
Unit #2 Self-Review 
Please answer the following questions: 

 

1) Why don’t we place “seasonal” menu items on our permanent menu? 

 

2) How do we advertise “seasonal” menu items and list examples of each? 

 

3) What conditions can occur as a result of carrying more items in inventory than needed 

and give an example of each condition. 

 

4) When adding new menu items what does the phrase “Can’t exceed the Willingness of the 

Guest to Pay” mean?  

 

5) When adding new menu items what happens to the items if we overlook the equipment 

availability? 

 

6) What are the two areas of consideration we need to look out for when dealing with 

product and traffic flow and why? 

 

7) In a new operation what is the main planning tool and why? 

 

8) What factors do we consider when determining the sizes and pieces of equipment needed 

to produce our menu? 



Unit #2 Self-Review Answers: 

1) Because of lost sales when seasonal items are not available on the permanent menu. 

 

2) Advertise seasonal menu items by: 

A) Table Tents – menus that look like tents which are placed and left on the table 

B) Clip-ons – additional menu inserts included in the permanent menu 

C) Special Boards – brought to the table with the evenings special then removed when the order is placed 

 

3) What it does: 

A) Decreases Cash Flow 

a. The more product inventory on hand the more money tied up into it. 

B) Increases the Chance of 

a. Theft of Product from Employees 

i. The more we have in inventory the more the chances increase of theft 

b. Waste from having too much product on hand 

i. Throwing out product because it wasn’t used before it went bad 

ii. Throwing out more during preparation because of extra inventory on hand 

 

4) Any new menu item has to be within the present price range of the current menu items or your current 

guest will not order that item priced higher.  You exceeded their willingness to pay. 

 

5) The intent of the menu item is reversed: instead of gained sales we have lost sales because we overlooked 

our equipment, the station, and the personnel at the station. 

 

6) We need to avoid: 

A) Cross-traffic 

B) Backtracking 

So our staff doesn’t bump into each other. 

 

7) The menu because everything from the theme, décor equipment selection and hiring staff revolves around it 

 

8) 1. Number of different items produced on each piece of equipment 

2. Capacity of the dining room (Number of Seats × Estimated Turnover) 

3. Projected sales mix of the menu 

 


