PRICE

One Time Price (no annual fees)

Free Technical Support

PLATFORM

Microsoft Excel (Windows only)

INVENTORY

Directly Import Inventory from suppored Distributor order guides
Import Inventory from Existing Excel files using Transfer Template
Number of Inventory Categories

User Defined Inventory Category Names

Maximum Number of Items in each Category

Inventory Counting by Category

Inventory Counting by Location

Print Inventory Count Sheets

Display and Export Inventory Count Totals by Category

Export Inventory Data and Count Sheets to new Excel file
Track Vendors, Item Codes, Product Brand & Par Levels
Display and Print Vendor Order Guides

Price History Feature

Find & Display menu items where each Inventory item is used
Find & Replace inventory items in existing menu items

Item Price Change Alert

Alternate Recipe Unit available for linking

Ability to Inventory and Count Prepared Food items

MENU COSTING

Number of Menu Categories

Number of Templates in Each Category
Number of Sub Recipe Templates

User Defined Menu Category Names
Print Menu Items & Sub Recipes
Duplicate Menu Items & Sub Recipes
Auto Delete Menu ltems & Sub Recipes
Insert Images of Menu Items
Alphabetize Menu Items & Sub Recipes in Seach Form
Export Menu Summary Data

Export Detailed Menu Item Templates

Inventory & Menu Workbook

$149.00

Yes

Yes

No
No
10
Yes
Varies from 50 to 200 in each category, Max 740 items
Yes
No
Yes, limited format
No
No
No
No
No
No
No
No
No
No

4
100 (400 Total)
150
Yes
Yes
No
No
No
No
No
No

(continued below)

EZchef Software

$289.00 (Standard Version)
$359.00 (Distributor Version)
Yes

Yes

Yes
Yes
12
Yes
500 items in each category, Max 6000 items
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

10
100 (1000 Total)
400
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes



MENU ANALYSIS

Input Menu Sales Mix

Basic Summary of Menu Item & Sale Metrics
Perform Menu Analysis by Menu Category
Graphically Display Each Menu Item on Analysis Grid
Export Menu Analysis Data and Graphs

SUMMARY:

Yes
Yes
No
No
No

1. Originally developed in 2007 but updated in 2018.
2. Performs basic inventory and menu costing tasks
with fewer bells and whistles. Basic program.

3. Limitations in the number of Inventory ltems and

Menu categories.

4. No true Menu Analysis feature.

Yes
Yes
Yes
Yes
Yes

1. Continously upgraded since 2010.

2. Very robust features and functionality.

3. Direct Import from national and regional distributors.
4. Import Inventory from existing spreadsheets.

5. Multiple Reports with Export features to Excel files.
6. Graphical Menu Analsysis by Menu Category.



