
THE MENU MAXIMIZER

Are You Optimizing Profit From Your Menu?
Don’t rely on guesswork, gut instinct, or outdated food cost targets to manage your menus. The Menu 
Maximizer provides next level menu management by classifying every item on your menu based on margin 
and demand leading to GREATER PROFITS.

JLConsulting

Turn Your Menu Into a Revenue-Driving Machine!

Jared Levin | Jared.Levin@JLConsultingDe.com 
302.528.0532 | www.JLConsultingDe.com

Let us analyze your menu & show you how to boost revenue—without adding any costs.

Expected Results
• +20% lift in sales & 

profitability.
• No added food or labor costs.
• Item level profit & demand 

insights.
• Smart pricing, menu mix & 

placement strategies.
• Menu redesign guidance to 

boost high margin items.
• Category level performance & 

trend tracking.
• Clear action plan to maximize 

revenue – not just cut food 
cost.

Book a FREE consult: https://calendly.com/jared-levin-jlconsultingde
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DOGS
Low Demand, Low 
Margin. Time to 
Move on.

STARS 
High Demand + High 
Margin. Promote & 
Protect!

PUZZLES
Low Demand, High 
Margin. Fix the 
Positioning.

PLOWHORSES
High Demand, Low 
Margin. Time to 
Rethink.

Easy as 1, 2, 3
Menu + Product Cost + Product Movement = Menu Maximizer Impact!
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