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Rethink Your Menu for Snap-Back/

As you reopen your business and dine-in services, you will need to rethink and reengineer
your menu to meet the new expectations of your customers.

Single-use, easily sanitized, digital display or contactless menus are recommended (or may
be required) and serve as a clear indication of your commitment to safety and sanitation.

Streamline Your Business

* Limit your menu offerings for maximum efficiency,
and profitability, while focusing on strategically
planned LTO’s to drive business.

Continue to offer carry-out, curbside pickup,
and delivery, along with other enhanced services,
such as meal kits, take & bake, and specialty items.

* Adjust your staffing needs to accommodate your .
reduced dining room capacity, limited menu, and
available services.

Create an on-site pop up shop or virtual
“marketplace” to sell your signature items and
pantry essentials.

Rethink Your Menu Format

* Understand your customer. They will

be looking to see the steps you’'re taking
to ensure their safety and comfort —
and this includes your menu format.

* Consider changing to a single sheet
disposable paper menu, menu board,
or digital display for best safety and
sanitation practices.

Salad P

* For dine-in service, introduce or
enhance online ordering and payment
options from the table.

* Offer your menu online and viewable via
your customer’s smart phone or tablet
using a QR Code for contactless ordering.

Choose Your
in

Ca.fe Appetlzers

Buffalo Stuffed Mushrooms
Spicy buffalo sausage, Parmesan cream cheese
stuffed in fresh mushrooms baked to a goiden
brown for a taste ik no other! - 9.99

Beer Battered Onion Rings
Crispy onion rings battered mmvspeuabbeev
and drizzied with chipolte ranch -

Steak Tips

Tender pieces of steak marinated in our

speqal sauee and seasmmp Served with
fries and ranch dressing,

|/2 Dldel &99 Full Order - 16.99

Potato Skins
Four generous deep-fried potato skins Iooped
with

melted cheddar cheese and crispy
Served with sour cream - 7.99

Salads & Soups

Asian Chicken Salad

Mixed lettuce, mandarin oranges, thinly sheedred

omon cmnw Chinese noodles, red bell pepper,
mot served with Asian infused breast

amumawwmmmmawq

on the side - 9.99

@) Chef Salad

Sliced hard boiled egg, turkey, ham, red onion,
tomato, cucumber and shredded cheese with
choice of dressing - 9.99

Joe's Vegetarian

Pasta Primavera

Sautéed fresh mushroom, onion, red and
{green pepper, tomato in a creamy
Alfredo sauce - 14.99

>
el \
Asian Shrimp

Eight hand-battered shrimp served with crispy

naodies, Asan saw and wssed n Thal saucs
topped with shredded carrot - 9.
Soup of the Day
éllulomswpsueﬁesn pm’m ry
0se everyday! ir server for today's
Soup du Jour! Cup 2.99 - Bowl 4.99
Garden Fresh Soup & Salad
Bar
Make your very own salad msanmvmnavemy
of fresh made salads, mixed greer
toppings and a cup of homemnooswpl 899

© Stuffed Portabello
Mushroom

- Vegetarian Flatbread cheese in a portabello mushioom,
v Griled flatbread, fresh basi, tomatoes, SO oier Ny serie o0

cucumbers, pepper-jack cheese and
pesto. Served with baby red potatoes
and coleslaw -

To find out more about how Marketing Services can help you with your menu

call us at 1-800-380-6348 or email info@syscomenuservices.com
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Reengineer Your Menu for Snap-Back/

Manage Your Menu Content
* Focus on what you do best — provide a consistent, quality product that your customers can count on.
* Evaluate and update your menu considering the 4P’s of Menu Engineering:

PROFITABILITY
* Review current item costs and make pricing adjustments based on current market conditions.
* |dentify areas where you can switch out ingredients to enhance profitability without
compromising quality.

POPULARITY

* Feature your signature items — what are you famous for?
* Review past history or competitive analysis for key offerings.

PREPARATION

* Select items that require limited preparation and assembly.
* Cross-train your kitchen staff for maximum efficiency.
* Review and reduce your inventory to minimize stand-alone items and excess stock.

PORTABILITY

* Ensure your items package and travel well — maintaining their quality and freshness.
* Invest in the proper carryout containers to maintain temperature and presentation
to most closely mirror dine-in experience.
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