
MENU PRICING
Licensee:

D.B.A.:

License No.:

Name of Menu Item:  

Vendor/Supplier Invoice Number Invoice Date Item Ingredient Unit Unit Price Portion Cost per Portion

SUBTOTAL  > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > >>

10% ADDITIVE FOR WASTE, OVERPORTIONING, SPICES > > > > > > > > > > > > > > > > 

TOTAL PORTION COST > > > > > > > > > > > > > > > > > > > > > > > > > > 

Costed by: Date Selling Price Sales Tax Total Sales Price Portion Cost Food Cost %

Comments:
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