Menu Creation Rubric
Mr. Hagen

Math Applications

· Menu Creation using Microsoft Publisher (40pts)

· Menu must be neatly organized under given template.
· Selection choices must include 2 appetizers, 3 main courses, 3 beverages, and 3 desserts.
· All prices must use decimals.
· There must be at least 1 picture or clip art included.
· Restaurant address and name must be present.
· Math Calculations (30pts)
· The following calculations must be found:
· Total cost of each item must be listed and multiplied if more than one of the item is ordered.
· Total cost of food must be found correctly.
· Sales tax (9.5%) on total food cost must be accurately found.
· Total Bill after sales tax added must be accurately found.
· Gratuity (20%) on bill must be found accurately.
· Total Bill with Gratuity included must be found accurately.
· Microsoft Excel Receipt (30pts)
· Sales tax must be 9.5% and gratuity must be 20%.
· Your receipt must be modeled as follows using a Microsoft Excel Spreadsheet:
	Item
	Cost
	Quantity
	Total

	Grandma's Roast Beef
	$13.25 
	2
	$26.50 

	Coffee
	$1.59 
	2
	$3.18 

	Dessert
	$6.99 
	1
	$6.99 

	
	
	
	

	Total Food Cost
	
	
	$36.67 

	
	
	
	

	Sales Tax (9.5%)
	0.095
	
	$3.48 

	
	
	
	

	Total Bill After Sales Tax
	
	
	$40.15 

	
	
	
	

	Gratuity (20%)
	0.2
	
	$8.03 

	
	
	
	

	Total Bill with Gratuity
	
	
	$48.18 


