




RMS client solutions

RMS delivers increased profits through pricing & menu management with 
no impact on guest counts 

+ Menu management & 
optimisation

+ Data Management + Demand Based Pricing

Margin ($)
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Tampa

London

Paris Tokyo

WE SPEAK

languages

30+
OUR DIVERSITY

nationalities

25
EARNED

degrees

200+

RMS has five 
international 
offices
Our team consists of 
150 associates and 
executive consultants

Our disciplines include: 
Operations, Marketing, 
Finance, Economics, 
Information Technology

Singapore



Global Client Portfolio

QSRFast CasualCasual Family

Fine Dining

For over 20 years RMS has added value to the world’s top brands



Why Revenue Management?

Fixed Capacity

(제한된수용력)

Perishable 
Inventory

(소모성제고) 

Time-varied 
Demands

(다양한시간대의수요)

Various Customer 
Price Elasticity 

(가격민감도)



Revenue 
Optimization

Space

Time

Price

+ Arrival Uncertainty (도착불확실성)
+ Duration Uncertainty  (이용시간불확실성)

+ Hot hour / Cold hour (피크 시간)

Key levers of Restaurant RM (수익관리의핵심요소)

+ Demand-Based Pricing (수요기반가격정책)
+ Menu Optimization (메뉴최적화)

+ Table Configuration (테이블크기와배치)
+ Occupancy (%) (점유율)
+ Revenue per space (면적당매출) 



Space Management

Group Size Mix vs. Table Mix

•공간을최대한활용한운영효율극대화

•Table / Seat Occupancy (%)

•Table Mix 와매칭되는 Group size Mix

Maximize Profitability 

• 수익중심 KPI 모니터링

• RevPASH (Revenue per available seat hour)



Time Management

Meal Duration

• 운영프로세스효율화

• 시간,날짜, 서버별로모니터링및리뷰

• Hot hours / Cold hours (피크시간)

Arrival

• 좌석손실최소화및고객이탈방지

• No Show 정책 / 보증금

• 정확한수요예측으로예약 / Walk in 확보

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

6am to 7am 19% 21% 31% 25% 22% 41% 16%

7am to 8am 82% 62% 83% 74% 70% 71% 56%

8am to 9am 100% 87% 97% 89% 91% 85% 99%

9am to 10am 87% 84% 81% 84% 75% 86% 100%

10am to 11am 70% 72% 63% 73% 66% 84% 78%

11am to 12pm 24% 24% 22% 24% 32% 44% 75%

12pm to 1pm 22% 15% 13% 18% 20% 42% 67%

1pm to 2pm 25% 17% 11% 15% 16% 33% 50%

2pm to 3pm 9% 6% 3% 3% 5% 10% 40%

3pm to 4pm 1% 1% 0% 0% 1% 1% 12%

4pm to 5pm 0% 0% 0% 0% 0% 0% 1%

5pm to 6pm 1% 0% 1% 3% 0% 1% 2%

6pm to 7pm 57% 51% 54% 46% 35% 51% 46%

7pm to 8pm 93% 85% 84% 77% 60% 87% 74%

8pm to 9pm 88% 75% 78% 69% 65% 94% 75%

9pm to 10pm 52% 44% 47% 40% 42% 63% 47%

10pm to 11pm 20% 17% 19% 14% 15% 25% 18%

11pm to 12am 4% 3% 4% 3% 2% 5% 3%



Physical Fences (product related)

• 위치 (resorts), 호텔타입 (private pool villa)

• 전망 (window seats), 크기 (suite room)

• 서비스 (butler, exclusive check-in counter)

• Amenities (free BF, free Wi-Fi, airport pick-up)

Price Management



Non-physical Fences (transaction related)

• 주중, 주말, 피크타임, 휴가철

• Timing of booking  (얼리버드, 탄력적가격)

• 시니어, 어린이, 그룹할인

• Inflation / Cost 상승

Price Management



Hotel A Rooftop Bar in Singapore

• 비투숙객창가좌석이용시 $20 

추가요금

• 연간추가매출 $100,000 달성

• 창가좌석 1인평균객단가가

일반석보다 $5 높음

* Implementing Revenue Management in Your Restaurants: A Case Study with Fairmont Raffles Hotels 
International,   Sheryl E. Kimes & Jeannette Ho



Common Pricing Approach (일반적인가격결정방법)

Cost (원가) 

가장쉽고보편적인방법

원가 + % markup

Target Margin

Competitor (경쟁업체) 

Benchmark

동일상품의부재

누가마켓을주도할것인가?

Demand-Based (수요기반)

상품과서비스에대한소비자
각자의다른가치부여

Fact base (사실에근거)

고객 (X)



Value Equation

Different Willingness to Pay
（지불의사／여력의차이）

Customer 
Value

상품 + 서비스 + 매장분위기 + 브랜드

가격



Price

D
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P4P3

Highly Sensitive

가격이영향을미치는이론상수요곡선

가격이영향을미치는실제수요곡선

P1

Not Sensitive

P2P2

Sensitive

P3

Demand Curve（수요곡선）



Data collection (데이터수집) 

Attitudinal Data (의도,의향)

• Offline Survey (설문조사)

• Online Conjoint Analysis (마켓리서치) 

Behavioral Data (실제고객구매행동)

• Historical data (POS 데이터)

• Test vs. Control,  A/B Test (마켓테스트)

Experiential Data (경험공유)

• Customer Reviews

• VOC

• Social Media

Store Sensitivity (점포가격민감도)

Item Sensitivity (품목가격민감도)

?



Item Sensitivity 가격민감도 (가격변동vs. 수량변화)

3.00%

3.50%

4.00%

4.50%

 $3.30

 $3.50

 $3.70

 $3.90

 $4.10

 $4.30

Price Menu Mix

Month 1                              Month 6                                      Month 12
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NOT SENSITIVE
(가격민감도낮음)

가격상승후에도 Menu Mix 
감소하지않음 

SENSITIVE
(가격민감도높음)

가격상승후에 Menu Mix 
현저히감소



1
8

+ 메뉴구성은고객이수익성있는선택을하도록
유도하고있는가? 

+ 가격대는고객의지불여력을반영하는가?

Menu Optimization (메뉴최적화) 



+ 메뉴구성은고객이수익성있는선택을하도록
유도하고있는가? 

+ 가격대는고객의지불여력을반영하는가?

1
9

Menu Optimization (메뉴최적화) 

Menu Engineering

Price Laddering
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Eye-tracker analysis can be used to 
determine menuboard hot-spots:

High engagement

Lower engagement

Menu Board Analysis  (메뉴보드분석)



Menu Board Analysis  (메뉴보드분석)



Menu Panel Design

Outdated & criticized Newer version 

Yang, 2012

Sweet Spots top right
Heavy focus (time length) on 1

No Sweet Spots – Read like a book
Only Sour Spots (below 3 and 5)



Menu Engineering - Concept 

Menu Mix%

Margin %

Star

PuzzleDog

Horse

Low Demand
High Margin

Low Demand
Low Margin

High Demand
High Margin

High Demand
Low Margin

수익율

메뉴구성비



Menu Mix%

Margin %

Leaders

Margin ProtectorChallenges

Traffic Builders

• 수익은높지만판매 
저조

• 마케팅강화및메뉴
내강조필요

• 가격인하고려

• 고객의추가구매를
유도해수익극대화

• 인기낮고수익도
적음

• 메뉴에서제거고려

• 가격민감 /가성비
메뉴

• 원가검토
• 퍼즐메뉴와세트

구성

Low Demand
High Margin

Low Demand
Low Margin

High Demand
High Margin

High Demand
Low Margin

메뉴구성비

Menu Engineering – Strategy

수익율



Lobster -------------------------  $22
8oz Sirloin ----------------------- $26
Norwegian Salmon ------------- $30
NY Strip Steak------------------  $26
Surf n Turf----------------------- $28
Angus Beef Burger--------------  $18
Plant-Based Burger-------------  $21

Menu Engineering – Exercise



Mix (%)

Margin ($)

Angus Beef Burger
$18

Lobster
$22 NY Strip Streak

$26

8oz Sirloin 
$26

Norwegian Salmon
$30

Surf n Turf
$28

Plant-Based Burger
$21

Menu Engineering – Exercise

가격인상?



Mix (%)

Lobster
$22 NY Strip Streak

$26

Surf n Turf
$28

수익극대화수익성향상

Angus Beef Burger
$18

8oz Sirloin 
$26

Norwegian Salmon
$30Plant-Based Burger

$21

Menu Engineering – Exercise

Margin ($)



Mix (%)

Lobster
$22 NY Strip Streak

$26

Surf n Turf
$28Angus Beef Burger

$18

8oz Sirloin 
$26

Norwegian Salmon
$30Plant-Based Burger

$21

Menu Engineering – Exercise

Margin ($)
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Bolognege Pasta
Cajun Chicken Salad

Beef Steak Sandwich

Grilled Ham & Cheese

Baked Salmon

Bacon Avocado Burger

BLT Burger

Ribeye Steak

Seafood Alio Olio

Fish & Chips

BBQ Pork Rib

Bolognege Pasta
Cajun Chicken Salad

Beef Steak Sandwich

Grilled Ham & Cheese

Baked Salmon

Bacon Avocado Burger

Premium Promotional Items

BLT Burger

Ribeye Steak

Seafood Alio Olio

Fish & Chips

BBQ Pork Rib

Value Promotional Items

8

9

10

11

12

13

14

15

Price

Menu Mix%

고객별가치인식을반영한가격대분포

Price Laddering
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Revenue 
increased 
by 36%

DESSERTS



Price Ending   

No Currency Sign 

Font Size , Location

Descriptive menu

$12.95 vs. $13.00

$24 vs. 24  

Hamburger 90,000 vs. 
Hamburger 90.

Considerations for Menu Design

$5.50     객단가

$1.84     1인당소비액

Chicken Sandwich $20
치킨가슴살, 야채와치즈

vs. 
Ultimate Chicken Sandwich  20.0
직화로구운촉촉한치킨가슴살에 , 구운빨간피망, 캐러멜라이즈드된양파, 
고소한잭치즈, 로스트갈릭마요를더해갓구운번에담은쉐프추천메뉴

$27%    매출

9,900원 vs 10,100원



Transaction Level Data



Marekt Basket Analysis (장바구니분석)

슈퍼마켓 / 리테일 레스토랑

Coffee Set

제안판매• 같이구매가능성높은제품배치
• 제안판매



What is Next?

• Digitalization

• QR Code 로메뉴주문 / 채팅앱으로 Concierge와실시간소통

• 주문오류감소,개인화서비스, 추천& 업셀링으로객단가상승

• Robot?

• Serving / Bussing Robot

• 인건비 절약, 운영효율성향상및고객과의소통강화

• Artificial Intelligence (AI)

• 수요예측, 제안판매, 고객맞춤 추천서비스

• Inventory 관리, 자동주문, 운영효율성극대화

Improve guest satisfaction & Profitability!! 
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