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Restaurant Concept 



Fried Wontons

PotstickersGrilled Shrimp

Egg RollsBBQ Pork Chinese Chicken Wings

Popcorn ChickenCrab Rangoon

Pan Fried Dumplings

Vegetable Spring RollsFried Shrimp Toast

Spring Rolls in Lettuce



Ingredient Name Measuring Unit Cost Per unit Amount in Recipe Ingredient cost

Pork kilograms $2.26 0.075 $0.17

Soy sauce liters $1.23 0.015 $0.02

Honey liters $4.42 0.015 $0.07

Ketchup liters $3.30 0.015 $0.05

Brown Sugar kilograms $1.40 0.028 $0.04

Mirin liters $6 0.015 $0.09

Hoisin sauce liters $6.63 0.015 $0.10

TOTAL RECIPE COST $0.53

BBQ Pork- Appetizer 









Miso Soup

Chicken & Tangerine Salad
Asian Mushroom Soup

Chinese Salad

Coconut Curry Cauliflower Soup Rice Noodle Chinese Salad

Noodle Soup

Egg Drop Soup

Dragonfruit & Spinach SaladShrimp Pad Thai Soup

Crunchy Slaw

Steak Salad



Ingredient Name Measuring Unit Cost Per unit Amount in Recipe Ingredient cost

Chicken breast Kilograms $4.42 0.03 $0.13

Cabbage Kilograms $2.86 0.023 $0.07

Lettuce Kilograms $2.99 0.023 $0.07

Orange Kilograms $4.00 0.022 $0.09

Sesame seed Liters $4.51 0.028 $0.13

Mirin Liters $6.00 0.023 $0.14

Sesame oil Liters $3.65 0.025 $0.09

Hot sauce Liters $7.33 0.017 $0.12

Honey Liters $4.42 0.0028 $0.01

Garlic Kilograms $4.00 0.0028 $0.01

Ginger Kilograms $6.60 0.0028 $0.02

Salt Kilograms $1.60 0.0011 $0.00

Pepper Kilograms $7.12 0.0005 $0.00

TOTAL RECIPE 

COST $0.88

Chicken & Tanagrine Salad- Salad  



Ingredient Name Measuring Unit Cost Per unit Amount in Recipe Ingredient cost

Sesame oil Liters $3.39 0.0036 $0.01

Shallots Kilograms $2.99 0.076 $0.23

Thai chili pepper Kilograms $4.49 0.00051 $0.00

Crushed tomatoes Kilograms $1.29 0.0203 $0.10

Peanut butter Kilograms $1.19 0.0082 $0.01

Soy Sauce Liters $3.29 0.0072 $0.02

Chicken broth Liters $1.99 0.0021 $0.00

Shrimp Kilograms $16.99 0.0116 $0.20

Thick rice noodles Kilograms $2.99 0.0435 $0.13

Bean Sprouts Kilograms $2.99 0.025 $0.07

Green onions Kilograms $0.99 0.0035 $0.00

Chopped Peanuts Kilograms $5.99 0.0005 $0.00

Lime Wedges Kilograms $2.00 0.001 $0.00

TOTAL RECIPE COST $0.79

Shrimp Thai - Soup 









Sweet & Sour Shrimp

Pork Lo Mein

Mongolian Beef

Thai Green Curry 

Cashew Chicken

Mushroom Chow Mein

Kung Pao Shrimp

Szechuan ChickenBeef & Broccoli Stir Fry

Orange Chicken

Pineapple Fried Rice

Thai Fried Rice



Ingredient Name Measuring Unit Cost Per unit Amount in Recipe Ingredient cost

Vegetable oil Litres $1.14 0.001 $0.00

Large shrimp Kilogram $22 0.13 $3

Red bell pepper Kilogram $6.05 0.04 $0.24

Green bell pepper Kilogram $6.05 0.04 $0.24

Yellow onion Kilogram $3.67 0.03 $0.11

Garlic Kilogram $4.00 0.001 $0.00

Dried red chillies Kilogram $50.00 0.03 $1.50

Unsalted peanuts Kilogram $7.75 0.01 $0.08

Salt Kilogram $1.60 0.002 $0.00

Pepper Kilogram $7.12 0.001 $0.01

Soy Sauce Liters $1.23 0.007 $0.01

Hoisin sauce Litres $1.23 0.003 $0.00

Cornstarch Kilogram 0.91$ 0.002 $0.00

TOTAL RECIPE COST $5.07

Kung Pao Shrimp- Main Dish 









Custard Tarts Dipped Fortune Cookies Mango Pudding 

Chinese Sponge Cake Green Tea Ice Cream

Black Sesame Pudding

Green Tea Jelly Coconut Tapioca

Bahn Gan 
Tempura Apples

Coconut Rice Pudding

Coconut-Pandan Flan



Ingredient Name Measuring Unit Cost Per unit Amount in Recipe Ingredient cost

Water Liters 0.16$ 0.0175 $0.00

Sugar Kilograms $1.17 0.022 $0

Pandan Leaves Kilograms $3.99 0.0164427 $0.07

Vanilla Extract Liters $1.94 0.00492892 $0.01

Eggs Kilograms $0.17 0.038 $0.01

Whole Milk Liters $0.63 0.039 $0.02

Coconut Milk Liters $1.99 0.039 $0.08

TOTAL RECIPE COST $0.21

Coconut-Pandan Flan- Dessert  









Menus Revenue Before Revenue After

Appetizers $1,696.01 $2,613.29

Salads & Soups $2,250.94 $3,498.61

Main Dishes $4,758.88 $6,459.94

Desserts $906.97 $3,161.39

TOTAL: $9,612.80 $15,733.23

Our Revenues 



Online Simulation 



Day 1 



Day 22



Day 50 



Day 92 



Graphs 



Challenges

❖ A lot of playing with prices

❖ Difficult with adjusting serving sizes

❖ Converting Dogs to Challenges



What we learned?
❖ Every dish competes with each other

❖ Working to find a balance throughout the menu

❖ Even small changes make a difference

❖ Focus on every aspect and not just one




