
	
 
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
 

 

 

Wouldn't you rather spend your valuable time concentrating on your core business, 
the well-being and satisfaction of your guests, instead of spending it on unnecessary 
paperwork?  

CalculationTool creates this time for you.  

Calculate your prices easily and immediately, down to the penny, for your day-to-
day business and your events ... 

... and much more. 

 

 
Gives you time for the important things ... 

... Your guests 
	

	



	
 

Welcome to the team 
CalculationTool 

Cooking is not just combining 
ingredients to create a tasty dish, but a 
passion to enchant others' senses.  
 
A perfect dish not only creates a 
"Mmmhh" effect on the tongue, but an 
"Ahhh" in the nose and a: "I'll never 
forget that!" in the head. 
 
Calculation is essential for every 
gastronomic business. That is why we 
are committed to relieving you of this 
time-consuming work, so that you can 
devote your full attention to the well-
being and satisfaction of your guests 
and the development of your culinary 
creations.  
 
The CalculationTool calculation and 
documentation software, which was 
developed as a SaaS model (Software as 
a Service), has been realized in 
cooperation with chefs and 
restaurateurs from every branch of 
gastronomy. 
 
 
 

By effectively calculating the prices of 
your food and beverages, not only on 
the basis of the cost of goods, but on the 
basis of all costs, you make your business 
more profitable and know your cost 
input exactly.  
 
Simply and quickly document the 
cleaning, cooking and frying losses 
through the video recordings. You can 
also use the video clips as cooking 
instructions for new employees and 
trainees. In this way, you pass on your 
know-how without having to provide 
additional staff.  
 
With the Event Manager module, you 
can plan in-house events, caterings and 
delivery services with just a few mouse 
clicks in minutes. Not only food and 
beverages are taken into account, but 
also staff, non-food items and 
equipment such as tables, cutlery, 
decorations, etc. 
 



	
 
 
	
	
	
	
	
	 	
	

Ideal for companies with several operations that 
want to keep track of everything. 

Includes all the functions of our 
Basic and Premium tariff 

plus the popular additional module, the Event 
Manager. 

Our business is your business 
We are a partner and a friend. 
 
You love your job, but despite many hours of work and diligence 

there is a minus in the books at the end of the month? Purchasing 

goods, setting prices or making adjustments to the menu are 

causing you to sprout grey hairs? Quotations for catering and 

events cost you many hours of work and calculation every time. 

Even a single "yes" in answer to these questions and  

CalculationTool is the right system for you. 

We know from our own experience what it's like behind the scenes 

in the catering industry. So we have set ourselves the goal of 

creating real support for you, so that you can once again dispose of 

your resource time. 

 

 

Depending on the requirements of your daily business, you have the option of using various CalculationTool modules and our popular  

additional functions. Here is an overview of our tariffs and additional modules: 

 

What functions does CalculationTool offer? 

Our basic module on which all further modules are based. 
It has the following functions : 

 

Articles, food/drinks, non-food articles, menus, 
purchasing, portion configurator, delivery cost 

calculation. 

Includes all the functions of our Basic tariff plus the 
calculation for menus and buffets. 

Basic 
 

Premium 
 

Enterprise 
 

Company Panel 
 



	

The CalculationTool 
How does our software work? 

Our software offers you a basis of ingredients right 
from the start, which are stored in your 
CalculationTool. These contain relevant item 
information, e.g. allergens, additives, nutritional 
information, etc., as well as purchase prices. Of 
course, you can adjust all prices after the purchases. 
 
Create complete dishes or partial dishes from the ingredients 

and see, on the basis of the schematic calculation short 

information, at which price the sale is profitable. All 

calculations are displayed graphically in the calculation 

summary: Green corresponds to the profit from the desired 

gross profit mark-up rate (RGAS) and more. The RGAS is the 

desired profit mark-up on the actual cost input (cost of goods 

included) on the respective dish. Yellow corresponds to the 

break-even point from cost input to RGAS and red 

corresponds to cost input. Especially if you work with partial 

dishes that can be found in several of your dishes, you can 

create the dishes for your menu even faster. With the help of 

the RGAS slider, which allows you to change the percentage 

profit of your net price, you can adjust your sales prices at 

any time to then  

 

 

 

There	is	no	secret	to	
success.	
It	is	the	preparation. 

automatically see in the calculation summary whether you 

are working in the green zone. 

 

If the purchase prices change, you can adjust your ingredient 

database and the prices for the food and drinks are 

recalculated, the menu is automatically adjusted if desired 

and can simply be printed out. Tedious checking and 

changing of the old menu by hand is no longer necessary. 

The resulting loss of goods is also stored once and thus 

documented for the tax office, for example by means of a 

video, which is stored unchangeably in the history of the 

software. 

 

You can also use the video function to document the 

production process of a dish. This cinematic cookbook is ideal 

for instructing new employees and passing on know-how 

without having to provide staff for training. 

Your regulars will feel at ease when their favorite meal looks 

the same every time, just like the first time they said "I'll 

never forget that!". To establish a uniform standard plate in 

the company, take photos of your food and drinks and store 

the photos, for your staff, in the CalculationTool software. 

You can also display the pictures in the menu card. 

 

If you want to offer your customers events and large parties 

as a service, you no longer have to struggle with Excel lists to 

create an offer. An example: You have a customer on the 

phone who wants a direct quote for a party with 33 people 

and a spring buffet? Select the desired food and drinks, set 

the number of portions to the desired quantity and you have 

a profitable price ready. The caller is happy about the quick 

information and has the feeling that you know what you are 

doing. 

 



	
C

Immediate 
acquisition of new 

customers for 
events through 

direct price 
statement 

 

Purchasing lists 
automatically 

divided according 
to suppliers 

 

Always have an eye 
on all prices thanks 

to the costing 
brief information 

 

Can be used on all 
your end devices 
and can therefore 

be used 
everywhere 

 

Obtain security vis-à-
vis the tax authorities 

from the 
documentation and 
unalterable history 

 

Visually 
standardised dishes 

 

Easy induction of 
new staff 

supported by your 
video cookbook 

 

Supporting the 
video cookbook 

means lower 
personnel costs for 

you 
 

Individual access 
rights for your 

employees 

	

Keeping track of 
your branches with 
the Company Panel 

 

Calculation of 
delivery pick-up 
costs of delivery 

services for 
comparison 

 

• The software was developed as a SaaS (Software as a Service) and can therefore be accessed online 
from anywhere. 

• It can be used on all end devices 
• No more technical problems due to outdated systems 
• No data loss due to defective hard disks 

 

The technical advantages at a glance 

Change in your 
percentage gain 

due to the RGAS- 
slide switch 

 

Your menus are 
always up to date 

 

Quick and easy 
calculation of all 
costs and prices 

 

Simple and fast 
quotation 

for events and 
catering 

 

The unbeatable advantages of the CalculationTool software 
in all their functions 

 

 
Use the functions of the CalculationTool software and finally get more 

time for your core business. 
	



	

CalculationTool offers you four fields of activity, which you can book 

in corresponding tariffs depending on the needs and portfolio of 

your company. 

 

 

 

The four elements of  
the CalculationTool  

Here you maintain the basic data on your articles, food and beverages, as well as  

non-food items. 

You can also design menus, retrieve and edit your shopping lists, and use the portion 

configurator to adjust the number of portions for quick calculation and generate them 

directly into individual shopping lists as PDFs that you can easily send to the buyer. 

Use drinks and sub-meals to plan dishes, menus and buffets. All calculations and 

planning are based on your ingredient data. 

 

01 ///  
Basic module  
Daily business 
 

Ideally, you manage your purchases sorted in different shopping lists per supplier and 

sorted by ingredients and container sizes. 

 

The data is stored for each supplier so that you can manage your purchases better and 

also keep an eye on price adjustments. 

 

 

02 ///  
Basic module  
Purchasing 
 



	

03 /// 
Basic module 
Settings 
 

So that the work in CalculationTool can also rest on several shoulders, different rights 

can be assigned to the employees. For example, for master data management or article 

maintenance. In this way, everyone only sees what they are supposed to see. 

 

Flexibility is a top priority in CalculationTool. For example, you can save articles in 

individual groups with your desired name to make it easier for you to assign them. 

 

The Event Manager, our popular add-on module. Enjoy the time savings. Whether it's 

enquiries about in-house events, catering or delivery services. With just a few clicks, 

you can put together an individual offer for your customer and quote a price. 

Everything is always calculated taking into account the current prices, as well as 

allergens and special requests, etc., if applicable. 

 

04 /// 
Add-on module 
Event Manager 
 



	

Food creation 
 
Once all ingredients have been entered, you can 

create partial dishes, meals, menus, buffets and 

drinks from them in no time at all. The nutritional 

values are calculated as well as the complete price 

or, for example, bread units for diabetics. 

Determine the portion size/quantity to always know 

the current purchase and order status. 

 

The daily business 
All important article 
information  
always at a glance. 

Article entry 
 
For each article, you can not only enter the 

purchase prices, but also the supplier, the 

nutritional value information, allergens, additives, 

as well as the documentation of cleaning, cooking 

and frying losses. This is the prerequisite for 

calculating nutritional values, entering orders, 

costing and creating food and drink menus. 

To make your work easier, all items can be clearly 

divided into customisable groups, e.g. vegetables, 

dry goods, spirits, ... 

 



	

	

Calculation 
 
The system enables you to make a simple and accurate 

calculation by entering just three parameters along 

with the portion divider according to your business 

report/balance sheet or kitchen production time. In 

this way, all your costs are taken into account. The 

individual RGAS can be changed manually and is 

automatically displayed as RGAS lever and RGAS 

percentage in the calculation. 

 
Especially important for fluctuating costs: All prices can 

be changed manually. 

 
Documentation 
 

All elements that are newly created or changed are 

automatically documented and can be viewed via the 

unchangeable history. 

Create videos and pictures as a cookbook or to instruct 

new employees and new trainees (training videos). 

In addition, the history helps the restaurateur to 

provide the tax office with a flawless record, e.g. with 

regard to the documentation of shrinkage (example: 

cleaning, cooking and frying losses). 

 



	

	

 
The Event Manager 
Create offers for  
in-house events, catering  
and delivery service 
 

With the item and meal data already entered, you only 

have to select the dishes and drinks desired by the 

customer, enter a number of people and have all 

prices, recipes and other customer requests for the 

customer offer directly at hand. The customers do not 

have to wait long and you have the possibility to 

directly remove dishes with allergens from the menu 

and replace them with others. 

The portion configurator is used to create the shopping 

list. 

 

In addition, you can see the costs incurred for you and 

your profit clearly listed as a graphic in the colour-

coded calculation summary including profit and loss 

display. 

 

The event and customer data can of course also be 

stored and serve as orientation, for example, for 

subsequent bookings. 

 

In our additional module Event 

Manager, all events booked with you 

are directly assigned to the customer. 

This means that you always have all the 

customer data directly available when 

you make a new event enquiry and can, 

for example, see which wine he was 

served at the garden party in summer 

with just a few clicks of the mouse. 

 

 



	

	

 

Menu cards can be created directly from your product 

portfolio via CalculationTool, both for your event and 

for your day-to-day business.  

 

If you have stored pictures of your dishes or drinks, you 

can display them in the layout. Choose the layout that 

suits you best from several ready-made layouts. 

 

The most recently uploaded image is automatically 

used for each dish, so you can be sure that it is always 

up to date. 

 

The menus and menu cards can be individually 

enlivened with appealing introductory texts. 

 

Here, too, all the relevant information and data (such 

as VAT, allergens, additives, etc.) is output directly. 

Everything is based on your calculation data for the 

dishes and drinks. 

 

 
The creation of menu cards 

individual creation of the daily 
menu card and event menu cards 

 



	

	

	

 
Purchasing 
Clearly structured shopping lists 
help to make everyday life 
easier 
 

Supplier management 
 
CalculationTool shows you which products are running 

low and need to be reordered. It takes into account 

from which supplier these products are purchased and 

creates a separate purchase list for each supplier.  

In order to avoid breakages as much as possible, the 

purchase is automatically created according to 

ingredients and container sizes. 

 



	

	

          
          
       

 
Settings 
The various setting options give you  
the freedom to set up your CalculationTool  
in the way that best benefits your business. 
 

Recording of operating costs for 
accurate calculation 
 
Record your costs either according to the kitchen 

production time or according to the business 

report/balance sheet to make the calculation for food 

and beverages. 

You can set your gross profit mark-up rate individually, 

both for each dish and for drinks, non-food items or 

staff costs. 

You define your multiplication factor in the system 

settings; this applies to the entire system, but can be 

overwritten by a percentage allocation of the gross 

profit mark-up rate for food and beverages. 

If you want to adjust the prices of special products 

separately, this is also possible by manually entering 

the sales price. The first two variants of the calculation 

are rendered ineffective by this third one for the 

specially processed product. 
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Company Panel 
The tool for companies with multiple 
operations 
 

The Company Panel allows managers 
to switch access between all your 
operations with just two clicks. 
 

With this tool, there is the direct possibility of 
controlling the current use of goods and costs 
of the food/beverages, the menu and buffet 
calculation. It also makes it possible to find out 
about all current event and function planning 
and to intervene if necessary. All internal key 
figures are only visible to those responsible. 
 



	
	

	

	

You can compare different delivery services at any time by displaying the delivery and pick-up costs. The clear display 

of all registered delivery services clearly shows the delivery service with the highest or lowest profit margin. This helps 

you to choose the best possible partner. 

 

 
Delivery and pick up service costs 
Your cost comparison 
 

In the master data settings, you can conveniently configure the delivery services relevant to you and the display. Here 

you can not only set the corresponding negotiated delivery pick-up costs of the respective delivery platforms, but also 

whether the calculation basis of the respective delivery service is based on the gross or net sales price of a product. 

There are no restrictions on the number of delivery services to be displayed. 

 



Service promise 

The CalculationTool was created with great attention to detail by experts from the entire catering 
industry, so that we can offer our restaurateurs, landlords, hoteliers and all other gastronomic 
entrepreneurs a tool that simplifies and facilitates your everyday work so much. So you can devote 
yourself entirely to your passion of cooking and your satisfied guests. 

We will be happy to answer any questions you may have and are, of course, also there for you 
when you take your first steps with your CalculationTool  software. 

Contact us under: 

DCP Instruments Ltd. 
85 Great Portland Street 
London 
W1W 7LT
United Kingdom 

info@dcp-instruments.uk 

2024 


