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SYSCO TOOLS & RESOURCES 



IN ONE WORD, HOW WOULD YOU SAY YOUR MENU 

IS CURRENTLY WORKING FOR YOU?  

WHEN WAS THE LAST TIME YOU REVIEWED YOUR 

MENU & SALES ITEMS TO IDENTIFY YOUR MOST 

 POPULAR & YOUR MOST PROFITABLE?  

Think About Your Menu 
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PROFITABILITY 

 
 

POPULARITY 

 
 

PREPARATION 

 
 

PORTABILITY 



3 Simple Steps to Menu Success! 

 Recipe for Success 

 

 Engineered for Success 

 

 Designed for Success 

 



Recipe for success 
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Engineered for success 
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MENU ENGINEERING 

Placement of items on your menu 

based on profitability and popularity 



“What If” Profit Calculator 



Designed for success 

• Your Menu is your #1 Marketing Tool! 

 

• Make a positive first impression with 

your guests 

 

• Subtle changes and nuances in design 

can attract and engage customers 

 

• Drive them to the profitable items! 
 
 



SYSCO FOODIE 

 

WWW.SYSCOFOODIE.COM 



Our Concierge Service 

available to all customers 
 

For more information: 

Dan Cook 
Director of Business Resources, Sysco Chicago 

 
Call: 847-699-5473  

Email: 
Cook.Daniel@chi.sysco.com 

Sysco Marketing Services 
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Thank you!  

 


