Seamless Design & Allergen Clarity

M D .
MENUTECH .
'/ NEWMENU Example: Weekly school menu & Back > Next
O W O | ‘ Dashboard ‘ 3. TRANSLATE 4. REVIEW You are editing the following style:

School menu

My menus
v/ Print  Mobile

Templates

Manage
@ TEXT & COLOURS
Lmel cMoma,
Products FROM MONDAY, JANUARY 1, 2024 TO FROAY, JANUARY 5, 2024

Font settings

Integrations

MAIN ENTREE omodoro with Title

Links

40pt  *  regular
VEGETARIAN
Collections ENTREE

ALLERGEN FREE Roosted th Otive O yFree Che ee & Doiry Free Grilled 03 with Roosted Sacramento
ENTREE

HOT VEGETABLE Veg
SIDE

Opt = Itali
./_\’ p - O nalic

Contents:

Subtitle
FRESH FRUIT Frosh fruit

COLD BAR Green Solod Greek Yoghurt o Vepttoble crudnée 9t ~ bold - .

» What is Menutech?
» School menu design references
» How does Menutech work?

» How much does Menutech cost?

» What else can Menutech automate?

S I,.L:"“‘.‘""‘J”~

..,,
WA

» How do we get in touch?

fe
A

%

Exclusive property of Menutech GmbH - All rights reserved

- _ of (o Bt i ,\ ,.A.. (5 Srakat o Be S u's A S A ANF b R o ey
248 LI My RN e i R K S S e R s S L e L s PR o RIS

Pt
Ee




Menutech is pioneering
Cloud-Based Menu Planning
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all natural meals seasoned with love
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Menutech stands as the leading solution for School Food & Beverage
Menu Planning in Europe and the US. Our success is founded on an

unwavering commitment to efficiency, as demonstrated by Menutech's
capability to fully automate menu design. 7 s \

SOLANID

SAVEURS & SANTE

Our journey reflects the achievements of educational institutions that
have adopted Menutech for its efficiency and innovative approach in
menu design, translation and allergen declaration for the needs of
their students and families.

LINDHORST GRUPPE

VISIT OUR WEBSITE
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LUNCH MENU

MONDAY TUESDAY WEDNESDAY

MAIN ENTREE @ Baked Ziti § [

Latin Style Roasted Chicken and  Applegate Beef Hot Dogs c§

Potatoes

VEGETARIAN ENTREE @ Boked Ziti § [ \/ Spanish Style Rice & Beans \V Vegetarian Hot Dog v,§'

V' Quinoa Bowl with Sweet
Potatoes, Pumpkin Seeds & Dried
Cranberries

V'’ Gluten Free Pasta Pomodoro V* Spanish Style Rice & Beans

with Lentils

ALLERGEN FREE ENTREE

HOT VEGETABLE SIDE \/ Steamed Broccoli \/ Maple Glazed Carrots V' Tater Tots &9
V* Sauteed Spinach
\Jf i : Vv Mi :
Soup V' Lentil % Chicken Vegetable Quinoa V' Mild Carrot Ginger
FRESH FRUIT Fresh Fruit Fresh Fruit Fresh Fruit
COLD BAR Cold Bar offerings include:

Chicken # Vegetarian Vv Vegan ¥ Gluten @ Egg & Soy
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The cold bar offerings will match the requirements of a kosher style menu on a daily basis.
On Fridays, we offer a homemade dessert (allergen free dessert available).

rotating salad greens, fresh fruit, vegetable crudités, house-sweetened flavored yogurts, granolaq, rotation of Boar's Head deli meats, rotation of cheeses, hard-boiled eggs, plain
pasta with olive oil, olives or pickles, rotating salad toppings, rotating spreads with pitg, specialty salads, Rockland Bakery bread options, croutons, sunflower butter & jelly
sandwiches, and condiment bar (mayonnaise, ketchup, mustard, tamari, Frank's hot sauce, sriracha & house-made salad dressings).
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Menu Customization for

40+ Schools in New York
Tri-State

Leveraging Menutech, this
School Caterer tailors Weekly
Menu Designs for schools,
daycare centers, and summer
camps across the New York
tri-state area.

To date, they have seamlessly
generated over 2400 menus
annually through Menutech's
automated system.
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MENU DE LA SEMAINE

(Client name) | MIDI: 4 JANVIER AU 8 JANVIER

MENU DESIGN REFERENCE #3
Seasonal and

S u StO INQ b le: COt erin 9 Entrée Plat Accompagnement Produit laitier Dessert

Excelle nce in th e SO Uth LUNDI Salade de petit pois R&ti de Beoeuf sauce Boulgour Emmental o Compote mangue
4 janvier forestiére

of France ou
Cabillaud sauce forestiere
(***) @

Operating in the South of
France, this catering service S janvier

MARDI Salade de chou blanc Salade de lentilles, ceufs et Fromage blanc aux fruits 0
crudités (***) @

OHHUOUY curates 2000 menus JEUDI Salade de Tomates Cabillaud sauce beurre Farfalles Edam 0

.. . . bl Hokok
on Menutech, emphasizing a diamie ARElies
commitment to heolth, VENDREDI Salade Verte Lamelle de volaille oriental Potatoes Yaourt nature Brownie §
. 8 janvier ou

seasonality, and locally Beignets de poisson (***)
sourced ingredients.

. . Solanid & Co se réserve la possibilité de modifier le menu en fonction des arrivages et des contraintes liées a I'exploitation de produits frais.
They cater to lifelong learning
institutions, schools,

kindergartens, and medical : » Y BN :
: 100"B10 Bt
establishments. /. iS50t &pdche dunable | 08 S2iSONS

@ Oeuf @ Poissons ) Lait (y compris le lactose) § Fruit a coques
(**) indique les plats S/PORC et S/VIANDE
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Step 4: Self-updating

Step 1: Effortless Step 2: Automated Step 3: Auto- :
: : share-links for each
Excel Import Allergen Detection Generated Designs
School
Drag and drop your Our Al-powered Watch as your menu :
: : PY : P : Y . No emails or PDFs
Excel file or use our algorithm designs automatically )
: L : : .. L needed. Each client gets
intuitive templates to automatically identifies adapt to each location’s : .
: o .. : a unique link that self-
seamlessly import allergens. Prioritize specifics and graphics,
. : updates every Week or
your Weekly or your recipe database configured for a
. : Month for hassle-free
Monthly menu plan. for enhanced precision. personalized touch.

communication.

Menu designs as easy as 1, 2, 3, 4




M MENUTECH

Choosing the right plan

L

|deal for Schools with on-site
Kitchen Team, Single user access

£ 180 / month
£ 1593/month (annually)

£ 600 configuration fee

Exclusive property of Menutech GmbH - All rights reserved

Enterprise

|deal for School Caterers,
Single user or Managing teams

£ 400 / month (annually)
+ QCccesses

£ 1500 configuration fee

Our multilingual support covers English, French, German, Italian, and Spanish.
Support is available Monday to Friday from 8 AM to 6 PM for all plans and extends to weekends (9 AM to 4 PM) for Enterprise and White-label plans.
The Account Configuration phase includes importing existing menus, styles, and templates, along with dedicated Training and Launch Support outlined on the next page.

SEE FULL PRICING

White-label

|deal for Catering Groups,
Inviting customers to an
integrated suite of digital tools.

£ 900 / month (annually)
+ QCcesses

Configuration fee based
on required integrations
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M MENUTECH

L Enterprise White-label

Annual subscription £153 / month £400 / month + accesses £ 900 / month + accesses

Upfront configuration cost | £ 600 fee + Data import fees £ 1500 fee + Data import fees Based on Data Import + Integrations

Unlimited styles v v 4

Custom styles v 4 4

Custom Excel import Menutech Excel template only v 4

Custom templates NO v 4

Multiple locations Nno v v

Multiple users no v 4 %

External user NO No From + £5 to + £25 / month %ﬂ
=

Launch Support Standard configuration Bi-weekly Office Hours Project Management %g

Continuous Support o/7, General support //7, Account Manager //7, Account Manager fg:

Training at launch [ Up to o participants Up to 15 participants %




We support you
every step of the
way on your
digital journey

We're modular.

This allows you to tailor features to the preferences
of your teams, customers, and end-consumers,
activating Software Modules at your convenience.

Elevate your customer relationships through the

transformative power of automated menu planning.

SEE ALL FEATURES

Procurement

Products

Menus

Recipes

Communication

Order-taking
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M| MENUTECH

Put an end to
manually designing
your food menus.

Consider it done.
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M MENUTECH

Let's get
IN touch

Your contact person:

Laure Joumier
CEO
laure.joumier@menutech.com

Click here to schedule a Zoom/
Teams call
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Photography credits:

Adam Vradenburg
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