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CostGenie Software  
12414 4

th 
Street # 99 Yucaipa, Ca 92399 Toll Free: (877) 964-1199 or Fax: (909) 

797-1567  Email: kenarone@costgenie.com  
http://www.costgenie.com  

WELCOMES YOU TO  

 

CATERING PRO 
Restaurant software, by restaurant people.  

Let’s Get Started…  

After you input the PASSWORD:   “demo” The screen below will appear 
 
 

                       
                                                      Click on continue 
And the main menu will appear. 
 

 
 

These icons represent the Files (“Departments”) for managing your restaurant in 
Cost Genie.   For now, click on the Catering icon.  

mailto:kenarone@costgenie.com
http://www.costgenie.com
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You should now be looking at the Catering  File 

Before We Go Any Further … some basics                                                   

Files and Forms: 

Files are the (3)  main “Departments” (Inventory, Recipes, Menu Items), 
Catering is a separate program which can be purchased and 
included in your Cost Genie  

Forms are the areas within each File.  

Navigation:  
There are Three (3) means for navigating through Cost Genie.  
 
1 – Notice the 3 icons on the top right of the form next to a Text Box 
displaying the File you are currently working on.  

 

                                                               

Clicking on another Icon takes you to another File or Department (Recipe, 
Menu Items or Inventory). Remember, the name of the file you are currently in 
will always show up at the:  

TOP RIGHT 

2 – Notice the 5 tabs that allow you to navigate to different Forms in the 
File you are currently in.  The highlighted tab (“Inventory List” shown in 
black below) is the form you are currently viewing.  Note: The last tab in the 
Inventory File is “History Report  

 

3 – The field below the “Create & View” Icon lists reports and forms.   

 

 
Click on the field and a list will appear.  When you select a report or form from 
the list, it will now be displayed in the field and that will be the item “created” 
when the Create & View button is clicked.   
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And Now, Back To Our Program…  

Click on the Catering  List Tab  
 

 
Click on the Catering Icon and you will be in the Catering File with the Event List 
Form displayed.  
 

 

The “Event SetUp” tab allows you to input all pertinent data for an Event. 
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Click on the “Food Cost” tab to enter the Food Items for your catering event.  

 
 

Food Items work the same way as Recipes. Type in the first 3-4 letters of the 
item you are looking for however this time you will select from the inventory file or 
the recipe file.  
 
                                           RECAP 
 

1. We have entered our customer into the “Client File” 
2. We have created our Menu and have it costed out, 
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3. If liquor is to be served we have entered the items and cost. 
4. We have inputted the number of staff, hours and cost. 
5. We have added in Equipment and Other Costs. 
6. We have analyzed our P&L for the event 
7. We have created a Proposal 
8. We have created an invoice 
9. We have created a Shopping List 
10. We have created a Kitchen Sheet (Load/Prep) 
11. After the event we adjust our P&L for returns and additions  

To get an exact and total cost of the event. 
 
These above mentioned items are included in our Cost Genie 
Catering Program. 
   We will give you a glimpse of some of these 
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There are more features to Cost Genie that can be seen in the demo.  Look for 
them 
1. The ease of inputting nutrition data  - Inventory File 
2. We have a built in USDA Database file for nutrition, you may also create you 

own database for your particular items.- Inventory File 
3. What was not shown was the Bar Inventory & Controls along the Order 

program for, food, non food and bar.- Inventory file 
4. The ease of creating a sub recipe – Recipe File 
5. The sales mix evaluation - Menu Item File 

 
If you have any questions please call us Kenny Arone 877 964-1199 
 
We are also available to give you an on line demonstration at no cost and it will 
only take 10 minutes/ 
 
Thank you for taking the time to see our demo. 
 
Kenny Arone\ 
President 
Cost Genie 
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This is the Kitchen Load Sheet for your Kitchen.  
 

 

Here’s a sample Catering Proposal automatically generated by CostGenie.   
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You are now in the Inventory List.  You will see that there are items already in the 
program.  This demo version contains over 382 ingredients. 163 Bar and 219 
Food & Non Food. 

 
COST GENIE CAN UPLOAD YOU PRODUCT LIST INTO YOU 
PROGRAM 
 

 

Now that you have the Inventory List. You will want to take inventory. 
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Click on “Submit”  

 

A Menu will appear.  Click “Continuous.” This takes you to a preview of the 
Inventory Worksheet  
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Since we do not want to print at this time click “Cancel.”  Then press Return.  

 
Note:  THER MOST IMPORTANT THING TO REMEMBER IS THE 
INVENTORY ORDER IS BY “SUB LOCATION” 
 
 
 

 
(Counting Process --If you had printed the Inventory Sheets, you would write 
in the quantities in the End Inv. Column for each item. Pay particular attention 
to the Inventory Unit before writing in the number.)  

 

Go to the “Ending Inven” Tab (in black below) and input your inventory.  

 



Cost Genie Demo Procedures                                                                                  Page 13 of 21 

 

More About The Inventory File…  
Inventory  

The foundation of CostGenie is the Inventory File:  

• No limit on the amount of ingredients you can have 
• Current USDA Database For Nutrient Facts  
• Creates Inventory Worksheets  
• Allows You To Categorize Ingredients For A Quick Find  
• Provide Multiple Locations For Each Item  
• Complete Ordering Program  
• One Click, Switch From Food To Bar Inventory  
• Allows You Commissary And Create An Invoice  
• Allows You To Inventory Sub-Recipes (Sauces, Dressings, etc.)  
• Allows You To Have Multiple Suppliers  
• Maintains Data on Each Supplier and Creates A Weekly Supplier Order 

Sheet with Name of Supplier, Order Day, Receive Day, Telephone 
Number, Etc.  

• Maintain A History Of Each Ingredient; Date And Ending Inventory, Price  
Changes By Supplier, And Amount Purchased  
And More  

 
 

Let’s Move On To The Recipe File…  
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Click on the Recipe Icon.  
You are now in the Recipe File with the “Recipe List” Form showing.  

 
To create a new recipe or to see the “Item set up” you may click on the number 
to the left of the recipe name or click on the recipe and them select “Item SetUp” 
from the tab bar. 

This is the Item SetUp” form 
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We’ve tried to eliminate as much typing as possible.   

 

 

 

Look at the next screen shot.  The arrow is pointing to a “Hint” 
column.   

Simply type the first 3-4 letters of an ingredient and a Pop-up list of 
suggested items will appear.   
 
Highlight the correct ingredient for your recipe and press the “Enter 
Button” and the entire description as previously entered in your 
inventory is filled in automatically.  

 
 
 
 
There are two (2) types’ recipe cards:  Cooks Version & Manager Version 
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Below is the Manager Version – The cooks version is the 
same except it does not have costing data 
 
 
 
 

 
More About The Recipe File…  
 
The Recipe File:  
 

• Creates A Working Recipe File  
• Prints Out Recipes With Pictures  
• Scales Recipes (Converts Measures)  
• Creates Nutrient Facts For Each Recipe  
• Creates Production Sheets  
• Costs Out Recipes  
• Creates Sub Recipes  
• Converts Recipes To Metric  
• Allows You To Create A Menu Item In The Recipe File  
• And More  
• Note:  Look for more on the recipe file at the end of the 

procedure 
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Let’s move on to the Menu Item file …  

 

 

Click on the Menu Item Icon and you will be in the Menus File with the Item List 
Form displayed.  

 

 

 
 
 
Click on the “Item SetUp” tab (in black below) to input or create a new 
Menu Item.  



Cost Genie Demo Procedures                                                                                  Page 18 of 21 

 

The “Components” tab is where you enter items.  This form is the same as the 
Ingredients tab in the Recipe file.  Use your Hint column and your Recipes will 
come up in a Pop-Up list to be entered into the menu item.  

 
This is your Line Recipe Card for your line cooks and Managers card 
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More about the Menu Item file 

 

 
There are a lot of unique features in the Menu Item File 

1.  
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2..  

    The concept of Menu Engineering is to help you to understand the 
relative profitability and popularity of your menu items so that you can 
make better menu planning, design and pricing decisions. 
What Cost Genie does is to allows managers, owners and chefs to 
recognize the menu items that they want to sell (the most popular and 
profitable ones) and to eliminate those items that do not contribute to 
the restaurants bottom line. 
It also allows for finer menu planning by revealing, for example, a 
popular but unprofitable item which can be "re-engineered" to provide 
more profit. Menu engineering places more emphasis on the concept 
of contribution margin as opposed to food cost percentage 
 

3. “ Nutrition Facts” – Cost Genie has nutrition a list for Menu Items and 
Recipes 

 
 

 
 
More About The Menu Items File…  

The Menu Items File:  

• Allows You To Cost Out Each Menu Item  
• Has Nutrient Data On Each Menu Item  
• Allows You To Print A Working Menu  
• Allows you to upload items sold from your POS system and input PLU's 

from your cash register. 
• Maintains a History Of Menu Items Sold  
• You Can Maintain A Projected Menu Mix to monitor your daily food cost 

and any changes based on invoice increase or changes in the recipe or 
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menu item components.  In other words, you can play “what if” anytime.  

• Allows Multiple Menus  
• Prints Out A Detailed or Summary Reports of: Item Sold, % To Category 

And % To Total Item Sold, Gross Margin, Menu Item Food Cost as well as 
the Total Food Cost for the Day, Week Or Month  

• Keeps A Running Average Of Menu Items Costs  
• Allows You To Monitor Cost Of Each Menu Category  
• And More  

 
Note Look for more additions at the end of the procedure 
 
 
 
 
 
 
 
 
 
 


