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SO - BEO

Class One

S0 190621 € Client Ragquel Torres-Pardo Collado Pax 110
SO price 7750.00 Calc, Price 0.00 Calc. Cost 0.00 Est. Cost 0.00 Margin calc. 0.00
SO pr.jun. 7045 Calc. Price/Un. 0.00 Calc. Cost/Un, 0.00 Est. Cost/Un, 0.00 Margin est. 000
A I © Bl e el a
it insert/ m: edit / d, supr: delete
Type Code Description Un.Pax Totalunits | Cals.CostlUn. | Cale.Cost  Est Costin EstCost  Priceflin Total price  Ratio Menu

Type | Article v Product
Dish
Coa Menu

Subject

Un./Pax Total cost price Ratio

i Num/Pax S0 pr/Un.

Est. Cost/Un.

st Lostin S0 price
Total units Est. Cost .
Margin

We will decide between several options

»Warehouse Articles

> Dishes of the Restaurant
> Event Menus

»Event Expense Chapters.

ClassOne|HospitalitySoftware&Advisory



Cost Analysis/Budgets

SO - BEO

»Warehouse Articles

Type | Article v Product

Class One

Dish

Cog Menu Un./Pax Total cost price

Subject

Charge Num/Pax

Est. Cost/Un.
Hall

Total units Est. Cost

0.25 = Every 4 diners a otal diners [Iistimated Cost Price as it may e Ratio

bottle ary on the date of the Event

Ealculations that are made in the budget

s we give you more data

S0 13 C Client GRUPQ NORUEGO Pax 80
S0 price 0.00 Cale. Price 0.00 Calc. Cost 34720 Est. Cost 347.20 Margin calc. -434
S0 pr.iun. 000 Calc. Price/Un. 0.00 Calc. Cost/Un, 434 Est. CostiUn. 434 Margin est. -434
A + £ | X A ® | A | M| e | m
i: insert/ m: edit/ d, supr: delete
Type Code Description UnJPax Totalunits | Cale.CostUn.  Calc.Cest | Est CastUn EstCost | Priceiln. Totalprice  Ratio Menu
1010255 VI?AALBALI GRAN RESE 3/4 1.00 20.00 1.70 136.00 1.70 136.00 0.00 0.00
A 0600022 ACEITE/VINAGRE 250ML BOT 1.00 80.00 1.30 104.00 1.30 104.00 0.00 0.00 0.00

ClassOne|HospitalitySoftware&Advisory

S0 price

Margin
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SO -

MGB
Num/Pax
PC Cal

PC Cal Tot
PCEst

BEO

Glosario de términos:

Margen de Beneficios (existe MGB Total y por Persona)

Numero de Personas

Precio de Coste Calculado
Precio de Coste Calculado Total
Precio de Coste Estimado

PC Est Tot Precio de Coste Estimado Total

PCUn
PCC
PCCTot
PCCUn
PCE

PCE Tot
PCE Un
PV
PV/Un
PV OS
PV Tot
Tipo (A)
Tipo (M)
Tipo (0)
Tipo (P)
Total Uns.
Un. PAX

Precio de Coste Unidad

Precio de Coste Calculado

Precio de Coste Calculado Total
Precio de Coste Unidad

Precio de Coste Estimado

Precio de Coste Estimado Total
Precio de Coste Estimado Unidad
Precio de Venta

Precio de Venta Unidad

Precio de Venta Orden de Servicio
Precic de Venta Total

Tipo Articulo

Tipo Mena

Tipo Otros

Tipo Plato

Total Unidades

Unidades por Persona

Unit Sales Price
0O/BEO given

Sell Price
SO/BEO given

S0
SO price Calc. Cost 347 20

SO pr./Un. Calc. CostiUn, 434

i insert/ m: edit/ d, sup,

Total units Calc. Cost/Un. Calc.
e =]
20.00 170
20.00 130

otal Sales Price
alculated

ost prices according to
arehouse Current

Estimated Cost Prices

ClassOne|HospitalitySoftware&Advisory

Client | GRUPO NORUEGO

Class One

Diners SO/BEO

30

Pax

Est. Cost 34720 Margin calc. -434
Est. Cost/Un. 4.34 Margin est.
(G
Est. CostlUn Est. Cost Priceiln.

1.70
130

136.00
104.00

CP margin Estimated
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Class One

»MENUS

It works like a spreadsheet, let's see an example:

Le]
SO price

SO pr/un.

Type | Aricle

We say that we want a menu that we have predefined, but the dish "Sirloin with tender garlic" will be replaced by "Leg of lamb in the oven",
and not happy we also want to add a CALDERETA DE LANGOSTA (lobster stew) for every two people who come to the event.

13 client | GRUPO NORUEGO

0:00 Cale. Price Calc. Cost 34720 Est. Cost

Pax

Margin calc.

0.00 Cale. Price/Un. | Calc. Cost/Un. 434 Est. Cost/Un. Margin est.

When we give the menu we ALWAYS assume the price of the MENU,
even if we break it down into different dishes, of course the dishes
are preserved so that you can make the costs analysis or issue in the
breakdown of the menu in the bills, budgets, ...

Cost price
Charge

Hall

Un./Pax Total cost price Ratio

Num/Pax 30 pr./un.

Est. CostiUn.

st Costln S0 price
Total units Est. Cost )
Margin
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»>MENUS If the MENU has the bullet of Choose components marked, when selecting the different DISHES it will ask us to mark those we want

Edit menu

Dept. 25 BANQUETES Sale price 6500
Code Menu 2547 Calc. Price 50.50 <
Description HENS MENU (27€) 3P C/SANGRIA Cost price 0.00 Choose
S0 price
Code Deseription Units Prlunit Total Cost price Order
2573 EVENTO COMIDA 22 1.00 22.00 22.00 0.00 0 S0 pr./Un. n Unmark all
2601 EVENTO BEBIDA 5 1.00 5.00 5.00 0.00 0
2651 PLATINUM PACKAGE 1.00 850 850 0.00 0 EVENTO COMIDA 22 EVENTO BEBIDA 5 PLATINUM PACKAGE (MAL CANAPES (MALAGA)
2599  CANAPES 1.00 5.00 5.00 0.00 0
2501 | EXTRA COURSE .00 500 500 000 v EXTRA COURSE SUPLEMENTO BEBIDA BAS..
2630 SUPLEMENTO BEBIDA BASICO 1.00 5.00 500 0.00 0
Account Discount (& Choose Components  |¢
Remarks

- Type | Menu Product 2547 | HENS MENU (27€) 3P CISANGRIA -

Cost price . Un./Pax B Total cost price . Ratio 0.00

Charge Num/Pax S0 pr.fUn. 65.00

v Est. Cost/Un. - 50 price 5200.00
Total units Est. Cost Margin 5200.00
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»MENUS

We will indicate that we want a pre-defined
menu, but the dish "Sirloin with tender
garlic" will be replaced by "Leg of lamb in
the oven'. In addition to this, a "Caldereta
de langosta" (lobster stew) will be added for
every two people.

Then you will see through the different
screens how the previous assumption would
be made.

The first step is to load the desired Service
Order. It can be entered manually or you can
search among the existing Service Orders
using (F3).

Class One

Orden Serv, [5 = Py s | zan.00 | 0.00

PfUn 08 | mwon | 0,00

Cliente [Paco GOMEZ

With this you will be able to see the data of the SO SP (Service Order Sales
Price) and SO/Un SP (Service Order Unit Sales Price).

We will then proceed to insert (i) the previously defined menu, either by
typing it directly or by searching among the existing menus by means of (F3).
It is also possible to insert independent items or dishes, as will be seen later.

ClassOne|HospitalitySoftware&Advisory

Tpe [ Productofion [MENU P FRC0 - HJ
[PAM0) :

[ T peete| oo | YOS 0,00

T —TT T —] AT T

o — — PLE Un 0,00 PV Tat i3

Totitns.[ o0 PCETot|  oo0 | Mamen|  pred
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SO -BEO
»MENUS
1] Codgo v [ Uarat | Tudia | PCCA | POCATa | PEEd | PCEMTal| AUfUs | PTa | Rus] The generic menu will now be customized to suit the
P et ALMESAS AL AHLLD 11 B 111 QER {0 0m &n e 0 . (I
Plom amEOz DA o Bm  om|  om|  om| ek &M @m 0@ needs of the individual customer.
? 0w S0SOMALD CON A5 TERND | 100 800 ool o om| Lm| 0 wm om
Elat ncepeca | [ el ol em  am| o] 2w mA) o o . . .
- The "Sirloin with tender garlic" will be replaced by
"Leg of lamb in the oven". To do this, the sirloin will be
removed by placing us on it and pressing the key (d).
Once the Save button is pressed, the menu is The system will remove it after asking for
expanded. confirmation.
I_ 1=
@ ESTA SEGURO DE QUE DESEA BORRAR ESTE REGISTRO?

.l imacety m; modif | d: ded ] pz print

A new item will now be added by pressing the (i) key.

Tpo [F Produetoaos [FAEFBA DE CABRITO AL HORN . |I ”
[PAM. 0] ) )
T — = — == — Pressing the Save button
BCC Un 0,00 WumPAX[ @ PV Un 8,00 will add the dish to the
T — PCE Un 6,50 P Tt B, 00 list.
Tatal Uns. | 1,00 PEET-i.I 52,00 Margen 12.00
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»MENUS

aTor | Biun | PrTa |
[
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»Expense Chapters

A "Caldereta de langosta" (lobster stew) will then be added for every two people.

|_ IPradacta |40 JCALDERETA DE LANGOSTA =4 HJ

Tipn
[P AML0)
Ui | 0,50 PCC Tet nana oS .00
AT — T : ] T T
comro| MCEUn[ a7 Tt 9176
Toial Uns, a.00 PCETol [ EIET Magen[  oo0

Let us now suppose that it is necessary to reinforce with more waiters, and to control at the same
time expenses of flowers, music, etc. Some will be charged and some will not.

All this can be done as long as you have the corresponding Chapter master files for the service orders.
Four waiters will be added:

Producto) 3 [camsRERo o JHJ

Ui 1,58 PCE Tat 5,00 s 1.0
PEC Un | £ 31 MumP ] Py Un B3

A PEU[ n | ATs 3T
' Telal Uns. 4,00 PCE Tet 25,24 Margen [T
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> Expense Chapters

Tipo | Capitulo

v

Producto

CAMARERO x HORAS

Precio coste

Cobro

Un.iPax

NumiPax

E‘!E Total precio coste

1

Total unids.

ClassOne|HospitalitySoftware&Advisory

PC Est.JUn.

PC Est.

Ratio
PVPI/Un. OS5
PVP OS5

Margen

Class One
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And an orchestra:
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But now we are asked to strengthen it with more waiters and to control expenses for flowers, music, and some will
be charged and others not, ...

You can do all this, provided that you have the corresponding Chapter master files for the S.0., with the basic data.
B fenm Eogloesring — T

. Estudios Escandalios de .5, x|

osmEs: [asa = v osmeo: | E45,00 | 765500
Clicnt: [SR. SABARIZ TORRE e osmEeo: | 68,50 | 64,14 E

=
=
= = 4 | 23000 /L0 1GAS - RE.LL 1 25 .00 | 5 #2850 =
i 4 | 2300011 |REF-COCA COLAD | 1m0 =) .00/ [F] 31.00| 1.3 14300 453
013 | CAMARERD | 180 631 600 700 70| 15.00] 1500 294
11 omeger # |0z [ENSALADA MISTA [ 165 4500 050 1275 B50)  aravs| 13m0
) P |ozs | DELICIAS DE ELCHE I a0, 361 7o) 100 2200 a00 S300) 400
el F [0 |PAN Y ERTRADAS [ 100 158 18500/ 168 18500 2.10] znoo| 125
12 Modificar F e |ENSALADS DE L CASA 1007 107} s EE _SM0.00! 420 6200, 125
. P |oeen |REVISELTD DE GamMBas | oS EXS E=T | £33 1n30a| 8,65 zs2a5| o0
[‘“’ P o2z |[PASTEL DF FESCADD | s 1.a4] 5300/ 104 sz70| 450 2750 335
: = |PESCADITO FRITO w500 123 L 1.8 e | 24| THLOR| 200
13 Booking =] |CHIFIRONES FRITOS [ 100 [ =00 s | Faen | 200 22000 z84]
Ploeg |CHIMRONES AL AJILLDL 14800 E=| Co 245 M| L FORO0| 234
— P o233 JPREENTE: % D FIpLLD RELLERS.. | o208 _ooni oo o Ll | _A.mni WosFol oo
14 Status F oz [B2340H IBERICD | 100 0.00] 000 [ 000 | 1z 1z o000
A= [ANCHOAS AL PDUILLD 100, 083 5100 =) 100 250 00| 3m
"-] uid Leod FARSLENONG = TAEM e | Lo | .| i | oo 2% e )
P :IZL‘S-] PULPO A FE IR, 1.0 .33 e =i i} E ) =) 10,00 | 190000 200
15 Repuits : . = .
-]
16 Protup i g E L me modit £ d: del £ pz print
= — - - - —
Tipay : u— I
R ipaiType [ o Prod[1.3. [caaRERD =1
= [ ]
= Uemes [ EEEERT PEC To: | 5,00 Ratio: | ERE]
Pocu: | 6.31 Muam. P | 0 - L 631
Cobra: | PCE Un: | 7.0m P |
TatUa:[ 100 PCE Tot: .00 Mara: [

Screens from the previous application have been preserved because the examples were valid,
practically not changing the operation in the new Web 4.0 systems
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50 790920 client | Class One Pax
S0 price 6000.00 Calc. Price 25600.00 Calc, Cost 0.00 Est. Cost 0.00 Margin calc,
SO pr./Un. 60.00 Calc. Price/Un. 256.00 Cale. Cost/Un, 0.00 Est. Cost/Un. 0.00 Margin est.
A + | 2%z I
i insert/ m: edit/ d, supr: delete
Type Code Description UniPax Totalunits  Calc.CostUn.  Calc.Cast  Est Costln. | EstCost | PricelUn. Totalprice  Ratic
I T . T S T S =
D 2558 EVENTO COMIDA 21 1.00 100.00 0.00 0:00 0.00 0.00 21.00 2100.00
D 2602 EVENTQ BEBIDA 2 1.00 100.00 0.00 000 0.00 0.00 2.00 200.00
M-14526 251 BABY BOWL 6€ 1.00 100.00 0.00 0.00 0.00 0.00 6.00 600.00 0.00
D 2576 EVENTO COMIDA G 1.00 100.00 0.00 .00 0.00 0.00 6.00 600.00 0.00
M-14540 2547 HENS MENU (27€) 3P C/SANGRIA 1.00 100.00 0.00 0.00 0.00 0.00 65.00 6500.00 0.00
D 2573 EVENTO COMIDA 22 1.00 100.00 0.00 00 0.00 0.00 2200 220000 0.00
D 2601 EVENTO BEBIDA 5 1.00 100.00 0.00 0.00 0.00 0.00 5.00 500.00 0.00
D 2851 PLATINUM PACKAGE (MALAGA) 1.00 100.00 0.00 000 0.00 0.00 850 85000 0.00
D 2599 CANAPES (MALAGA) 1.00 100.00 0.00 0.00 0.00 0.00 5.00 500.00 0.00
D 2501 EXTRACOURSE 1.00 100.00 0.00 000 0.00 0.00 5.00 500.00 0.00
D 2630 SUPLEMENTO BEBIDA BASICO 1.00 100.00 0.00 0.00 0.00 0.00 5.00 500.00 0.00
-14547 2548 HENS SBC BRUNMCH 1.00 100.00 0.00 0.00 0.00 0.00 12.00 1200.00 0.00
D 2575 EVENTO COMIDA 10 1.00 100.00 0.00 0.00 0.00 0.00 10.00 1000.00 0.00
D 2602 EVENTO BEBIDA 2 1.00 100.00 0.00 0.00 0.00 0.00 200 200.00 0.00
M-14550 2547 HENS MENU (27€) 3P C/SANGRIA 1.00 100.00 0.00 0.00 0.00 0.00 65.00 6500.00 0.00
D 2573 EVENTO COMIDA 22 1.00 100.00 0.00 0.00 0.00 0.00 22.00 2200.00 0.00
D 2651 PLATINUM PACKAGE (MALAGA) 1.00 100.00 0.00 0.00 0.00 0.00 850 850.00 0.00
D 2630 SUPLEMENTO BEBIDA BASICO 1.00 100.00 0.00 0.00 0.00 0.00 5.00 500.00 0.00
D 9009 BURGUER TERNERA NINO 1.00 100.00 0.00 0.00 0.00 0.00 0.00 0.00
D 2553 EVENTO COMIDA 43

WHEN THERE ARE SEVERAL HALSS

Type Menu v

Product

2507

WEDDING MENU 65€

100
25800
256.00

DISHES ASSOCIATED TO
MENU 2507

Menu

14533
14533

14536

14540
14540
14540
14540
14540
14540

14547
14547

14550
14550
14550

Menu

! -

AND THEY HAVE DIFFERENT
MENUS, THIS IS WHERE YOU HAVE cocton — o -
TO INDICATE IT 0st price : n./Pax !
Chﬂrge Num/Pax 100
- 100.00
100 v
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Total cost price 0.00 o 0.00
S0 pr.jun. 65.00

Est. Cost/Un. 0.00 DT 500.00
Est. Cost 0.00 M 650000




