OHL FOOD COSTING TEMPLATE

Hotel: 0
Rgstaurant: 0 ONE
Dish Name: HOSPT
Number of Covers 10
Item Quantity | Unit | Yield% | Gross QTY Cost Per Unit
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
100.00% 0.000 0
Sub Total -
Natural Wastage @ 5% -
Seasonal Variation @ 5% -
Staff Feeding @ 3% -
Total Cost -
Cost Per Cover -
Cost Percentage Required 30.0%
Selling Price Inc Vat at 1.175 -
Actual Selling Price
Actual Food Cost #DIV/0!
Hotel: 0
Restaurant: 0 . ONECAI




Dish Name:
Number of Covers

10

- HOSPITALI

Crperational Management Sped

Dietry Information

Vegetarian Yes No
Vegan Yes No
Gluten Free Yes No
Dairy Free Yes No
Nut Free Yes No

Service Standards

Finger bowl Yes No
Fish cutlery Yes No

Method







CALL
TALITY

wenl Specialists

Usage Value

L









