Tips to Streamline Your Menu
for Seasonal Profitability

Boost restaurant profits by 26% with seasonal menu strategies. Data-
driven approaches to menu optimization. Practical implementation for
immediate results.

By TMD Accounting



https://tmdaccounting.com/

Why Seasonal Menu Planning
Matters

Customer Excitement

Creates urgency and anticipation for limited-time offerings

Cost Reduction

In-season ingredients deliver significant savings

Increased Orders

Industry data shows 26% boost in seasonal item sales

Competitive Edge

Keeps your restaurant relevant in crowded markets




FOOD

CHEESEDURGER 12
GRILLED CHICKEN 14
CAEEAR SALAD 10
TOMATO SOUP 9
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APPLE PIF
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WINTER
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FOODS

BEEF STEW

CHICKEN
PET PIE

MAC &
CHEESE

Shrink Offerings in Winter

Reduced

Complexity

Simpler inventory
management during
slower months

ke

Quality Execution

Deeper focus on
perfecting fewer

dishes

\Of

High-Margin
Focus
Concentrate on

profitable comfort
foods

Minimize Waste

Less spoilage during
unpredictable sales
periods



Track COGS Weekly

Immediate Detection Strategic Pricing Pattern Recognition
Identifies cost fluctuations before they Helps adjust menu prices strategically. Reveals seasonal ingredient cost
impact profits. Enables quick Maintains margins during volatile trends. Supports predictive planning

response to market changes. periods. decisions.



Use Flexible Ingredients

Multi-Purpose Items
P Seasonal Produce

Reduce inventory complexit
y‘ p ' ) £ Provides substantial cost advantages
significantly L2

Cross-Utilization Versatile Proteins

Reduces waste through smart planning Work across multiple menu items



Align Dishes with the Season

o

Authentic Experiences

Creates dining moments that resonate deeply

Peak Flavor

Utilizes ingredients at nutritional prime

Cost Efficiency

Leverages abundant seasonal availability

Menu Refreshes

Natural opportunities for exciting updates



Implementation Timeline

1 Summer 2025

Audit current menu performance and identify opportunities

2 Fall 2025

Develop and test first seasonal menu rotation

3 Winter 2025

Streamline winter offerings for maximum efficiency

4 Spring 2026

Launch comprehensive year-round seasonal strategy



Expected Results

26%

Order Increase

Boost in seasonal menu item sales

15%

Cost Reduction

Savings through seasonal purchasing

40%

Customer Retention

Enhanced excitement drives repeat visits

30%

Efficiency Gain

Improved operations through focus

RESTAURANT
SUCCESS METRICS

Revenue

$250K 18.8%

NET PROFIT PROFIT MAMSIN

$1.2M

TOTAL SALES

Orders

Customer Satisfacti




Contact TMD Accounting

Expert Guidance

Our restaurant accounting
specialists understand
seasonal challenges. We
provide tailored solutions for
menu profitability.

Proven Results

Call Today

Ready to transform your
seasonal strategy? Contact
TMD Accounting for

comprehensive menu cost
analysis and planning.

Join hundreds of restaurants maximizing profits through strategic

seasonal menu management.
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