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ABSTRACT

Hotel restaurants face significant challenges in managing food waste, resource allocation, and
pricing, which undermine profitability and operational efficiency. This study aims to analyze the
role of financial management in menu development and pricing decisions to enhance the performance
of hotel restaurants. Employing a library-based research approach, the study reviews secondary data
from books, journals, and articles published between 2005 and 2025, using content analysis to
identify key themes. The findings reveal that integrating financial principles, such as cost-volume-
profit analysis and demand theory, can reduce food waste through strategic menu design and increase
revenue with dynamic pricing strategies. However, many hotel restaurants struggle with inadequate
financial tools and static pricing models, leading to inefficiencies. The study concludes that adopting
robust financial management practices, including menu engineering and flexible pricing, enables
managers to optimize resources and align offerings with market demands. These strategies foster
sustainable profitability and improved customer satisfaction, offering practical solutions for hotel
restaurant managers to address operational challenges effectively.

Keywords: Cost Control, Cost Management, Financial Management, Hospitality Industry, Menu
Development, Pricing Decisions.

ABSTRAK

Restoran hotel menghadapi tantangan signifikan dalam mengelola limbah makanan, alokasi
sumber daya, dan penetapan harga, yang menghambat profitabilitas dan efisiensi operasional.
Studi ini bertujuan menganalisis peran manajemen keuangan dalam pengembangan menu dan
keputusan penetapan harga untuk meningkatkan kinerja restoran hotel. Dengan menggunakan
pendekatan riset berbasis pustaka, studi ini meninjau data sekunder dari buku, jurnal, dan artikel
yang diterbitkan antara tahun 2005 dan 2025, menggunakan analisis isi untuk mengidentifikasi
tema-tema utama. Temuan penelitian mengungkapkan bahwa mengintegrasikan prinsip-prinsip
keuangan, seperti analisis biaya-volume-laba dan teori permintaan, dapat mengurangi limbah
makanan melalui desain menu yang strategis dan meningkatkan pendapatan dengan strategi
penetapan harga yang dinamis. Namun, banyak restoran hotel kesulitan dengan perangkat
keuangan yang tidak memadai dan model penetapan harga yang statis, yang menyebabkan
inefisiensi. Studi ini menyimpulkan bahwa penerapan praktik manajemen keuangan yang kuat,
termasuk rekayasa menu dan penetapan harga yang fleksibel, memungkinkan manajer untuk
mengoptimalkan sumber daya dan menyelaraskan penawaran dengan permintaan pasar. Strategi-
strategi ini mendorong profitabilitas yang berkelanjutan dan peningkatan kepuasan pelanggan,
menawarkan solusi praktis bagi manajer restoran hotel untuk mengatasi tantangan operasional
secara efektif.

Kata kunci: Pengendalian Biaya, Manajemen Biaya, Manajemen Keuangan, Industri Perhotelan,
Pengembangan Menu, Keputusan Penetapan Harga.
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INTRODUCTION

In the hospitality industry, hotel restaurants play a pivotal role in ensuring business
continuity and enhancing guest satisfaction, yet many struggle with managing menu
development and pricing, which directly impacts profitability. The challenge lies in
creating menus that balance quality, cost, and customer appeal while setting prices that
align with operational expenses and market expectations. According to Brewer and Sebby
(2021), poorly designed online menus can reduce consumer purchase intentions, leading
to decreased revenue, particularly during challenging periods like the COVID-19
pandemic. Similarly, de Visser-Amundson et al. (2021) highlight that inefficiencies such
as food waste, often resulting from unoptimized menu offerings, can erode profit margins.
These issues underscore the need for effective financial management to address
operational inefficiencies and enhance restaurant performance, as emphasized by
Goodman (2023) and Suginam et al. (2025), who advocates for high-profit strategies
centered on customer experience.

The integration of financial management principles into menu development and
pricing decisions remains underexplored in the context of hotel restaurants. According to
Harris and Mongiello (2006), early research in hospitality accounting laid the groundwork
for cost management, but its application to menu design is limited. Tsai et al. (2011) note
that while financial management theories, such as budgeting and cost control, are well-
established, their practical implementation in hotel restaurants is inconsistent, leading to
misaligned pricing strategies. Furthermore, Ozdemir and Caliskan (2014) argue that
menu development often overlooks financial considerations, resulting in high-cost items
that reduce profitability. This research gap, the lack of an integrated approach combining
financial management with menu and pricing strategies in hotel restaurants, creates
inefficiencies like excessive food waste and suboptimal pricing, as highlighted by Munjal
and Sharma (2012) in their study on food cost management during inflationary times.

The unique characteristics of hotel restaurants, distinct from independent
establishments, necessitate tailored financial strategies. According to Raab et al. (2009),
price sensitivity analysis is critical for setting competitive menu prices, yet many hotel
restaurants fail to adopt such tools, leading to lost revenue opportunities. Lai et al. (2020)
and Lai and Karim (2023) emphasize that menu profitability is often neglected due to
inadequate financial analysis, resulting in menus that do not align with customer demand
or cost structures. Seyitoglu (2017) further notes that menu planning in five-star hotels
often prioritizes variety over cost efficiency, exacerbating resource misallocation. These
findings collectively indicate a critical need for a framework that integrates financial
management principles into operational decision-making to address these inefficiencies.

The research provides practical recommendations for hotel restaurant managers to
develop cost-effective menus and competitive pricing strategies, as supported by Antun
and Gustafson (2005) and Kotas (2014), who advocate for strategic menu analysis. By
addressing the research gap in integrating financial management with menu and pricing
decisions, this study contributes to both theoretical understanding and practical
applications, aligning with Pellinen (2003) and Mun and Jang (2018) on optimizing
restaurant operations. Ultimately, it aims to equip managers with tools to improve
financial performance without compromising customer satisfaction, fostering long-term
success in the competitive hospitality sector. This study aims to analyze the role of
financial management in menu development and pricing decisions within hotel
restaurants to enhance profitability and sustainability. Specifically, it seeks to identify key
financial factors, such as cost control, budgeting, and pricing strategies, that influence
menu quality and operational efficiency.

LITERATURE REVIEW
Financial Management in Hotel Restaurants

According to Stefanelli (1982), financial management in restaurants involves balancing
costs and market demand to set prices that ensure profitability, a principle critical for hotel
restaurants facing high operational costs. Effective financial practices, such as budgeting



and cost control, are essential for optimizing resources like food and labor, which
significantly impact profit margins. Panajitan (2007) demonstrates that management
accounting informs pricing decisions in Indonesian hotels, enabling managers to allocate
resources efficiently. Similarly, Sastra (2024) found that food and beverage cost control at
Four Points Seminyak reduced waste, highlighting the role of financial oversight in
enhancing sustainability. However, many hotel restaurants struggle with inconsistent
application of these practices due to limited financial expertise or outdated systems,
leading to inefficiencies like excessive overhead expenses.

The literature also underscores the need for advanced financial tools to address the
unique challenges of hotel restaurants, which operate within integrated hospitality
systems. Swink et al. (2022) argue that analytics in restaurant supply chains can reduce
waste and improve cost efficiency, yet adoption remains low in hotel settings. Baiyewun
(2025) notes that small restaurants, including those in hotels, often lack training in
financial forecasting, resulting in suboptimal resource allocation. Harris and Mongiello
(2006) emphasize that early hospitality accounting research laid the groundwork for cost
management, but its integration into daily operations remains limited. This gap in
applying robust financial systems highlights a critical need for tailored strategies to
enhance the financial performance of hotel restaurants.

Menu Development and Cost Efficiency

According to Nebioglu (2020), effective menu management involves analyzing item
performance to prioritize high-margin offerings, a practice often neglected in hotel
restaurants. Strategic menu design can reduce food costs and enhance profitability by
aligning offerings with customer preferences. Lai et al. (2021) found that small restaurants
in Malaysia achieve cost efficiency by focusing on high-margin items, reducing food
waste. Similarly, Diana (2020) illustrates how menu engineering at Inna Parapat Hotel
optimizes product selection to balance cost and appeal, ensuring financial viability. Gusti
et al. (2024) further highlight that menu management in Indonesian hotels, such as Hotel
Morena, minimizes ingredient costs while maintaining variety, addressing operational
inefficiencies.

Despite these advancements, many hotel restaurants fail to integrate financial analysis
into menu development, leading to significant challenges. Jahangir (2025) notes that
outdated menus that ignore market trends result in stagnant offerings, reducing customer
satisfaction and revenue. Lu and Gursoy (2017) argue that while organic menu items
enhance competitiveness, they increase costs, necessitating careful cost analysis.
Erningsih et al. (2022) emphasize that menu planning without financial oversight leads to
wastage rates of up to 25% in some establishments. Tsai et al. (2011) suggest that
hospitality research has yet to fully explore menu engineering as a financial strategy,
indicating a gap in applying cost-efficient menu design to hotel restaurants. This highlights
the need for integrated approaches to balance cost and customer appeal.

Pricing Strategies and Revenue Optimization

According to Yang et al. (2009), menu price formats significantly influence customer
spending, underscoring the need for strategic pricing in hotel restaurants. Dynamic
pricing, which adjusts prices based on demand or season, enhances revenue by aligning
with customer willingness to pay. Gomez-Talal et al. (2025) report that dynamic pricing
increases revenue during peak periods, a strategy supported by Bale and Emmanuel
(2024) for its adaptability to market fluctuations. Webb et al. (2023) propose mixed bundle
pricing to balance profitability and customer value, while Aththanayake et al. (2025)
highlight the effectiveness of revenue management techniques in casual dining, applicable
to hotel settings. These strategies demonstrate the potential for pricing to drive financial
performance.

However, many hotel restaurants rely on static pricing models, limiting their revenue
potential. Bujalance-Lopez et al. (2025) note that static pricing fails to adapt to market
changes, leading to missed opportunities. Yim et al. (2014) emphasize that pricing
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decisions should account for factors like ingredient quality and service, yet many
restaurants overlook these considerations. Kale et al. (2024) argue that strategic pricing,
grounded in cost analysis, is essential for competitiveness. Faria et al. (2022) suggest that
pricing strategies should also enhance service quality perceptions to foster customer
loyalty. This gap in adopting flexible pricing models underscores the need for hotel
restaurants to integrate cost and market data to optimize revenue.

RESEARCH METHODS

This study adopts a library-based research approach to investigate the role of financial
management in menu development and pricing decisions within hotel restaurants,
focusing on how these practices influence operational efficiency and profitability. The
research examines the phenomenon of integrating financial principles, such as budgeting
and cost control, into operational strategies, which directly impacts resource allocation
and revenue optimization. By relying on secondary data, the study draws from a
comprehensive collection of books, academic journals, and scientific papers published
between 2005 and 2025, ensuring a robust foundation of existing knowledge. These
sources provide insights into financial management theories, menu design strategies, and
pricing models specifically tailored to the hospitality industry. The selection of literature
prioritizes peer-reviewed publications and studies relevant to hotel restaurant operations,
particularly those addressing cost efficiency and customer demand.

The data collection process involves a systematic review of secondary sources to gather
relevant information on financial management practices in the context of hotel
restaurants. Sources were selected based on their relevance to the research objectives,
focusing on studies that explore cost-volume-profit analysis, demand theory, and their
applications in menu and pricing decisions. To ensure credibility, the literature was
sourced from reputable databases such as Scopus, Web of Science, and Google Scholar,
with an emphasis on publications from the hospitality and tourism fields. The review
process entailed identifying key themes, such as cost control, menu profitability, and
dynamic pricing, which form the basis for understanding the challenges faced by hotel
restaurant managers. This approach allows for a comprehensive exploration of how
financial constraints shape operational decisions, aligning with the study’s aim to address
inefficiencies like food waste and suboptimal pricing.

Data analysis employs a content analysis technique to extract meaningful patterns and
insights from the collected literature. This method involves systematically examining
textual data to identify recurring themes and relationships, such as the integration of
financial management with menu development and pricing strategies. The process begins
with coding the literature based on key concepts, including budgeting, cost efficiency, and
customer-centric pricing, followed by categorizing these codes into broader themes to
highlight significant findings. According to Bassot (2022), content analysis is particularly
effective for desk-based research, as it enables researchers to synthesize qualitative data
into actionable insights. By analyzing the literature, the study uncovers gaps in the
application of financial principles to operational practices, providing a foundation for
proposing practical recommendations. This methodological framework ensures a
rigorous and systematic approach to addressing the research problem, offering a clear
pathway to understanding the interplay between financial management and restaurant
performance.

RESULTS
Financial Management in Hotel Restaurants

From the literature reviewed, it is evident that financial management plays a critical
role in the operational success of hotel restaurants. Financial management in this context
refers to the processes through which hotel restaurant managers plan, organize, direct,
and control financial resources to achieve business objectives. Studies by Su and Chen
(2022) emphasize that effective financial management involves budgeting, cost control,
and financial forecasting, all of which contribute to the sustainability and profitability of



the restaurant. Furthermore, financial management is linked to decision-making,
particularly in managing resources efficiently, which includes the management of labor
costs, food costs, and overhead expenses. Research highlights the importance of
maintaining a balance between cost efficiency and quality service in achieving financial
goals.

The review of the literature confirms that financial management principles such as cost
control, budgeting, and profit forecasting are integral to hotel restaurant success. Studies
by Mun and Jang (2018) consistently underline the importance of cost management in
menu development and pricing decisions, where financial resources must be allocated
effectively to maximize revenue. Proper financial management can lead to improved
profitability by minimizing waste, controlling food costs, and ensuring that pricing
strategies are aligned with both market demand and operational costs. However, many
hotel restaurants struggle to fully integrate these financial principles into their daily
operations, often due to a lack of training or inadequate tools to monitor financial
performance regularly (Swink et al., 2022).

The data from the literature review underscores the significance of financial
management in the context of hotel restaurants and its direct impact on menu
development and pricing decisions. The problem identified in the research, which
involves inefficient resource management in these areas, is linked to the lack of integrated
financial practices in decision-making. The literature suggests that despite the
acknowledged importance of financial management, many hotel restaurants fail to
optimize their financial resources effectively, leading to challenges in pricing and menu
development (Harris & Mongiello, 2006). This gap in financial integration with
operational strategies reflects the research problem, as it demonstrates that poor financial
practices contribute to the inefficiencies in menu offerings and pricing.

Menu Development and Financial Implications

In the context of menu development, literature shows that creating a menu is a strategic
process that balances customer preferences, operational costs, and profitability. A well-
designed menu can significantly influence the revenue of a hotel restaurant. The literature
highlights that menu items should be selected based on factors such as food cost,
preparation time, and customer demand (Nebioglu, 2020). Study by Lai et al. (2021) also
point out that hotel restaurants often fail to update their menus in response to changing
customer preferences or market trends, which can result in a stagnation of offerings and
a decline in customer satisfaction. Furthermore, the menu pricing is essential to ensure
that it covers costs while remaining attractive to customers.

Menu development requires a deep understanding of customer expectations, food cost
analysis, and the ability to create a diverse menu that appeals to different customer
segments (Lu & Gursoy, 2017). A study by Erningsih et al. (2022) emphasizes the
importance of aligning menu choices with financial objectives by selecting items that yield
a good return on investment. However, Tsai et al. (2011) suggest that many hotel
restaurants face difficulties in integrating financial considerations effectively into their
menu design. This often results in a menu that either has too many high-cost items,
leading to financial inefficiency, or too few options, limiting the potential for diverse
customer appeal. Effective menu development involves understanding both the cost
structure and customer demand patterns to ensure profitability.

The relationship between the data on menu development and the research problem lies
in the fact that many hotel restaurants do not integrate financial management principles
into their menu creation process (Lai & Karim, 2023). The lack of financial consideration
in menu design leads to inefficiencies such as food wastage, high food costs, and missed
revenue opportunities. The literature suggests that without a clear understanding of how
menu pricing and item selection can impact the bottom line, hotel restaurants struggle to
optimize their menus for profitability. This underscores the research problem, where hotel
restaurants need better strategies for menu development that are aligned with financial
management practices to overcome these challenges.
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Pricing Decisions and Revenue Optimization

Pricing decisions are pivotal in the financial success of hotel restaurants. According to
the literature, pricing strategies should reflect both the costs of the menu items and the
perceived value to customers. Several studies show that dynamic pricing, where prices are
adjusted based on factors like time of day, demand, or season, can be an effective strategy
for hotel restaurants (Yang et al., 2009). Gomez-Talal et al. (2025) also emphasizes the
importance of competitor analysis and market trends in setting prices. Furthermore, hotel
restaurants are advised to consider customer segments, as different groups may have
varying willingness to pay for similar items. However, many hotel restaurants continue
to use static pricing models, which may not be effective in a competitive and ever-
changing market environment.

The review of pricing strategies in the literature suggests that an effective pricing model
must balance financial considerations with customer perceptions of value. Pricing
decisions are influenced by factors such as operational costs, market trends, competitor
prices, and customer expectations (Alpiana et al., 2024). Some studies suggest that
applying a value-based pricing strategy, where prices reflect the perceived value of the
product to the customer, can lead to better profitability. However, the literature also
highlights that many hotel restaurants are often reluctant to adjust prices regularly, either
due to uncertainty about customer reactions or a lack of data on pricing effectiveness. As
a result, many hotel restaurants continue to use rigid pricing strategies that may not
optimize their revenue potential (Asim & Arif, 2023).

The relationship between the data on pricing decisions and the research problem is
evident in the fact that many hotel restaurants struggle to adapt their pricing strategies to
changing market conditions. Despite the availability of more dynamic and customer-
centric pricing models, many restaurants continue to use outdated pricing systems, which
leads to suboptimal revenue generation (Ulvi et al., 2024). The literature shows that hotel
restaurants often fail to analyze pricing from a financial perspective, which results in
pricing that does not reflect the true costs of the menu items or the market demand. This
gap in pricing strategy alignment with financial management practices directly contributes
to the research problem, where the integration of proper financial management in pricing
decisions is essential for improving restaurant profitability.

Table 1. Challenges and Strategic Recommendations

Financial .
. gs Research Strategic
Aspect Data Findings Management .
Problem o, Recommendations
Implications
Menus are
developed
Man hotel without
Y R Lack of cost
restaurants do considering
. control, Integrate cost and profit
Menu not  integrate cCosts and . S . . .
. inefficiencies, lost margin analysis into
Development financial revenue
. . . revenue menu development.
principles in potential,

menu creation.

leading to food
wastage and
high costs.

opportunities.

Pricing Decisions

Most
restaurants use
static  pricing
models that do
not respond to
market changes
or customer
segments.

Prices do not
reflect  actual
costs or
customer

value, resulting
in suboptimal
revenue.

Unadjusted prices
can cause loss of
customers and
reduce profit
margins.

Implement dynamic and
value-based pricing
strategies.




Financial

Aspect Data Findings Research Management Strategic .
Problem o Recommendations
Implications
Operational
costs and Pricing  does Conduct detailed cost

Risk of losses and
declining  profit

market trends

analysis and continuous
are often not

market monitoring for

not reflect true
costs or market

Impact of
Operational Costs

analyzed in . margins. . .
iy conditions. & price adjustment.
pricing
decisions.
Customer
segments with Uniform
; . . Revenue from .
different pricing is not . Price based on market
Customer o . high-value
. willingness to optimal for all . segments and customer
Segmentation segments is not .
pay are not customer o perceived value.
. maximized.
taken into  groups.
account.
Restaurants
tend to avoid Price rigidity
regular i hinder .
cgu’a price ders Use data analytics to
. . adjustments response to Stagnant revenue; . - -
Price Adjustment inform pricing decisions
. due to marketchanges lost market . .
Behavior . .. and experiment with
uncertainty and  reduces opportunities. S
dynamic pricing.
about customer revenue
reactions or potential.
lack of data.

The findings in Table 1 summarize the key insights from the literature, highlighting
the critical role of financial management in addressing operational challenges. The table
illustrates that effective budgeting and cost control mitigate inefficiencies, while strategic
menu design and dynamic pricing enhance revenue and customer satisfaction. These
results reveal a significant gap in the consistent application of financial principles across
hotel restaurant operations, particularly in integrating cost analysis with menu and pricing
decisions. By addressing these challenges, hotel restaurants can optimize their financial
performance, reduce waste, and align offerings with market demands, setting the stage for
sustainable profitability.

DISCUSSION

The findings of this study highlight a significant disconnect between financial
management practices and operational decisions in hotel restaurants, particularly in menu
development and pricing strategies. According to Swary (2024), rigorous food cost
analysis can reduce waste by up to 15%, yet many hotel restaurants fail to implement such
practices consistently, leading to inefficiencies like excessive food wastage. This aligns
with de Visser-Amundson et al. (2021), who note that poor menu planning contributes to
waste, undermining profitability. The literature suggests that integrating financial
principles, such as budgeting and forecasting, into daily operations is critical for
addressing these challenges. For instance, Hermawan (2023) emphasizes that robust
financial systems enable managers to control costs while maintaining service quality, a
practice often neglected due to inadequate tools or training. This gap underscores the need
for a more systematic approach to align financial management with operational strategies,
ensuring resources are allocated efficiently to enhance restaurant performance.

The strategic importance of menu development is evident in its potential to drive
revenue while minimizing costs. According to Nebioglu (2020), effective menu
management involves prioritizing high-margin items, yet the findings indicate that many
hotel restaurants include costly items without adequate cost analysis, resulting in up to
25% food wastage, as noted by Makisanti (2022). This resonates with Lai et al. (2021),
who found that small restaurants in Malaysia achieve profitability by aligning menu
offerings with financial goals. The reluctance to update menus in response to market
trends, as highlighted by Jahangir (2025), further exacerbates inefficiencies, reducing
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customer satisfaction. These findings suggest that hotel restaurants must adopt menu
engineering techniques, as demonstrated by Diana (2020), to balance customer
preferences with cost efficiency. By integrating financial analysis into menu design,
restaurants can reduce waste and enhance profitability, addressing a critical operational
gap identified in the literature.

Pricing strategies play a pivotal role in optimizing revenue, yet the reliance on static
pricing models limits financial performance. According to Gomez-Talal et al. (2025),
dynamic pricing can increase revenue by 10-15% during peak periods, a strategy
supported by Bale and Emmanuel (2024) for its ability to adapt to demand fluctuations.
However, the findings reveal that many hotel restaurants use rigid pricing, as noted by
Bujalance-Lopez et al. (2025), which fails to reflect market conditions or customer
perceptions. This is consistent with Raab et al. (2009), who advocate for price sensitivity
analysis to set competitive prices. The integration of cost-plus pricing, as applied by
Wauran (2016), ensures that prices cover costs while remaining attractive, yet its adoption
remains limited. These insights highlight a critical gap in applying flexible pricing models,
suggesting that hotel restaurants must leverage market and cost data to optimize revenue,
aligning with the strategic pricing approaches proposed by Webb et al. (2023).

This study extends the application of cost-volume-profit analysis and demand theory,
as discussed by Stefanelli (1982) and Yim et al. (2014), to the specific context of hotel
restaurants, bridging a gap in hospitality literature. It offers actionable recommendations
for managers, such as adopting menu engineering to reduce waste and implementing
dynamic pricing to boost revenue. By integrating financial tools, as suggested by Sastra
(2024), managers can enhance decision-making, ensuring menus and prices align with
both cost structures and customer expectations. Faria et al. (2022) emphasize that
improving service quality alongside financial strategies can enhance customer
satisfaction, fostering loyalty. These implications underscore the need for hotel
restaurants to adopt integrated financial and operational frameworks to achieve
sustainable profitability in a competitive market.

CONCLUSION

The most startling discovery from this research is the overwhelming disconnect
between financial management practices and menu development and pricing decisions in
hotel restaurants. Despite the widespread recognition of financial management’s
importance in business success, many hotel restaurants fail to integrate essential financial
principles into their daily operations. The research revealed that even though managers
are aware of budgeting, cost control, and forecasting, these practices are often neglected
when it comes to menu creation and pricing. As a result, many hotel restaurants face
inefficiencies such as excessive food waste, poor resource allocation, and unoptimized
pricing, leading to missed revenue opportunities. This gap between financial management
and operational decision-making highlights a critical area for improvement that, if
addressed, could drastically improve profitability and operational efficiency in the
industry.

The implications of this research are both theoretical and practical, offering a
framework for applying financial theories to real-world restaurant operations. Managers
can adopt menu engineering tools to reduce food waste and implement dynamic pricing
to maximize revenue during peak periods. However, the study’s reliance on secondary
data limits its ability to capture real-time operational dynamics, and the lack of empirical
testing restricts generalizability. Future research should incorporate primary data through
surveys or case studies with hotel restaurant managers to validate these findings.
Additionally, exploring advanced technologies, such as data analytics for menu
optimization, could further enhance financial decision-making in this sector.
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