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A LA CARTE WORKSHEET
1.
List all current a la carte items and any proposed new items on the worksheet  
by category.  


Example:  Entrée, Chips, Beverages, Ice Cream, Cookie, Fruit, Bread, etc.

2.
Record the selling price that you charged the customer in the selling price 
column.

3.
On your invoices look up the cost you paid for each item and record it in the 
cost column.

4.
Subtract the cost from the selling price and record the margin for each item in 
the next column.

5.
To find your markup percentage, divide the margin by the cost for each item.

6.
Successful a la carte items are always on the move; they don’t just sit around 
taking up space in your store room.

Shall I keep this item?


Student demand is high


Nutritious item


Markup is greater than 100%

Adds sales without reducing sales of higher profit items


Enhances image of food service operation


Increases profit without adding labor cost

Unique product with some profit


Compliments other profitable items


Less than 100% markup but higher revenue generated

Notes

