
The world's largest menu database gives 
you the competitor and market pricing 
information you need to make informed 
decisions about how to price your menu.





Never miss a pricing 
opportunity again. 

Price items with confidence.


without affecting demand.



Get real-time competitor pricing alerts. 


all your competitor's 
menus

Make up inflation and supply chain pressure costs. 


boost your bottom line.


Are you charging too little for your menu items?         
Get 24/7 access to a database of local and national 
menus, so you can easily identify opportunities to 
increase your prices 

F&B Insights helps you keep tabs on the 
competition with access to 

 in one place, and alerts to know anytime 
they make a change. 



With rising costs across the board, you can't afford to 
leave money on the table. Increasing your prices is 
the quickest way to 

TESTIMONIALS

www.fbinsights.com/menupricing

Menu Pricing has been a great resource, to  
identify where we can consider raising 
prices,.  Allowing us to see thousands of 
menus immediately,  we can make very 
informed pricing decisions.   The previous 
menu pricing process was painfully slow 
and very manual."



Bottleneck Management


City Works / Pour House

Chris Bisaillon, CEO


“ “ The Menu Pricing tool has streamlined 
the process we use for our competitive 
analysis, and has allowed us to focus on 
what is truly important, the guest 
experience."



Bar Louie





Steve Madonna, SVP of Culinary


menu pricing


