bookng Contact St Contact T
542018 Gr) | |RochelleGrover Rochelle Grover E00s7
- Theme Guests
1661 Estero Bvd, Ft. Myers, FL 33951 (612) 5448901 Banquet 100 @)
Fary ame Theme Categary Sees Rep
Acoustics Associstes Banquet Social Joh Smith
Prmaryinregns
tem e ay _une
150 Item Ches Table Bugor 100)
200 Fhid Ou
Colesiaw 300 Ounce
Potato Salad 200 Ounce
Romaine letuce 25 htem e (1
e 500 Ounce
Vegetable du Jour 300 Gunce Ciref Table Buiet (100)
WhigpedPotato 300 Ounce Chefs Tadle Buet (100)
SubRecioes
e e ay__unt Conversion ssocitea it @
Chicken Gravy. 300 Fiid Ounce 1.3 Gallons Gl Table Bt (100)
Sags Dre 300 Ounce 15,75 Pounds Chrefs Table Buget (100)
Sub-Recie ngredients.
e e ay _une
Apple Cider 5625 Tablespoon
1406 Teaspoon
Chicken Soup Base 938 Teaspoon
Chicken Stock 400 Tablespoon
Chopped Celery 375 Tablespoon
Chopped Onion 1875 Tablespoon
Chopped Sage 938 Teaspoon
Comstazch 100 Tesspoon
Htalan Bread 938 Item
Otive Ol 14.06  Teaspoon
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In this section, you will learn:

Adding a Required Item List Category
Adding a Required Item
Inventorying Required Items
Assigning Inventory Out and Inventory Return Times for Required Items
Assigning a Required Item Cost and Packing Unit
Assigning Required Items to Food/Service Items
Printing a Required Items List
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Building Required Items Lists

In order to select required items for each of your menu items in your default menus, you must first create a
master list of Required Items from which to choose. This list can be a combination of multiple lists (and even
"sub-lists"), so you can organize ingredient items for easier selection.

Building a Required Items List Category

1. Click the Setup sidebar, located on the left-hand side of your screen, and choose Required Items.
Result: The Required Items 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

- (m] x
@ 8 | AllMenus Search | ~ G
Required Item Menus x (-] FA -
General Custorm: §3 Views= 7 Filters~
Trays and Platters Q|| [¥[item Name Packing Unit Category Comment Vendor &=
Utensils &= ||| Beverage Tub - 7.25 Gallon Crate Equipment
Carts 8 Quart Chafing Dish Crate Equipment i
Tables Dinner Plate Case Tableware
Chairs - Napkin Box Linen 5
Linen Tablecloths - Silverware Set Box Tableware
Water Goblet Crate Tableware =]
Chaffer Crate Equipment
Claw Cracker Box Equipment
Salad Bowl Case Equipment
Salad Plate Case Equipment
Paper Coffee cups Box Equipment
Ceramic Coffee cups Case Equipment
Side Plate Case Equipment

Glass Bowl Case Equipment
Glass Sidle Plate Case Equipment

Tof15 » » wi

2. Click the Add Menu button , located along the left pane of the window, toward the top.
Result: A confirmation prompt appears.

3. Click Yes.
Result: A new required items menu is added to the bottom of the list, with your cursor positioned to
type a new title.
Note: This button is identical to the Add Item button at the top of the Required Items window (as well
as the Add Record button in the Home ribbon tab at the top of the screen); be careful not to confuse
them.

-48 -



Unit 3: Building Required Items Lists

4. Type aname for your new required items menu, and press your [Enter] key.
Result: Your new list name is saved.

5. [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 Submenu button
Note: You will be prompted to confirm you would like to add a "child menu."

6. Add items to your new list as desired (see topic below).
Note: It is recommended that, when adding items to a new required items list, you take care to set the
first item up with the appropriate "Packing Unit," "Category," etc., because each additional item you cre-
ate will mirror the first in these settings.

Adding a Required Item

1. Inthe left pane of the Required Items window, click on the title of the menu or sub-menu you want to
add an item to.
Note: Click the expand button to the left of a list title to access its sub-lists.

2. Click the Add Item button , located at the top of the Required Items window.
Result: A blank line is added to the bottom of the selected list. Drag and drop items into the desired
order.
Note: This button is identical to the Add Menu button near the left pane of your Required Items win-
dow. Take care not confuse them. You can also use the Add Record button in the Home ribbon tab at
the top of your screen.

@ Required ltems - m] x

@ [+ | AlMenus Search |+ 0.,

Required Ttem Menus 2 Q N
General 0 pdd ttem E Views= 7 Filters~
Trays and Platters Q|| [ Packing Unit | Category Comment Vendar &
Utensils & Beverage Tub - 7.25 Gallon Crate Equipment
Carts 8 Quart Chafing Dish Crate Equipment iz
Tables ) Dinner Plate Case Tableware
Chairs - Napkin Box Linen 2
Linen Tablecloths & Silverware Set Box Tableware
Water Goblet Crate Tableware 5
Chaffer Crate Equipment
Claw Cracker Box Equipment
Salad Bowl Case Equipment
Salad Plate Case Equipment
Paper Coffee cups Box Equipment
Ceramic Coffee cups Case Equipment
Side Plate Case Equipment
Glass Bowl Case Equipment
Glass Side Plate Case Equipment

» Case Equipment

3. Type an Item Name (description), for the new required item into the ltem Name field.

4. Pressyour [Tab] or [Enter] key.
Result: Your cursor is moved one column to the right, most likely to the Packing Unit column.
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Tip: If you intend to
5. Select a Packing Unit (unit of measure) for the required item from the available ngtth(? facking
L . nit, Category, or
custom q.wskplck' list or.sllymply type one by hand. . e ey Ry
Note: This "Packing Unit" will be the measurement called for when required Iy

items are quantified for an event. shown in the list
below), it is highly
recommended that

6. Pressyour [Tab] or [Enter] key. o e e

Result: Your cursor is moved one column to the right, most likely to the Cat- details appropriately
egory column. for the first item in a
new required items
7. [Optional] Enter a Category to be used for tracking the item by selecting from gzzﬁfégs t;?e;dsdmg
the available custom quickpick list or by simply typing by hand. New items default
this information
8. Pressyour [Tab] or [Enter] key. from the line you
i . . . have highlighted
Result: Your cursor is moved one column to the right, most likely to the Com- ;
when you click the
ment column. Add Item button

(Step 2).
9. [Optional] Enter up to 50 characters to serve as a more detailed Comment for
each item.

Inventorying Required Items

1. Access your list of Required Iltems by clicking the Required Items button from the Setup sidebar on the
left-hand side of your screen.

2. On the left-hand side of the Required Items Menus list, click the title of the menu containing the
required item you would like to inventory.

3. Click into the checkbox in the Inventory column to designate the food/service item as "inventory."

Note: If the Inventory column is not displayed by default, use the Quick Column Customizing tool *lto
add this column to your screen display.

4. Type the Inventory Minimum amount into the Inv Min field, and then press [Tab] or [Enter].

5. Type the In Stock amount into the In Stock field, and then press [Enter].
Note: If the Inventory Minimum and In Stock columns are not currently displayed on your screen,

retrieve them from your Quick Column Customizing tool *,

6. Click the Save Current Window Settings button to save this as a default setting every time you
open Caterease.
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@ Required Items O X
@ [+ | AlMenusSearch | -
Required Item Menus 2 @ 4
General Custo: I3 Views~ | 7 Filters~
Trays and Platters Q|| [¥fitem Name Packing Unit Category Inventery | Inv Min InStock | 4
Utensils F: Beverage Tub - 7.25 Gallon Crate Equipment v 25 25
Carts 8 Quart Chafing Dish Crate Equipment ] 50 50 s
Tables Dinner Plate Case Tableware
Chairs Napkin Box Linen 5
Linen Tablecloths Silverware Set Box Tableware ] 200 200
Water Goblet Crate Tableware ] 100 100 5
Chatfer Crate Equipment ] 2 20
Claw Cracker Box Equipment ] 100 100
Salad Bow! Case Equipment
Salad Plate Case Equipment
Paper Coffee cups Box Equipment
Ceramic Coffee cups Case Equipment
Side Plate Case Equipment
Glass Bowl Case Equipment
+ {Glass Sicle Plate Case Equipment
W 4 150f15

Tip: Inventory can
be applied to
required items only
if the food/service
item is marked as
inventory and if the
required item is not
added on-the-fly.

Assigning Inventory Out and Inventory
Return Times for Required ltems

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

2. Search for and retrieve the event for which you want to select inventory items.

3. Click the Tools button, located at the top of your screen, and choose Event Inventory.
Result: The Event Inventory Items window opens.
Note: You may need to add this button to your menu.

Note: This window only displays items that are marked as “Inventory” in either the Menu Manager or
the Required Items Manager.

4. Use the two date/time wheels from the Inventory Date/Times pane on the right-hand side of the win-
dow to change an item’s Out or Return date/times. (An inventory item's Out and Return times default
to the sub-event's From and To date/time.)

Note: The Linked to Sub-Event Times - button is pressed if the item is using the default sub-event
time. The “Inventory Out” and “Inventory Return” is highlighted in green if it deviates from the sub-
event. If you want to change the times, de-select the Linked to Sub-Event Times button.
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@ Event Inventory ltems X

#* ltemMName Oty |Inventory Out Inventory Return Inventory Date/Times

Inventory Out By
4 Dinner Served -

M 'Wood Grain Podium 1 3/9/2018 (04:00 pr) 3/9/2018 (09:30 prn)

March 0g 2018 04 00 PM

Inventory Return
February 08 2017 08 29 AM
March 09 2018 09 30 PM

Save | Cancel

Close

5. When finished making your changes, click the Save button, then click the Close button.

6. Double-click the inventory item to select it.
Result: The item will display in the Food/Service Item Details View window.

Assigning a Required Item Cost and Packing Unit

You can associate Packing Units and Cost to Required Items in your Required Items list and those units, and asso-
ciated costs will be pulled into an event you create in Event Manager.

1. Access your list of Required ltems by clicking the Required Items button from the Setup sidebar on the
left-hand side of your screen.

2. Click the Quick Column Customizing button *, located at the top left of the grid on the Required Items
tab, to the left of tem Name.
Result: A drop-down list of optional columns appears.

3. Click into the checkboxes to the left of Cost and Packing Unit.
Result: The Cost and Packing Unit columns will display in the Required Items grid.
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@ Required Items = [m}

@ €| Al Menus Search | - 1=

Required Ttem Menus n (-] & | xg
General Custom: I3 Views~ | 7 Filters+
Trays and Platters S || [¥fitem Name Packing Unit ~ | Qty/Unit |UnitRounding | Category Cost =
Utensils F 8 Quart Chafing Dish Crate 5 Up Equipment
Carts Water Goblet Crate 30 Up Tableware =
Tables Chaffer Crate 1 None Equipment
Chairs b Beverage Tub - 7.25 Gallon Crate 1 HNone Equipment
Linen Tablecloths < Dinner Plate Case 20 Up Tableware
Salad Bowl Case ) Up Equipment 5
Salad Plate Case 20 Up Equipment
Ceramic Coffee cups Case 30 Up Equipment
Side Plate Case 20 Up Equipment
Glass Bowl Case ) Up Equipment
Glass Side Plate Case 30 Up Equipment
Napkin Box 50 Up Linen
Silverware Set Box 40 Up Tableware
Claw Cracker Box 60 Up Equipment
+|Paper Coffee cups Bo:d - 100 Up Equipment
T

Case
Crate

M4 4 150f15

4. Enter a Packing Unit into the Packing Unit field or select an available option by clicking the down arrow
to the right of the field.
Note: This field, which offers a customizable quickpick list of available options, allows you to categorize
required items for tracking purposes.

5. Enter a Cost into the Cost field.

6. If you want the new columns you've selected to be displayed in the Required Tip: You might find
it useful to enable
the Qty/Unit and

Items grid as a default, click the Save Current Window Settings button at Uni?l;'o/unding
the top right of the Required Items window. fields in addition to
the Packing Unit

and Cost fields.

Assigning Required Items to Food/Service
ltems

1. Access Menu Manager (Setup sidebar > Menu Manager).
Result: The Menu Manager window opens.

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

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

4. Click the Required Items tab.
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5. Click the Select Items button ™~

Result: The Select Required Items For Current Menu Item window opens.

% located on the right-hand side of your screen.

play  Administration  Help

e =
10 @ xl'_ '(\ Search For Gﬁ BED % m
. : coe EeE )
Prints | Email | Tools  Naigation » B M | Find - Scttings | Close
N T Select Required [tems Fer Current Menu ltem ®
3 & Tools Navigate
@ *f SearchFor = Select 5 "
General #|ltem Name Packing Unit Category i
© Menu Manager Trays and Platters Serving Spoons Equipment [ig
@ B || AllMenus Search |~ Utensils * jServing Tongs Equipment
Carts Serving Forks Equipment N
Menus 2 E Tables Serving Ladles Equipment
Chaire Cheese Tools Equipment
Breakdast Custom: 5% Views~ | 7 Filters = Linen Tablecloths | | |Pie Servers Equipment
4 Light Side = #|ltem Name Pasta Servers Equipment
Salads & |}|Caesar Salad Serving Spatulas Equipment
Lunch Buffet | |cole staw Serving Knives Equipment
Sides ““ ||| |potato salad Small Spoon Box Equipment
¥ Luncheon b Pasta Salad Small Fork Box Equipment
b Dinner - Tossed Salad with Assorted Dressings
¥+ Dinner Buffet o=
b Hors D'Vres
Desserts
Breaks
Bar
Beverage and Treats
Labor
Tof5 b B oW
All Menus Search | =/ | In Stock In Use o |[ cemeer |
- \
Modifiers Description | Required ftems for Caesar Salad
AV E
? e Label [#[item Name [item wnit [Category Comment [ Defautt oty | Link |5
quipment + [Salsd Plate JEach E
quipment 1
Additienal Charges Recipe £
Wedd =
1 Wiedding Required Items =
» Event Planners
Modifiers
Package ltems
Pict
icture Lo .
+

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

o Double-click on a single item.

Result: That item is inserted into the Required Items grid, and the Select Required Items For Current
Menu Item window remains open.

Hold your mouse button down on one individual item (without moving) and drag that item from the
Select Required Items For Current Menu ltem window onto the Required Items grid.

Result: The item is inserted in the Required Items grid, and the Select Required Items For Current
Menu Item window remains open.

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 grid.

Result: The items are inserted into the Required Items grid, and the Select Required Items For Cur-
rent Menu Item window remains open.

Click the Drop Selected Items button at the top left of the Select Required Items For Current Menu
ltem window.
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10.

11.

12.

Result: Any highlighted items are inserted into the Required Items grid, and the Select Required
Items For Current Menu Item window remains open.

« Click OK.
Result: Any highlighted items are inserted into the Required Items grid, and the Select Required
Items For Current Menu Item window closes.

Enter an ltem Unit into the ltem Unit field. The item unit allows you to track a unit of purchase for each
item and its associated unit.

Press [Tab] or [Enter] to move to the next field, the Category field.

Enter a Category into the Category field or select an available option by clicking the down arrow to the
right of the field.

Note: This field, which offers a customizable quickpick list of available options, allows you to categorize
required items, for tracking purposes.

Press [Tab] or [Enter] to move to the next field: the Default Qty field.

Enter a Default Qty for your required items.

Note: This is the default quantity of this item required for each order of this menu item, and will be auto-
matically multiplied times the number of menu items ordered for an event (unless the Link checkbox is
empty, as described below).

[Optional] Add or remove a check from the Link checkbox, optionally linking 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 11, above, will be multiplied by the quant-
ity 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).
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Printing a Required ltems List

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

1. Access the Event Manager by clicking the Main sidebar item from the left-hand | Tip: Modify this

side of your screen, then clicking the Event Manager button. print by clicking
Setup > Mis-

. . . . cellaneous Print
2. Use the Search tools to find an existing event for which you want to print a Designer > and

required items list. clicking Required
Item List.
3. Click the bottom half of the Prints button at the top of the Caterease screen.

4. Select Event Subprints > Required Item List.
Result: A print preview opens.

5. Click the Print button.

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

equired tem List

O, O ry | DlWhoiepage
S Ty [y ®oem g 0 M B e B
i e [ e | i | e 1 | s

Print/Export Tools Zoom Navigation Preview Windows a

Required Item List

avaurs

ERING + EVENTS

EventDate Booking Contact Ste Contact Events
42018 Fr) | |Rochelle Grover Rochelle Grover E00467

Telephone ™ Guests
(612) 545901 Banquet 100 Pin)

Theme
Banquet

Category Sakes Rep
Social

tem Name aty_tem unit Gty _Packing Unt_Category
8 Quart Chafing Dish. 4 Each 1
Dinner Plate 100 Each 5
Naplin 100 Each 2
Silverware Set 100 Each 3

g0
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In this section, you will learn:

Adding New Default Vendors
Assigning Vendors to Food/Service Items
Assigning Vendors to Ingredients
Changing Vendors in an Event
Printing Food/Service Item Vendor Lists
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Creating Default Vendor Lists

With Caterease, you can keep track of vendors that provide various ingredients or even food/service line items
(food, rental equipment, etc.), that you order for your events.

Adding New Default Vendors

1. Click the Setup sidebar, located on the left-hand side of your screen, and choose Vendor List.
Result: The Vendor List window opens.

@ vendor List: Captain Jerry — O X
s 5 e |0
Vendors Vendor Details
»
% ABCDEFGHIJKLMNOP General
Fresh catch, shellfish, etc.
Custorn: 15 Views~ | 7 Filters - = Name Captain Jerry
e Name =iy Address 477 122th Avenue
+|Captain Jerry Miami city Miami
Grand Western Beef Pompano stProv L Postal 32105
In House
Incredible Fresh Maples Telephone (303) 625-4165 Cellular ((305) 262-5285
Katies Flowers Ft Myers LoD oo ot
Cats it - ti -
Marcel Bakery Fort Myers ategoly [Long Jilance S oy ol
Premium Beverage Sarasota Website | http://www.captainjerry.com
Sysco Tampa
Taylor Rental Maples Contact: McCullow, Jenny A
The Laughing Cow Lake Buena Vista o McCullow First [Jenmy
Title Office Manager -
Salutation |Jenny
Email jenny@captainjenny.com
Entertextto search... |=|| Find Clear
10f10 » » W # Description | Notes Directions Picture

2. Click the Add Record button , located in the main toolbar (Home ribbon tab) at the top of your
screen.
Result: A confirmation prompt appears.

3. Click Yes.
Result: A New Vendor field is added to the list, with your cursor positioned to type a new name.

4. Type a name for your new vendor into the Name field, then press your [Tab] or [Enter] key.
Result: Your cursor moves to the next field (Address).

5. Continue to enter additional information into each field, using your [Tab] or [Enter] key to move from
one field to the next.
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6. [Optional] Click the Description tab at the bottom of the window and enter a brief description of the
vendor into the text box.

7. [Optional] Click the Notes tab at the bottom of the window and enter some general notes about the
vendor into the text box.

8. [Optional] Click the Directions tab at the bottom of the window and enter directions to the vendor loc-
ation into the text box.

9. [Optional] Click your right mouse button anywhere in the Picture text box and choose Load From File
to associate a digital image with the vendor.

10. Repeat Steps 2 through 9 as desired to add additional vendors.

11. Click the Save Changes button , located in the Home ribbon tab.

Assigning Vendors to Menu Items

1. Click the Menu Manager button from the Setup sidebar.
Result: The Menu Manager window opens.

2. In the left-hand pane of Menu Manager, click on the title of the menu or sub-menu to which you would
like to add a vendor.

3. Inthe main pane of Menu Manager, select the food/service item to assign to which you would like to
assign the vendor.

4. Click the Quick Column Customizing button *|, located to the left of the Item Name column.
5. Click into the Vendor checkbox to add the Vendor column to your screen display.

6. Click the down arrow to the right of the Vendor field and select an option from your default list.

7. Click the Save Current Window Settings button to save this as a default setting every time you
open Caterease.
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® Menu Manager = o x
@ [*E | Al Menus Search |~ -
Menus x -] =& | L
Breakfast Custom: 2% Views~ | 7 Filters - = I
Light Side e (ke Name Cost | Price |PrepArea |Category Comment Vendor &
Lunch Buffet - ¥ Chef's Cheese Cake $377|  $5.95 Cold Prep Dessert | |} (A=
Sides Cheese Cake §125  §505 ColdPrep | Dessert Name Type Category
Salads ) Carrot Cake §1.25)  §5.95 ColdPrep | Dessert Captain Jerry Sezfood Long Distance - 3 Day
¥~ Luncheon b Fresh Baked Pie §098|  §595|ColdPrep Dessert Grand Western Beef Meat Long Distance - 3 Day
v Dinner - Vanilla Ice Cream $1.05  §595 ColdPrep | Dessert In House
+- Dinner Buffet Chocolate lce Cream §115  §595 ColdPrep | Dessert Incredible Fresh Produce Local - 1 Day Notice
Prix Fixe Menus Rainbow Sherbet §005)  §505 ColdPrep | Dessert Marcel Bakery Baked Goods  Local - 1 Day Notice
b Hors DOsuvres Premium Beverage Beverages Long Distance - 3 Day
— Vanilla 1/4 Sheet Cake (Serves 12-26) §50.00|Cold Prep | Dessert Sysco Dry Goods Long Distance - 3 Day
Srente Vanilla 1/2 Sheet Cake (Serves 18-40) $100.00|ColdPrep | Dessert Taylor Rental Equipment Local - 1 Day Notice
o Vanilla Full Sheet Cake (Serves 48-108) $150.00|Cold Prep | Dessert The Laughing Cow Dairy Long Distance - 3 Day
Chocolate 1/4 Sheet Cake (Serves 12-28) §50.00|Cold Prep | Dessert x
Beverage and Treats
- Chocolate 1/2 Sheet Cake (Serves 18-40) $100.00|ColdPrep | Dessert ]
abor
Chocolate Full Sheet Cake (Serves 48-108) $150.00 ColdPrep  |Dessert K
Packages
Modifiers b - -
A/V Equip
Description | (g
Equipment
Setup Label
Additional Charges Notes
¥~ Wedding
Recipe

b Event Planners
Required Items

Modifiers
Package ltems

Picture

Assigning Vendors to Ingredients

1. Click the Ingredient Manager button from the Setup sidebar.
Result: The Ingredient Manager window opens.

2. In the left pane of Ingredient Manager, click the title of the ingredient menu or sub-menu to which you
would like to add a vendor.

3. Inthe main pane of Ingredient Manager, select the food/service item to which you would like to assign
the vendor.

4. Click the Quick Column Customizing button *|, located to the left of the Item Name column.
5. Click into the Vendor checkbox to add the Vendor column to your screen display.

6. Click the down arrow to the right of the Vendor column and select an option from your default list.

7. Click the Save Current Window Settings button to save this as a default setting every time you
open Caterease.
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@ Ingredient Manager — [m] X
@ £ | AllMenus Search |~ %- [
Ingredient Menus o Q . &
Dairy Custom: 33 Views+ 7 Filters~
Dry Goods Q|| Fitem Name Category Prep Area Type Comment Vendor &
Meats & || [Fiitem Mame Biiver Dolar) {Baked Goods Breads Marcel Bakery
Sezfood Baked Goods Breakfast Marcel Bakery i)
¥ Produce ! Baked Goods Ereads Marcel Bakery
Baked Goods - Baked Goods Round Marcel Bakery =
Sauces-Oils - Baked Goods Deserts Marcel Bakery =
b Beverages Baked Goods Deserts Marcel Bakery g
Soups Baked Goods Breads Marcel Bakery i
Misc Baked Goods Deserts Marcel Bakery
[ Recipe
Baked Goods Deserts Marcel Bakery
[] Location
|| Booked Baked Goods Breads Marcel Bakery
[ Revised Baked Goods Deserts Marcel Bakery
[] Revised By Baked Goods Deserts Marcel Bakery
French Bread Baked Goods Breads Marcel Bakery
Kaiser Roll Baked Goods Breads Marcel Bakery
Croissant Baked Goods Breads Marcel Bakery
1of28 » wom
Units tem Details Item Specific Units
Sub-Recipe | tem Name:  Dinner Rolls (Silver Dollar) |*‘*|Uf”tNa"ﬂE Converts To | Oty | - ‘ fad |
Notes Revised:  [5/8/2018 (11:56am) |Revised By:
Unit Type: | Quantity &
Proc. Unit [tem [“lay: [ [%]cost[s008 <No data to display>
Defaut Unit: [ltem | - Cost: [s0.08
Item Scales With Recipe
by
+

Changing Vendors in an Event

1. Confirm the Food/Service tab is currently selected at the bottom of your Sub-Event display in Event
Manager.

2. Click the Quick Column Customizing button a@@‘*l, located to the left of the Item Name column.
Result: A drop-down list of optional columns appears.

3. Click into the checkbox to the left of the word Vendor.
Result: The Vendor column is added to the Food/Service grid.
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4. Click into the Vendor field and select an option from the list.

= O *

B GoTo- 9772018 |~| | B~ [g |08

Event Details +

: - #

Client/Organization USA Cup Q Subtotal 52,782.50 g

Address 11317 Marty Serv Chg 544232

Ft. Myers, FL 55414 Tax 5276.45 0
Telephone (612) 658-5599 Total $3,501.27
Email Cost Per Guest 528.46

[FA Event | |B SubEvent

Description  Dinner Buffet w #|ltem MName Vendor 4 | Price GOty |Total |Type ':"‘
Date 77312018 (Tue) O +++(Cash Bar In Room+++ $100.00( 10 |S1,000) HE
Start 000 PM = Royal Buffet §1295 10 |s1205 M
End 01:00 AM »| Double Fudge Chocolate Cake |~ so.00, M e
Setup Style  Rounds @ MName |Type |Category
Banquet Dcean iz Captain Jerry Seafood Long Distance - 3 Dz
Foon) = Grand Western Beef Meat Long Distance - 3 Dz
? In House
" Incredible Fresh Produce Local - 1 Day Notice
"3 Marcel Bakery I Baked Goods  Local - 1 Day MNotice
- Premium Beverage ke Beverages Long Distance - 3 Dz
HH Sysco Dry Goods Long Distance - 3 Dz
B Taylor Rental Equipment Local - 1 Day Notice
Description  Double Fudge Choco The. Laughing Cow Dairy Long Distance - 3 Dz
: Katies Flowers
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Generating the Vendor List Print

the top of your screen.

Printing Food/Service Item Vendor Lists

1. Click the top portion of the Prints button, located on the Home ribbon tab at

Result: The Select Desired Prints window opens.
Note: This print can also be accessed by clicking the bottom portion of the

Prints button and choosing Event Subprints > Vendor List.

Select Desired Prints

s

= Multiple

Prints -
ilnvoice

Subprints Invoice Detailed
Documents Contract
Proposal
Kitchen Detail
Chef's Copy
Contract with Staffing
Contract - (Marrative)
BEQ
Dual Column Contract
Custom Print
Contrat en Francais

Offzite Contract

Close After Print

Close

2. Click the Sub-Prints tab.

3. Double-click Vendor List.
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Each food/service item (or ingredient item) can have a specific vendor associated with it, and you can gen-
erate a detailed Vendor List print for each party to provide those vendors with their responsibilities.

Tip: This print can
be modified using
your Miscellaneous
Print Designer.
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@ Event Manager: Ladtech - E00454 (Filtered) - [m] x
by Layouts - §R GoTo~ 52272018 [~] | 2§~ [ | B8
- Events ~ Event Details +

(23 Select Desired Prints X #
Custom: =3 Views~ | 7 Filters~ R~ Client ubtotal 571375 Q -
#|Client EventDate & 7 Address + Multiple |5V "9 $820 a
jax 549.97
¥ Ladtech 5/23/2018 (Wed) 9
pl B lotal 5861.92 -
Naples Dental Assoc. 5/26/2018 (Sat) Email Event Checklist st Per Guest 514,92
Greg's Soccer Team 5/29/2018 (Tue) Subprints - Event Deliveries l}g
Ducks Unlimited 5/29/2018 (Tue) [El Bvent| £ Sub-Eve| Documents Event Payments o
Lenox/Uchtman Wedding 5/30/2018 (Wed) - Event Deposits "
Diebold Co. 6/1/2018 (Fri) General Miscellaneous| Event Recipes 5]
Wiggins, Goodlette & Davis PA |6/2/2018 (Sat) - Fancy Menu
Mo PartyName |Qua o E0n454 B
Greg's Soccer Team 6/3/2018 (Sun) Details =
- Wednesd
Sales Rep Kath - Staffing 5/23/2018 ednesday 2
Theme Med Ingredients Tentative [~]
Category Busi " Required ftem List ) | |Baoked [5/3/2018 [+]
—— Production Sheet
Revised 5/8/2018 (02:26
Boaking Contact Dep| -~ Event Costing Summary [ oo, S—
Site Contact Dep| endoriat 27
Event Timeline
# Hotes Menu Prep Sheet
Set tables m modern Event Schedule
“Production Sheet
|| Show Parameter Window
[%][] (Event Date s next 14 days)
[] Close After Print |v|| Close
[ntertettosearch.. | -|[ Find |[ Clear | I—u \—1
M 4 10of8 » B W & %
[

4. From the print preview screen which displays, click the Print button.
Result: The print is sent to your default printer.
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In this section, you will learn:

Printing Food/Service Item Labels and Display Cards
Using the Recipe Tab: Adding Ingredients to a Menu Item
Editing Additional Ingredient Item Details
Establishing Food/Service Iltem Modifiers
Selecting Modifiers for a Menu Item
Creating Automatic Food/Service Item Packages
Including Digital Images of Your Food/Service Items
E-mailing an Image
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ager Tabs

Printing Food/Service Item Labels and Display Cards

This feature allows you to create custom labels for the menu items necessary for an event. Additionally, you
can generate cards to display on a table, to identify the items for the guests. With Caterease, you can generate
these labels or menu cards instantly from any party.

1. Inthe Menu Manager, select a menu item for which you would like to create a label/menu card.
2. Click the Label tab.
3. Type default text to appear on the labels/menu cards.

Note: Press your [Enter] key to include space above the text, so the text appears more centered on the
label or menu card.

4. Use the font-formatting tools, located in the Basic Text Editing section at the top of your screen, to
choose a font style, font size, font color, etc. You can also center or right/left-justify text.
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5. Open an eventin Event Manager.

6. From the Sub-Event display, click the Select Menus button ™™  to select the items from your default
menus.

7. Click the bottom portion of the Prints button, located at the top of your screen.
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Unit 5: Working with the Menu Manager Tabs

10.

11.

Click the General button and choose Labels & Menu Cards.

Choose from among several Avery pre-formatted labels by clicking the appropriate radio button in the

Avery Labels section.

Choose from among available menu cards by clicking the appropriate radio button in the Menu Cards

section.

Click OK.

Result: A Print Preview of all of the food/service items in the selected sub-event display.
Note: If you have more than one sub-event, you can choose to print labels/menu cards for only the
selected sub-event by clicking into the Selected SubEvent checkbox.

@ Event Manager: Sunset Technologies - E00458 (Filtered)
@ Recent~ | 58 GoTo- [11/14/2018 |+
Events
Custom: I3 Views= | 7 Filters~ -
# Client/Organization EventDate 4 7|
¥ Sunset Technologies 11/14/2018 (Wed)
Dvorak Reception 11/14/2018 (Wed)
American Family Insurance 11/15/2018 (Thu)
CAM/USON Company 11/15/2018 (Thu)
Aid Association for Lutherans 11/15/2018 (Thu)
Greg's Soccer Team 11/17/2018 (Sat)
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Ladtech 11/20/2018 (Tue)
Ducks Unlimited 11/26/2018 (Mon)
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International - L7560
International - L7159
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[] Selected SubEvent (Dinner Served) Only
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Tip: You can edit the
label/menu card on-
the-fly, within the
event.




Unit 5: Working with the Menu Manager Tabs

Using the Recipe Tab

Each menu item in your default menus can have a list of ingredients attached to it. When a menu item is
retrieved into an event, the corresponding ingredients are not only retrieved, but also totaled up, based on the

quantity given to the menu item in the event. Note: You must first before you can attach them to a menu item
as described here.

Adding Ingredients to a Menu Item
1. Click the Setup sidebar on the left-hand side of your screen.

2. Click the Menu Manager button.
Result: The Menu Manager window opens.

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

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

Note: Click the expand 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 for which you want to create an ingredients
menu, or "Recipe."

5. Click the Recipe tab, located towards the left-hand side of your screen, in the middle.

@ Menu Manager

- [m] X
@ *# | AlMenusSearch | - P
Menus 2 (-] =g | £
Breakfast Custom: I3 Views~ | 7 Filters - =] it
ILight Sicle 1@ || [¥Titerm Nome Price |Prep Area Category Comment &
Lunch Buffet & Caesar Salad §5.95|Cold Prep Lunch It
Sides ¥ [Chef Salad $6.95| Cold Prep Lunch |
Salads ! French Dip $6.95 | Kitchen Lunch It
¥~ Luncheon - BBQ Beef 96.95 | Kitchen Lunch it =
¥ Dinner - Chicken Salad Craissant $6.95| Cold Prep Lunch [l ==
b~ Dinner Buffet - Tuna Salad Croissant $6.95Cold Prep Lunch M
¥ Hore D'Oeuvres Turkey Croissant 96.95|Cald Prep Lunch [l %
Desserts Ham Croissant $6.95|Cold Prep Lunch It
Breake Club Croissant $6.95Cold Prep Lunch It
Ear Deli Plate §7.25|Cold Prep Lunch It
Beverage and Treats
Labor
Packages
Modifiers
ANV Equip MM 4 20f10 » W oW
Equipment
Setup Description Instructions. Recipe for Chef Salad (Servings: 1) Q Servings In Recipe
Additional Charges | Iten Name Itern Unit Qty Total  |ig
b Wedding s | |
b Event Planners Eggs ftem 1 50.10
Ham Ounce 3 50.57 |5
Required [tems. = Turkey (Sliced) Ounce 3 $1.11| 6§
Mo Swiss Cheese Ounce 2 50.62
Hedhes Cheddar Cheese Ounce 2 50.56,
Package ltems
Picture an |z .
i

6. Click the Select Items button ~ ™™ , located on the right-hand side of the window.
Result: The Select Ingredients For Current Recipe window opens.
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7. Highlight and select items from the main list in the window in one of the following ways:
Note: All selected items will be inserted at the bottom of the Ingredients grid of the Recipe tab by
default, but can be dragged and dropped into any position.

« Double-click on a single item.
Result: That item is inserted into the Ingredients grid, and the Select Ingredients For Current Recipe
window remains open.

o Hold your mouse button down on one individual item (without moving) and drag that item from the
Select Ingredients For Current Recipe window into the Ingredients grid.
Result: The item is inserted into the Ingredients grid.

o Selectagroup 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 into the Ingredients grid.
Result: The items are inserted into the Ingredients grid.

o Click the Drop Selected Items button at the top left of the Select Ingredients For Current Recipe
window.
Result: Any highlighted ingredient items are inserted into the Ingredients grid, and the Select
Ingredients For Current Recipe window remains open.

o Click OK.
Result: Any highlighted ingredient items are inserted into the Ingredients grid, and the Select
Ingredients For Current Recipe window closes.

8. Click into the Item Unit column and make any changes to the default tem Unit, if necessary.

9. Click into the Qty column and enter a quantity for each ingredient item.

Editing Additional Ingredient Item Details

Tip: If you want the
new columns you've

1. Click the Quick Column Customizing button * , located to the left of the Item selected to be dis-
Name field, in the Ingredients grid. played /:n the Ingredi-
Result: A drop-down list of optional columns appears (see table below). ents grid as a

default, click the
Save Current Win-

2. Click into the checkbox next to any column heading to have that column dow Settings but-
appear in the grid. ton at the top right
Result: Any columns with checks next to them appear in the grid. %_gz/%xenu Manager

+ 4 .

Note: The Automatically Set Column Widths button at the right-hand
side of the Ingredients grid is selected by default, meaning that any selected
columns will automatically shrink to fit in this window without the need to scroll horizontally.
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Description Instructions Recipe for Chef Salad (Servings: 1) Q Servings In Recip
Label # Servings In Recipe: 1 S
Motes [Stem Name Itern Unit Oty Total ':*
e ] litem Narne iltem 0.25 5015, e
— Category ftem 1 50.10

Required ltems ] Item Unit Ounce 3 $0.57| &8
Vendor —
Modifiers Prep Area Ounce : $1.11) S
Comment Ounce 2 50,62
Package ltems Scalable T 2 $0.56
Picture Required [tem 3|5
] Qty x
Cost
| Total

[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 ingredient item.

Name*

Category Allows you to categorize ingredient items for tracking purposes; offers a customizable quick-
pick list of options.

Item Identifies the unit of purchase for the ingredient item.

Unit*

Vendor |Identifies a vendor responsible for providing the ingredient item.

Prep Identifies the department, person, or area responsible for preparing the item.
Area

Comment Allows up to 50 characters of general comment about an ingredient item.
Scalable |If an item is "scalable," the actual amount of the ingredient is derived from the servings of a
particular recipe.

Required Indicates if an ingredient item has been designated as a required item for a recipe.
Item

Qty* Indicates the quantity of the ingredient item necessary for one portion of the current menu
item.
Cost Indicates the cost of the menu item; can be directly typed into the field, or can be auto-

matically calculated as a sum of ingredient item costs.

Total* Multiplies the cost of the ingredient item times its quantity (above) to calculate the total cost
of the ingredient item for each portion of this menu item.

* Displayed on the grid by default.
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Establishing Food/Service 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.)

Creating Modifiers for a Food/Service Item

1. Click the Setup sidebar on the left-hand side of your 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. 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 on the title of the menu or sub-menu that contains items
you want to edit.
Note: Click the expand button to the left of a menu title to access its sub-menus.

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

5. Click the Modifiers tab.

6. Click the Select Items button "% , located at the right-hand side of the Modifiers grid.
Result: The Select Menu Items For Current Event window opens.

7. In the left pane of the Select Menu ltems For Current Event window, click on the title of the menu
where your modifier items are stored.
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Select Menu ltermns For Current Event *
@ +E  Search & | T Select | =4 =~ [
Brealkfast #|ltern Name Price =i
Light Side 4 ISUBSTITUTIONS =
Lunch Buffet Substitute French Fries 51.50 R
Sides Substitute Whipped Potatoes $1.50
Salads Substitute Chicken £2.50 :\
Substitute Side Salad 51.50

¥ Luncheon
¥ Dinner

MODIFICATIONS
¥ Dinner Buffet

¥ Hors D'Oeuvres EBxra Gravy
Desserts No Gravy
MNe Mushrooms
Breaks No Garlic
Bar No Sauce
Beverage and Treats
Laber Choice of Topping
Packages Grilled Chicken Breast §3.50
Modifiers Smoked Lox $3.50
AV Equip Shrimp £3.50
Equipment Pine Muts and Sliced Parmesan 53.50
Setup Croutons
Additional Charges 1of33 » »
All Menus Search - 0K Cancel

8. Highlight and select items in one of the following ways:
Note: All selected items will be inserted at the bottom of the Modifiers grid 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 grid, and the Select Menu Items For Current Event win-
dow remains open.

o Hold your mouse button down on one individual item (without moving) and drag that item from the
Select Menu Items For Current Event window onto the Modifiers grid.
Result: The item is inserted in the Modifiers grid.

o Selectagroup 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 grid.
Result: The items are inserted into the Maodifiers grid.

o Click the Select Items button at the top left of the Select Menu Items For Current Event window.
Result: Any highlighted items are inserted in the Modifiers grid, and the Select Menu Items For Cur-
rent Event window remains open.

« Click OK.
Result: Any highlighted items are inserted into the Modifiers grid, and the Select Menu Items For
Current Event window closes.
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10.

11.

12.

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

[Optional] In the Price field, 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).

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 display (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.

Q Menu Manager

@ €| AllMenusSearch |+

Menus

Breakfast

Light Side
Lunch Buffet
Sides

Salads
Luncheon
Dinner

Dinner Buffet
Hors D'Oeuvres
Desserts

Breaks

Bar

Beverage and Treats
Labor

Packages

Modifiers

AV Equip

Equipment

Setup

Additional Charges
¥ Wedding

¥ Event Planners

e

Custom: £33 Vi

#|ltem Name

ews* 7 Filters=

1 [Caesar Salad

Cole Slaw
Potato Salad
Pasta Salad

Tossed Salad with Assorted Dressings

1of5

Description
Label
Motes

Recipe
Required tems
Package ltems

Picture

P

Modifiers for Caesar Salad

ﬁ?\tam Name
{item Name

Price  |Prep Area
§5.95| Cold Prep
§3.50| Cold Prep
§4.25| Cold Prep
§4.00| Cold Prep
§5.00| Cold Prep

Selection Comment

| Selection Comment|
| Category

Cost

Markup
| Price

Hide

Default Oty

Linked

Rounding

Min Qty

Category
Dinner
Dinner
Dinner
Dinner

Dinner

Comment

Category

.

v

i)
L)
M
)

] | mf [ @

T &

i

Price
350 I

il | O | #

ey

] Type

13. [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.

14.

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 modifier item.

Name¥*

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

Category |Allows you to designate a modifier category for each modifier. Examples might include

"Substitutions," "Vegan," etc.
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Field Description

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

Markup Multiplies by 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 modifier.

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 an event; can be

Qty 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 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.

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

* Displayed on the grid by default.
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Selecting Modifiers for a Menu ltem

1. Search for and retrieve an event in Event Manager.

2. Click the Sub-Event button, located next to the Event button on the left-hand side of your screen.
Result:The Event Manager changes to the Sub-Event Display.

-
3. From the Food/Service tab,click the Select Items button % , located at the right-hand side of the win-
dow.
Result: The Select Menu Items For Current Event window opens.

4. Click the expand button to the left of the menu item to which you plan to add modifiers.

5. Click into the checkbox next to each modifier you would like to add.

Select Menu Items For Current Event *
@ £ Search 8| T Select S| = - [
Breakfast #|ltem Mame | Price | Q
Light Side 4 Caesar Salad §5.95 ]
Lunch Buffet o [* Modifier ltern Mame |Se|ectic-r1 Comment | Price i
Sides | | Grilled Chicken Breast §3.50
Salads || Cole Slaw $3.50| &Y
v Luncheon | | Potate Salad §4.25
b D b Pasta Salad §4.00
‘ E:::::Euﬁ:et | 4 Tossed Salad with Assorted Dressings §5.00
b Hors D'Oeuvres o [* Modifier ltern Name Selection Comment | Price
Desserts [ ]|5ubstitute Side Salad (51.50)
Breaks []|MNe Mushrooms 50.00
. " [T|MNe Garlic $0.00
= [1|No Sauce $0.00
Beverage and Treats [ ]| Grilled Chicken Breast §3.50
Labor [ ||smoked Lox 5350
Packages ¥ [] :Shrimp §3.50
Modifiers [T|Pine Muts and Sliced Parm §3.50
AS Equip
Equipment
o MM 4 50f5 F B M
All Menus Search | - | QK | | Cancel

6. When finished, click OK.
Result: Each modifier displays, in italic and with color indicators, on the Food/Service grid in your Event
Manager.

-75-



Unit 5: Working with the Menu Manager Tabs

Creating Automatic Food/Service Item Packages

If you have food/servie items you often sell together, you can combine them into an automatic menu "pack-

age." This way, you simply select the package itself, and Caterease will automatically locate and compile all of
the various items in their separate menus.

Adding Package Items to a Food/Service Item

1. Access Menu Manager (Setup sidebar > Menu Manager).
Result: The Menu Manager window opens.

2. 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.

3. Click on the Package Items tab, located toward the bottom of the Menu Manager.

@ Menu Manager - o X
@ f | AllMenus Search |~
Menus S ) = &
Breakfast Custom: I3 Views™ 7 Filters~ = 1
» Light Side Q|| [efitem Name Price | Prep Area Category Comment =
Lunch Buffet || |» [Bronze Dinner Package $19.95 Kitchen Dinner I
Sides Silver Dinner Package $24.95 Kitchen Dinner Y| 3
¥-Luncheon ‘ Gold Dinner Package §29.95 Kitcehn Dinner I
+ Dinner b Entertainment Package 400,00 Setup Dinner A =
¥ Dinner Buffet - Prime Dinner w/ Choices §48,00 Kitchen Dinner [l):=
¥ Hors D'Vres 1 '
Desserts 1
Breaks
Bar
Beverage and Treats
Labor
Packages 1of5 » »om
Modifiers
A/V Equip Description | Package Items for Bronze Dinner Package
E t
quipmen Label #|ltern Name Price Selection Comment L
setup Nater + [Tossed Salad with Assorted Dressings " e
Additional Charges Roast Turkey with Stuffing 1)
¥ Wedding Recipe Au Gratin Potatoes =
b Event Planners Required ftems || |Chef's Choice Dessert LALE]
Modifiers
{Package ltems
Pict
H=le Tofd » W oW o
+

4. Click the Select Items button ™™ , located at the right-hand side of the Package Items grid.
Result: The Select Menu Items For Current Event window opens.

5. In the left pane of the Select Menu Items For Current Event window, click on the 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 grid by default, but can be
dragged and dropped into any position.

« Double-click a single item.
Result: That item is inserted into the Package Items grid, and the Select Menu Items For Current
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Event window remains open.

o Hold your mouse button down on one individual item (without moving) and drag that item from the
Select Menu Items For Current Event window into the Package Items grid.
Result: The item is inserted into the Package Items grid and the Select Menu Items For Current Event
window remains open.

o Selectagroup 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 into the Package Items grid.
Result: The items are inserted into the Package Items grid and the Select Menu Items For Current
Event window remains open.

o Click the Select Items button at the top left of the Select Menu Items For Current Event window.
Result: Any highlighted items are inserted into the Package Items grid, and the Select Menu Items
window For Current Event window remains open.

o Click OK.
Result: Any highlighted items are inserted into the Package Items grid, and the Select Menu Items
For Current Event window closes.

7. [Optional] Add or remove a price to be associated with the package item by typing into the Price
column.
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.

8. Pressyour [Tab] or [Enter] key to move to the next field, most likely the Selection Comment field.

9. [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.
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Including Digital Images of Your Food/Service Items

You can make your menus come alive by including a digital image of your food/service 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
1. Inyour Menu Manager, select the menu items you want to assign an image to.
2. Click the Picture tab.

3. Right-click inside the image box. (The box will be empty — blank — if an image has yet to be assigned to
this item.)

4. Select Load From File.
5. Browse to your image and select it.

6. Click Open.
Note: Alternatively, you may double-click the image to insert it.

@ Menu Manager — O X
@ B Al MenusSearch |+ % g
Menus i} YE: a k&g
Breakfast Custom: I3 Views~ 7 Filters~ sl e
Light Side S || []item Name | Price |Prep Area Category Comment e
Lunch Buffet &= || | |chicken Cordon Bleu $17.95|Kitchen Dinner K
Sides | | Chicken Kiev $17.95 Kitchen Dinner I =
Salads = ||| Cer $17.95 Kitchen Dinner It
¥ Luncheon = Natural Roast Of Turkey $17.95 Kitchen Dinner i3 =
4~ Dinner i iy
v
Steaks =
Poultry 5
Seafood

Incuded Desserts
Premium Desserts
Dinner Buffet

Hors D'Oeuvres
Desserts
Breaks
M4 4 3ofd » bW
Bar

Beverage and Treats

Description

Labor
Packages Lobel
Modifiers Motes
AV Equip }

Recipe
Equipment
Setup Required ltems
Additional Charges Modifiers

¥ Wedding

Package [tem:

b Event Planners
Picture
tH

im
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E-mailing an Image

1. Inyour Menu Manager, click the name of the menu item you would like to e- Food/Service tab

mail an image of.

2. Inthe 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.)

3. Select Email Picture.

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

Tip: The ability to e-
mail an image is also
available in Event
Manager. From the

in Event Manager,
right-click on the
image and select
Email Picture. The
image be inserted as
an attachment to the
e-mail, and the To
field of the e-mail
will auto-populate
the event contact's

Image of Chicken Breast Supreme - Message

Message Contact Histary Templates

Arial 12

Regards,

Jehn St
sentative
tering + Events

aveaurs

GATERING + EVENTS

Sales Rey
Flavours

[+ e

@%+E§

E - Doc

Tools Windows &

1 paste
Clipboard Basic Text Editing
1 To.. maria@diebold.com
=
Send Bec...
Subject: Image of Chicken Breast Supreme
Hi Marna,

| have aftached a photo of our Chicken Breast Supreme_ This is ane af our most popular
menu items, and should be a great complement to the rest of your menu!

Merge Settings

& Chicken Breast Supreme.jpg
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In this section, you will learn:

Updating Menu Pricing
Updating Costing from Ingredients Lists
Updating Menu Costing from Another Source
Batch Processing Food/Service Items
Making a Menu Inactive
Inserting Page Breaks
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Tools

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

1. Access Menu Manager (Setup sidebar > Menu Manager).
Result: The Menu Manager window opens.

2. Click the Tools button, located at the top of your screen, and choose Menu Pricing Update.
Result: The Update Menu Pricing window opens.

Update Menu Pricing *

Update Price Of All Menu lterns Based On
Current Caterease Menu Costs?

Use Menu Item Markup Percent
Use Default Markup Percent 1 > (Cost* Markup = Price)

-

Options
Extend To Packaged Menu ltems

oK Cancel

3. Choose options at the bottom of the window as desired, by clicking the corresponding checkboxes:

o Use Menu Item Markup Percent (Only)
Allows you to mark up menu item prices using the specific markup percent attached to each indi-
vidual menu item.
Note: If no markup exists for a menu item, no price adjustment will be made.

o Use Default Markup Percent (Only)
Allows you to update the price of an item based on the Default Markup Percent that you type into
the entry box while ignoring the item's own markup percentage.

o Use Menu Item Markup AND Use Default Markup Percent
This will update the price of the item based on the item's own markup percentage. If none is avail-
able, the price will be updated based on the Default Markup Percent that you have typed into the
entry box.
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 Markup By field, the price will calculate to
5$3.30(53.00 X 1.1).
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« Extend to Packaged Menu Items
Extends cost and/or price markups to items on the Package Items tab in Menu Manager, in addition
to regular menu items.

Click OK.
Result: An informational prompt appears.

Click OK.
Result: The update tool closes down and your menu costs and/or prices are updated.
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Updating Menu Costing

You can quickly update menu item costs (and even prices) from your program's master 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. Access Menu Manager (Setup sidebar > Menu Manager).
Result: The Menu Manager window opens.

Tip: After you have
upgraded the costs
of your menu items,
you may want to
upgrade the costs of

2. Click the Tools button, located at the top of your screen, and choose Menu Cost- |your future

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

eventsbased on
these new item
costs.

Update Menu Costing

Update Costs Of All Menu ltems Based On
Current Caterease Ingredients List?

v| Update Menu Prices

Use Menu ltern Markup Percent

Options
Extend To Packaged Menu ltems

| Use Default Markup Percent 1-5{ - | (Cost™ Markup = Price)

Cancel

3. Click into the checkbox to the left of Update Menu Prices.

Result: Two additional options become available: Use Menu Item Markup Percent and Use Default

Markup Percent.

4. Choose options at the bottom of the window as desired, by clicking the corresponding checkboxes:

« Use Menu Item Markup Percent (Only)

Allows you to mark up menu item prices using the specific markup percent attached to each indi-

vidual menu item.

Note: If no markup exists for a menu item, no price adjustment will be made.

o Use Default Markup Percent (Only)

Allows you to update the price of an item based on the Default Markup Percent that you type into
the entry box while ignoring the item's own markup percentage.

o Use Menu Item Markup AND Use Default Markup Percent
This will update the price of the item based on the item's own markup percentage. If none is avail-
able, the price will be updated based on the Default Markup Percent that you have typed into the
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entry box.

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 Markup By field, the price will calculate to
$3.30(53.00 X 1.1).

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

5. Click OK.
Result: An informational prompt appears.

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

Updating Costing from Another Source

1. Access Menu Manager (Setup sidebar > Menu Manager).
Result: The Menu Manager window opens.

2. Click the Tools button at the top of the screen and choose Menu Costing Update > From Other Source.

3. Selectthe "Other Source," i.e., interface.
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 inform-
ation from your menu management program.

Basic Text Editing [ Tools | % Merge Documents. Jate Data Windows

Menu Manager @ s

Setup < From Ingredients List.

@ Menu Manager
@ 58] | All Menus Search | +

From Other Source v FoodTrak Costing Fil - o X
B Marketing Tools TN

 sitetoctions

{E 0 o

= vendor List

& Menu Manager
W Ingredient Manager

4. 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 modified date of your selected
costing file and the date you last updated your menu costing.
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Tip: Remember that
Click Yes to confirm. items are only /iqked
Result: A split screen appears, listing menu items, prices, and costs being impor- égg}gglgg gzc;/f
ted from the interface and their corresponding items in Caterease. T

the corresponding
[Optional] Click Include Sell Price if you would like the sell prices of items to be  |[number in your

updated along with their costs. B (IR G
program. Those cor-

responding num-
Click Process Update. bers ( PLU's) are
listed here in the

. . . . . first column on this
Click Print (top left of form) if you want to generate a report of all items listed interface window

on this screen, including those that were updated and those that did not find (with the heading

matches in Caterease. "Item Code"). You
can print this list
(Step 8, below), and
enter those numbers
into the Item Code
column in Caterease.
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Making Changes to Menu ltems in Batch

You can make changes to multiple menu items in your default menus simultaneously. Change such details as
menu ltem 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.

Batch Processing Menu Items

1. Inthe left pane of the Menu Manager window, click the title of the menu containing items you want to
edit (or click All Menus to select items from multiple menus simultaneously).

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

3. 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 on an item that's not currently selected, all selected items become deselected.

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

Type

Cost
Markup
Price

Prep Area
Acct Code
ltern D
Category
Comment
[tern Unit
Packing Unit
Cty//Unit
Unit Rounding
Vendor

Url

Usage Var
Mo Tax

Mo 5C

Mo Grat
Default Cty
Rounding
Linked
Delivery
Hide
Inactive
Inventory [tem
I Min

In Stock

Reauired ltem

General Formatting

K EBeverage

¥ Liquor
A Equipment
& | abor
MR oom
2 Other

Cancel

On the General tab of the Batch Processing window, click into 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, font size, and
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alignment), then click into the checkboxes at the bottom of the tab to indicate which detail of all selec-
ted menu items you want reformatted (Description, Instructions, Label, or Notes).

8. When finished, click OK.
Result: Your changes are applied to all selected menu items and a confirmation message appears.

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

9. Click OK to close the confirmation message window.
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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 sea-
sonal menus.

Making a Menu Inactive

1. Inthe left pane of the Menu Manager window, right-click on 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 on a title to select it and then click the View/Edit Menu Details
—

button — on the right-hand side of the titles pane.

@ Menu: Lunch Buffet *

Title  |Lunch Buffet

Choose from an assortment of original
buffets, designed to be the perfect
complement to any business or social

ga ther ng.

Motes Picture Long Title

QK Cancel

3. Click into 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.

-89 -



Unit 6: Using the Menu Manager Tools

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.).

Inserting Page Breaks
1. Click on any Sub-Event in Event Manager.
2. From the Food/Service tab, right-click (within the grid) 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.

@ Event Manager: Greq's Soccer Team - EQ0004 = O
by Layouts~ B GoTo~ (d/5/2018 M ad
Events. Event Details
Custom: I3 Views~ | <7 Filters - sthd Client Greg's Soccer Team Q Subtotal §1,471.00 Q
i N Address 6680 Crestview Lane NW Serv Chg $235.36
— Naples, FL 34102 Tax §102.97
Scatsholsooat=y R () Telephone (507) 253-1869 Total 51,800.33
American Family Insurance 12/16/2017 (Sat) Email \nfomaol.com Cost Per Guest $32.07
Bass Inc. 12/10/2017 (Sun)
CAM/USON Company 12/30/2017 (Sat) [ Event | B Sub-Event
CAM/USON Company 6/30/2018 (Sat)
Chamber of Commerce 8/13/2018 (Mon) Description  Mid Marning #|Item Name Price Qty Total %
Chamber of Commerce 11/12/2017 (Sun) Breakc ] Coffee §18.00( 1 §18.00) B
Collier County Bank 10/26/2018 (Fri) Date 4/19/2018 (Thu) — Hat Chocolate §21.000 1 §21.00 P
Collier County Bank 12/8/2017 (Fri) Start 10:30 AM + (Soft Drinks and Mineral Water i $1.25) 20 s35.00 | @
Cruises & Vacations, Inc. 11/14/2017 (Tue) End 11:30AM ) Muffins 1800 1 s12.00 It | =
Cruises & Vacations, Inc. 5/15/2018 (Tue) Setup Style  Rounds & Bagels s15.00) 1 s15.00 I
David Ames & Associates 12/15/2017 (Fri) oo, e : =
David Ames & Associats 4/15/2018 (S o |
2vd Ames & Associates o Gun) Description  Dinner Buffet v .
Diebold Company 4/16/2018 (Mon) Date 4/19/2018 (Thu) - — =
Diebold Company 3/24/2018 (Sat) P 04:30 PM ' N - =
Ducks Unlimited 11/22/2017 (Wed) End 08:00 P o Ctrl+C 8
Everblades Hockey 11/15/2017 (Wed) Setup Style  Rounds = Ctrl+
+|Greg's Soccer Team 4/19/2018 (Thu) Room Sea =
Horizon Business Services 6/24/2018 (Sun) Description oo Ctri+Z
Ladtech 5/16/2018 (Wed) Description .El,f_tarkDmnar \nstructions Page Break (E prints)
Ladtech 11/26/2017 (Sun) rinks .
Ladtech 3/19/2018 (Mon) 2EE AN — Clear Column Sorting
Ladtech 3/28/2018 (Wed) Etad“ fizg Em Notes Special Editing y
Lebron Corporation 1171172017 (Sat) " ) . - 5
Setup Style  Reception Modificatior Spelling Tools » &
Lutheran Marriage Encounter 1271772017 (Sun)
Room Sea Pich =
IEtUre | [ New Food/Service Window... e
Enter text to search... - Find Clear . +
R s [ 10f2 ¢ m Food/Service  Staffing Comments

|8

<] % +

SO
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In this section, you will learn:

Generating the Menu Items by Category Report
Tracking Used Menu Items via the Menu Item Usage Report
Generating the Ingredients Report
Generating the Required Items Report
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Generating the Menu Iltems by Category Report

This report lists all menu items by category (if the menu items have been placed into a category). In addition,
the report will display the description, type, account code, item ID, cost, and price for each item.

1. Click the Reports ribbon tab at the top of the screen. Tip: Use the scroll
bar on the right-
2. Click the Menus button and choose Menu Items (By Category). Zggvdtjlgcergzthe win=
Result: The Menu Items (By Category) Report is generated, depicting the menu through the report.
item, grouped by category, and its associated details, such as price, cost, etc.

@ Menu Items (by Category) m o x“
Preview | Design F
& The [y M oem Owes o M T o B *
o LB B %+ 5l page it » M rc]
Print  Setup PDF @ Export Email Attach Multiple P Zoom Mavigation Thumbnail  View Settings. J
8 E [T Multiple Pages - ! : -
Print/Export Tools Zoom Mavigation Preview Windows -
»
Menu Items
(By Category)
5
Breakfast
Menu Item Name Menu Type Acct Code Item ID Cost Price.
‘The Skyway Buffet Breakfast Food 807 1895
Lte StartBuffet Breckfast  Food 647 a71
Wyles Breakfast Buffet Breakfast Food 199 17.95 -
Midwestemer EBreakfast Food 869 1895
Daybredker Breakfast  Food 652 1595 -
Morning Delight Breakfast Food 645 1595
Eye Opener Breakfast Feod 6.37 1595
‘The Harbor Buffet Breakfast Food 701 1595
Wyle's Special Breckfast  Food 545 1595
Total Count: 9 4
¢
Menu Ttem Name Menu Type ActCode  ItemID Cost Price
Caesar Sdad LghtSde  Food 125 250 -
Chef Sdad Light Side  Food 341 622 4
French Dip Light Side Feod 452 904
BBQ Beef Light Side Food 369 7.38
Chicken Salad Crdissant. Light Side Foed 400 800
Tunasalad Crossant Light Side Feod 335 &M
Turkey Croissant Light Side Food 280 560
Ham Croissant Light Side Food 190 380
Club Croissant. Light Side Foed 303 606
Deli Plate Light Side Feod 3.56 712 \
Chefs Tabk Buffet Luch Buffet  Food 312 624
All-American Lunch Buffet  Food 26.21 5242
Total Count: 12
. Dinner —
e o e e e i

3. Optionally print, export, or e-mail the report.

4. When finished viewing the report, click the X at the top right-hand side of the window.
Result: The Menu Items (By Category) Report closes.
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Tracking Used Menu Items via the Menu ltem Usage Report

This report will list the total quantities of menu items used within a specific day or date range you indicate.
1. Click the Reports ribbon tab at the top of your screen.

2. Click the Menus button > Menu Item Usage.
Result: The Menu Item Usage window opens.

Menu ltem Usage >

Set Parameters

Date Range

Less Than Or Equal To 4/1/2018 thru 4/30/2018
Greater Than Or Equal To
Within Date Range

# Relative Date Range Last month -

Title
Menu ltem Usage
Options

Exclude Status

Mone selected -

| Color ltemn If Unused
| Show Details

Close After Printing oK Cancel

3. SetaDate Range for your report by choosing the option Less Than or Equal To, Greater Than or Equal
To, Within Date Range, or choose a Relative Date Range for the report.

4. [Optional] Change the title of the report by highlighting the words "Menu Item Usage" and typing dir-
ectly into the field.

5. [Optional] Click the down arrow to the right of the Exclude Status field and select any event statuses
you would like excluded from your query.

Note: Placing a check in a box causes the tool to exclude events with that status from your results.

6. Optionally indicate if you would like to display a color indicator of unused menu items by clicking into
the checkbox to the left of Color Item if Unused.
Note: Unused menu items will display in red font on the report.
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7. Optionally indicate if you would like to display extended menu item details by clicking into the check-
box to the left of Show Details.

8. Click OK to generate the report.

Menu Item Usage
4/1/2018 - 4/30/2018
Ttem Mame Type Category Prep Area Comment Acct Code Price  Usage
Breakfast
The Skyway Buffet Food Breakfast Hot Line 18,595
Lite Start Buffet Food Breakfast Hot Line 1595
Wiyles Breakfast Buffet Food Breakfast Hot Line 17.95
Midwestemer Food Brezkfast Hot Line 1895
Daybreaker Food EBreakfast Hot Line 1595
Morning Delight Food Breakfast Hot Line 1585
Eye Opener Food Breakfast Hot Line 1555
The Harbor Buffet Food Breakfast Hot Line 1595
Wyle's Special Food Breakfast Hot Line 1585
Light Side
Caesar Sdad Food Lunch ColdPrep 5.95 20
Usage: Event # Date Client Mame Category Price Oty
ED0403 4f15/2018 Wiggns, Goodlette & Caesar Sdad Lunch 4.95 20
Chef Sdad Food Lunch ColdPrep 695
French Dip Food Lunch Kitchen 6.95
BBQ Beef Food Lunch Kitchen 6.95
Chicken Salad Crassant Food Lunch Cold Prep 6.95
Tuna Salad Crossant Food Lunch ColdPrep 6.95 30
Usage: Event # Date Client Mame Category Price Qy
E00330 4/8/2018 Maples Dentd Assac. Tuna Salad Crossant Lunch 6.95 15
E00391 4/22/2018 Maples Dentd Assoc. Tuna Salad Croksant Lunch 6.95 15
Turkey Croissant Food Lunch ColdPrep 6.95 30
Usage: Event # Date Client Mame Category Price Oty
E00330 482018 Maples Dentd Assoc, Turkey Croissant Lunch 695 15
E00391 4/22/2018 Maples Dentd Assac. Turkey Croissant Lunch 6.95 15
Ham Croissant Food Lunch ColdPrep 6.95 30
Usage: Event # Date Client Mame Category Price Oty
E00330 482018 MNaples Dentd Assoc. Ham Croissant Lunch 6.95 15
E00391 4(22/2018 Maples Dentd Assoc. Ham Croissant Lunch 6.95 15
Club Croissant Food Lunch ColdPrep 6.95 30
Usage: Event # Date Client MName Category Price Oty
E00390 482018 Maples Dentd Assoc. Club Croissant Lunch 6.95 15
E00391 4/22/2018 MNaples Dentd Assoc. Club Croissant Lunch 6.95 15
Deli Plate Food Lunch ColdPrep 7.25 20
Usage: Event # Date Client Mame Category Price Oty
E00403 4f15/2018 Wiggins, Goodlette & Deli Plate Lunch 7.25 20
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Generating the Ingredients Report

You can generate a report that will list all ingredients for all events taking place on the day or date range you
indicate. This report can be set, in Global Settings, to convert the quantity of ingredients to the most efficient
measure (for ingredients-ordering purposes).

Generating the Ingredients Report

Tip: As an option,
click the checkbox
labeled Close After
2. Click the Management button and choose Ingredients. Printing at the bot-
Result: The Ingredients window opens, where you can select your report para- | tom left of the tool to
meters have this WInc{ow
’ close automatically
as soon as your
report has been prin-
ted.

1. Click the Reports ribbon tab at the top of the screen.
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Ingredients *

Set Parameters
Date Range
Less Than Or Equal To 47172018 thru 4/30/2018
Greater Than Or Equal To

Within Date Range
®) Relative Date Range This month M

Title

Ingredients List

Options

Exclude Status '

Closed:Cancelled -

Group By
Category - Show Filter

Allow Wrapping
Mone b

Separate Page For Each Group
Exclude Iterms Without Quantities

Report Lavout

Expand Details
Drill Down Header -

Show Summary Footer

Use Procurement Unit For Surmary Conversions

+|ihdd Sub-Recipe Ingredients To Primary Ingredients;

Include Food/Service [tems Without Ingredients r
Separate Page For Food/Service lterms

Close After Printing 0K Cancel

Set a Date Range for your report by choosing the option Less Than or Equal To, Greater Than or Equal
To, Within Date Range, or choose a Relative Date Range for the report.

[Optional] Change the title of the report by highlighting the words "Ingredients List" and typing directly
into the field.

[Optional] Click the down arrow to the right of the Exclude Status field and select any event statuses
you would like to exclude from your results.

Note: Placing a check in a box causes the tool to exclude events with that status from your results.

[Optional] Click the down arrow under Group By and choose to group by a detail other than ingredient.
Note: A second Group By field is available if you want to establish a second group-by detail.
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7.

10.

11.

12.

13.

14.

[Optional] Select other available options:

« Show Filter - Choose this option if you would like filter details to display on the report.

o Allow Wrapping - Choose this option if the description is long and you would like it to wrap on the
printed report.

« Separate Page for Each Group - Choose this option to show separate pages for each grouped item.

o Exclude Items Without Quantities - Choose this option to exclude items where no quantities are
indicated.

[Optional] Click the down arrow to the right of the Report Layout field if you Tip: Choose Drill

would like to change the report's view from Drill Down Header to Standard DB [HEEIET L2
for printed output or

Summary format. exporting to PDF;
Note: "Drill Down Header" places the ingredient summary on top of the Ingredi- |choose Standard

ents section. Click the expand button to the left of the item to view all ingredient | Summary Layout

details. "Standard Summary" places the summary at the bottom of the section. ~ |When exporting to
an Excel spread-

sheet.
[Optional] Select other available options:

« Expand Details - Choose this option to automatically expand all ingredient details.
Note: This field is available in the Drill Down Header Layout.

« Show Summary Footer - Choose this option to automatically display the summary footer.
Note: This field is available in the Standard Summary Layout.

Click into the checkbox to the left of Use Procurement Unit for Summary Conversions to view the
report with its unit summaries converted to the Procurement Unit.

Click into the checkbox to the left of Add Sub-Recipe Ingredients to Primary Ingredients if you would
like to view all ingredients, including those ingredients used in sub-recipes.

Include Food/Service Items Without Ingredients - Choose this option to include items on the report
even if no ingredients exist.

Separate Page for Food/Service Items - Choose this option to show separate pages for each Food/Ser-
vice item.

When finished setting your report parameters, click OK.
Result: The Ingredients Report is generated, incorporating the parameters you established.
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Generating the Required Items Report

You can generate a report that will list all required items for all events taking place on the day or date range
you indicate. This report allows you to group and filter your Food/Service items in order to retrieve very spe-
cific information.

Generating the Required Items Report

1. Click the Reports ribbon tab at the top of the screen. LIfEE A TGN,

click the checkbox
labeled Close After
2. Click the Management button and choose Required Items. Printing at the bot-

Result: The Required Items window opens, where you can select your report tom left of the tool to

have this window
parameters. :

close automatically

as soon as your

Required ltems ¥ report has been prin-

ted.
Set Parameters

Date Range

Less Than Or Equal To 5172018 thru 543172018
Greater Than Or Equal To
Within Date Range

®) Relative Date Range This month \

Title

Required ltems

Options
Exclude Status 4
Mone selected v
Group By Sort Order
Event Date b +| Category
Vendor
Mone ~ Date
#
Separate Page For Each Group ?lr,ent'
Exclude [tems Without Quantities tent
Allow Wrapping
e e O L RS ;
il Expand Details
Drill Down Header ~ Show Summary Footer
Include Food/Service ltems Without Required lterms 4

Separate Page For Food/Service ltems

Show Filter

Close After Printing Cancel
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3. Seta Date Range for your report by choosing the option Less Than or Equal To, Greater Than or Equal
To, Within Date Range, or choose a Relative Date Range for the report.

4. [Optional] Change the title of the report by highlighting the words "Required Items" and typing directly
into the field.

5. [Optional] Click the down arrow to the right of the Exclude Status field and select any event statuses
you would like to exclude from your results.
Note: Placing a check in a box causes the tool to exclude events with that status from your results.

6. [Optional] Click the down arrow under Group By and choose to group by a detail other than required
items.
Note: A second Group By field is enabled if an option other than None is selected in the first field.

7. [Optional] Click into the checkboxes under Sort Order and choose to sort required items by a par-
ticular detail.
Note: If more than one detail is selected, the sort order can be rearranged by clicking on a checked-off
field and dragging up or down into a new position.

8. [Optional] Select other available options.

o Separate Page for Each Group - Choose this option to show separate pages for each grouped item.

o Exclude Items Without Quantities - Choose this option to exclude items where no quantities are
indicated.

o Allow Wrapping - Choose this option if the description is long and you would like it to wrap (on the
printed report).

9. [Optional] Click the down arrow to the right of the Report Layout field if you Tip: Choose Drill
would like to change the reports view from Drill Down Header to Standard Sum- ?own AR ETTes
or printed output or
mary format. exporting to PDF;
Note: "Drill Down Header" places the required items summary on top of the choose Standard

Required Items section. Click the expand button to the left of the item to view all ~|Summary Layout

required item details. "Standard Summary" places the summary at the bottom when exporting to
‘ an Excel spread-
of the section. sheet.

o Include Food/Service Items Without Required Items - Choose this option to include food/service
items on the report even if no required items exist.
Note: If this option is selected, the Specific Type field becomes available, where you can make a
selection from the drop-down list.

o Separate Page for Food/Service Items - Choose this option to show separate pages for each
Food/Service ltem.
Note: This option becomes available if the Include Food/Service Items Without Required Items
option is checked.

10. Click into the checkbox to the left of Show Filter if you would like your filter selection(s) to display on
the print.
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10.

Result: The corresponding field is enabled and any Food/Service types that have been set up in the
Administration area of the program are visible in the drop-down list.

When finished setting your report parameters, click OK.
Result: The Required Items Report is generated, incorporating the parameters you established.
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In this section, you will learn:

Printing and Modifying Food/Service Item Labels
Tracking Required Items Usage
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Printing Menu Item Labels

Sometimes it’s handy to have labels for your food/service menu items. Whether you are packing the labels for
an off-premise event, or whether you just need a quick reference for chafing dishes or trays, labels can be
quickly generated from your Food/Service Items Query. (This feature is available in the Professional version.)

Printing Menu Item Labels

1. Generate a Food/Service Items Query (Queries > Food/Service Items).

2. Click on afood/service item in your query results grid to select it, or hold your
[Ctrl] key or [Shift] key down to select multiple items.

Note: The [Ctrl] key lets you select multiple records; the [Shift] key selects two

records and all others in between them. You can also click your right mouse but-
ton over the grid and choose Select All Records.

Tip: Also, try gen-
erating a variety of
different-sized
labels directly from
your Event Manager
(Prints button

> General

> Labels & Menu
Cards.

3. Click the bottom half of the Prints button, located in the Home ribbon tab at the top of your screen.

ndo
Clipboard
Food/Sevice ftems Query X

Queries <

& event Query

¥ Account Query

3 prospect Query

& Group Booking Query
 poments query

& sub-Event Query

& staffing Query

& Food/service ttems ..

' Ingredient Query

% Required tem Query

Basic Text Editing

Display  Administration  Help

4. Click Food/Service Query > Food/Service Labels.

Result: The Food/Service Item Packing Labels window opens.
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[ Weeky Kitchen Plan.
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#[Event = item Name Prep Area Sales Rep 7S Category. Cost| price|__Qty Total|__Total Cost| Profit] €
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Food/Service Item Packing Labels bt

Set Parameters

Aovery Label

Label Type: Address 3160 -

Options

Center Text

Visible Fields F5-Time
+| Mame w/Cty
Category
Type
Prep Area
Acct Code
Item Unit
v| Event #
Event Date
| Client
Addresz
| City, 5t/Prov, Postal
Telephone
Room
Site Mame
Party Mame

Y

Close After Printing oK Cancel

5. Click on an Avery Label format from the Label Type drop-down list.

6. Click into any checkbox or checkboxes under Visible Fields to choose which information you want to
appear on the labels. (You can switch the order by dragging fields up and down within the window.)

7. [Optional] Click into the checkbox next to Center Text, under Options, if you want the text you chose
in Step 6, above, to be centered on the label.

8. Click OK when finished.
Result: A Print Preview of the labels appears.

9. Click the Print button to print the labels.

Modifying Menu Item Labels

At times, you may want to make a one-time-only modification to one or several of your food/service item
labels before you send them to the printer. Perhaps you need to include a note on the label, or perhaps you
need more than one label for a particularly large item. Making modifications to your labels can be done easily
from the Food/Service Query.
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1. Follow Steps 1-7, above, to select your Avery Label style and designate the optional information to
appear on each label.

2. Click the Modify button at the top right of the Food/Service Item Packing Labels window.

Result: The

Modify Packing Labels window opens.

3. Click into any column on the Modify Packing Labels window and edit the information as desired.
Note: These are one-time-only changes.

4. Click Close when finished.

5. Click OK on

the Food/Service Item Packing Labels window to generate your Print Preview.

@ Modify Pa

cking Labels — O *

J}Itrzm Mame

iEvent #

mmettes

7] Oty

| Cnt
Client
Address
City
St/Prov
Postal
Telephone
Prep Area
Category
Acct Code
Unit

V| Item Mame

a ity Cnt
2
2
rooms 3

Close

Available Label fields are listed below:

Option |
Event #

Event
Date

Item
Name

Qty
Cnt

Client
Address
City
St/Prov

This reflects the Event #, and cannot be edited.
This reflects the Event Date, and cannot be edited.

Type here to edit the name of a food/service item as it appears on your label. For example, if
a particular menu item cannot be packed into one box, you might add the words "2 Boxes” to
the end of its name on the label (then see Cnt, below). Note that this number only appears
on the label if "Name w/Qty” has been selected as an option.

This is the quantity of food/service items included, and can be edited as desired. Note that
this number only appears on the label if *"Name w/Qty” has been selected as an option. (See
Step 6, "Printing Menu Item Labels.").

If a menu item requires multiple labels (perhaps for multiple boxes, as described above),
you can enter the necessary count here. Simply type as desired, and whatever number you
type will be the number of labels generated for that item.

Type here to edit the Client/Organization.

Type here to edit the mailing address.

Type here to edit the city where the customer resides.

Type here to edit the state or province where the customer resides.
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Option Description

Postal Type here to edit the ZIP code where the customer resides.

Telephone Type here to edit the recipient's telephone number.

Room Merges in the name of the room of the event’s first sub-event.

Site Name|Merges in the name of the off-premise site location of the event's first sub-event.

Party Merges in the party name of the event. e.g., "Smith Wedding Reception," "Jones Birthday
Name Party," etc.

Prep Area [Click the down arrow to the right of this field to select an option from the quickpick list (or
you may type directly into the field).

Category Click the down arrow to the right of this field to select an option from the quickpick list (or
you may type directly into the field).

Acct Code (Click the down arrow to the right of this field to select an option from the quickpick list (or
you may type directly into the field).

Unit If a menu item requires multiple labels (perhaps for multiple boxes, as described above),
you can enter the necessary unit here. Simply type as desired, and whatever humber you
type will be the number of labels generated for that item.
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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 ltems Activity tool that tracks the usage of those items. Note: You can also track Ingredient
usage via the Ingredients Activity Query in Ingredient Manager.

Tracking Required ltems Activity

1. Click the Setup sidebar on the left-hand side of the screen and choose Required Items.
Result: The Required Items 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 — m] X

@ *£ || AlMenus Search |~

Required Ttem Menus n Q & | x
General Custom: 3 Views~ | 7 Filters~
4 Trays and Platters S || [¥fitem Name Packing Unit | Category Comment Vendor =
Utensils 4| |V Beverage Tub - 7.25 Gallon Crate Equipment
Carts 8 Quart Chafing Dish Crate Equipment i)
Tables ! Dinner Plate Case Tableware
Chairs b Napkin Box Linen i
Linen Tablecloths - Silverware Set Box Tableware
Carving Station Water Goblet Crate Tableware =]
Chafer Crate Equipment
Claw Cracker Box Equipment
Salad Bowl Case Equipment
Salad Plate Case Equipment
Paper Coffee cups Box Equipment
Ceramic Coffee cups Case Equipment
Side Plate Case Equipment
Glass Bowl Case Equipment
Glass Side Plate Case Equipment

10f15 » » M

2. Click atitle in the left pane of the window to find the item or items you want to track.

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 on them. Hold your [Shift]
key down to select multiple, contiguous items. Click [Ctrl] [A] to select all records.

g
ki
4. Click the Required Items Activity Query button at the top right of the window.
Result: The Required Items For Selected Items window opens, showing a grid listing usage of the cur-
rently selected items.
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@ Required Items For Selected ftems — O X
‘ Custom: | 5 Views~ 7 Filters~ | By Layout~ BB i chert sy [Business Type - BE-mE
~ Results
L
Event [1tem Mame [ oty temunit | unitoty [PackingUnit  [Category = [Associsted Food/Service kem Status
4 Category: (Cnt:5) B2
v[E0DDDS [ Chater 1 TEach 1 et Supreme Buffet Tentative =
EOD005 | Silverware Set 22 |Each 1 Box Supreme Buffet Tentative .
EODO05 | Napkin 22 [Each 1 Box Supreme Buffet Tentative
EDDO05 | Water Goblet 22 [Each 1 Crate Supreme Buffet Tentative
EOD00S | Dinner Plate 42 Each 3 [Case Supreme Buffet Tentative

=

» Category: Equipment (Cnit: 16)

» Category: Linen (Cnt: 23)

» Category: Tableware (Cnt: 65)

‘ Cnt: 109 ‘

Mo 4 10f100 » W ¥ %

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