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Tiivistelma

Tassa opinnaytetydssa tarkasteltiin huoltoaseman ravintolan ruoka-annosten kannattavuutta.
Tyon toimeksiantajana oli Sorsasalon Nesteen huoltoasema. Tydssa selvitettiin, mitka ruoka-
annokset ovat kannattavia ja mitka eivat tutkimalla ruokien myyntikatteita ja myyntimaaria. Tie-
toa haettiin yritykseltd saaduista annoskorteista. Lisaksi selvitettiin, mita on yritystoiminnan kan-
nattavuus ja mitka tekijat siihen vaikuttavat.

Teoriaosuudessa esitelladn toimeksiantaja ja tarkastellaan yrityksen laskentatoimea, kannatta-
vuutta ja hinnoittelua. Lisaksi kasitelladn ruokapalveluille ominaista laskentatoimea, kuten tuo-
tehinnoittelua, annoskortin siséltoéd ja tuoteanalyysia. Tietoa on keratty alan kirjallisuudesta ja
internetista. Liitteeksi on laitettu mallit tuloslaskelmasta ja annoskortista.

Teoriaa on pyritty soveltamaan kaytantoon tekemalla menuanalyysi huoltoaseman ruoka-an-
noksista niiden kannattavuuden selvittdmiseksi. Ruoka-annosten hinnat on péivitetty annoskort-
teihin Excel taulukko-ohjelmaa apuna kayttaen ja ne on luovutettu yrittajalle.

Tyo6n tuloksena saatiin selville, mitka ruoka-annoksista olivat kannattavia myyntikatteidensa ja
myyntimaariensa perusteella ja mitka eivat. Mahdolliset toimenpiteet annosten kannattavuuden
parantamiseksi on esitetty menuanalyysi- ja pohdintaosiossa. Yritystoiminnan kannattavuuden
muodostumista on selvitetty mahdollisimman laajasti.
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Abstract

The subject of this thesis was to investigate profitability of the service stations portions. The
client was Neste Sorsasalo service station. The goal was to analyse the sales margins and
demand of the portions and find out which of the portions were profitable and which were not.
The data was based on the menu of the Neste Sorsasalo service station and its portion cards.
The profitability of the business was also studied in this thesis.

The client of the thesis is introduced in the theory section. The business accounting, profitability
and pricing are also processed. The theory focuses especially on business accounting that is
typical to foodservices. This includes product pricing, the contents of the portion card and prod-
uct analysis. The data was collected from the field of literature and the internet. The examples
of the portion card and income statement have been attached to the thesis.

The theory has been put to practice by carrying out a menu analysis from the portions. The
menu analysis is based on the Boston growth-share matrix. The portion cards have been up-
dated and handed over to the client.

As a result of this thesis, the profitable and non-profitable portions were revealed. The possible
actions to improve profitability of the portions have been presented in the menu analysis and
discussion section. The profitability of business has been investigated thoroughly.
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