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Measuring the ROI of Al in Gastronomy: (
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Key Metrics for Success

Financial &
Operational Impact
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200-500% Optimized Food Cost (25-28%)

Al reduces food costs by 5-7 percentage points
through better demand prediction and waste

Target ROI

management.
A successful Al implementation
should deliver a return of at least -
3.5X within the first year. . :
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Customer Experience

) W 15-25% Boost in
e _ : Satisfaction (CSAT)
)
95% Faster Admm Tagks Real-time feedback analysis and 24/7 Al
Al reduces complex tasks like recipe response times drive higher customer loyalty.

costing.

30% Reduction in Prep Time

Smart sequencing of tasks and “mise en
place" planning optimizes kitchen workflow.
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