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QUICK VERDICT

Al-driven dynamic pricing changes the register in under 90 days: average ticket climbs
12% to 18%, food cost drops from an average of 34% down to the recommended maximum
cap of 32%, and the owner recovers up to 6 hours a week once spent adjusting prices by
hand in spreadsheets. Before automating, 91% of restaurants across Latin America set
prices once a quarter, regardless of weather, real occupancy, or perishable inventory
sitting in the walk-in.

After implementing the Masterestaurant methodology, the system adjusts combos, happy
hour and delivery pricing every 24 hours based on actual demand. Diego F. Parra puts it
bluntly: ‘the mistake | see over and over is charging the same on an empty Tuesday as on
a packed Friday.' Canvas Restaurantes, Exponencial and Cash work together so that
adjustment never depends on memory or gut feeling.
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Most restaurants in 2026 still price their menu like it's 2010: a printed price that doesn't shift whether the dining
room is empty at 3 p.m. on a Tuesday or there's a line out the door on Friday at 8 p.m. Diego F. Parra has seen
this pattern in dozens of kitchens: managers who drop prices by instinct the moment they see empty tables,
without ever measuring the real margin impact.

The result is a food cost that spikes to 34% or higher, because the discount gets decided by gut feeling instead
of data. Meanwhile, perishable inventory — proteins, dairy, produce — keeps running on its own biological clock
while the printed price never reacts to that waste risk.

Al-driven dynamic pricing flips that logic. Instead of one fixed price, the system reads real-time occupancy,
weather, nearby events and perishable inventory levels, then adjusts combos, happy hour and delivery pricing
every 24 to 48 hours. The Masterestaurant methodology connects that reading to three tools: Canvas
Restaurantes to map the business model, Exponencial to project pricing scenarios, and Cash to control food
cost day by day against a hard cap of 32%.

In restaurants where Diego F. Parra has implemented this system, RevPASH — revenue per available seat hour
— climbs an average of 15% in the first quarter, with no menu or recipe changes required.

In 2026, dynamic pricing in restaurants is no longer experimental: hotel chains have used it for two decades,
and food service is only now catching up. Even so, only 26% of operators use Al tools today, according to the
National Restaurant Association (2026), which explains why real-time, data-based price adjustment remains the
exception across Latin America. Parra through 2025.

That gap is the opportunity: while most operators stay locked into a fixed menu, the restaurant that automates
pricing captures that extra 15% of RevPASH before its direct competitor even tries.

SIDE-BY-SIDE COMPARISON

Side-by-side: dynamic pricing

BEFORE (NO DYNAMIC AFTER (WITH
PRICING) MASTERESTAURANT)
Average ticket X  $18 fixed all month v $21.20 demand-adjusted (+18%)
Food cost X 34% average, no cap v 29% controlled, 32% hard cap
Manual pricing hours X 6 hours/week in spreadsheets v" 15 minutes/week in Cash
Perishable inventory waste X 22% of ingredient cost v 9% of ingredient cost
Off-peak table occupancy X  31% of tables v 58% of tables
Contribution margin X 58% v 64%
Price review frequency X Once per quarter v" Automated daily adjustment
Put it to work in your restaurant: Al executive program for restaurant leaders —
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Do you know your current RevPASH before activating any algorithm?

The first item on the checklist is not installing software: it is measuring RevPASH —revenue per avail-
able seat hour— for the past 30 days, broken down by time slot.

Without that baseline, any price adjustment is noise, not management. In the restaurants where Diego F. Parra
has implemented Al dynamic pricing, the most frequent mistake in 2025 was activating the algorithm without
clean historical data: the system adjusted prices based on a fictitious average occupancy and the average ticket
rose on paper, but food cost jumped from 32% to 36% because poorly priced combos kept selling.

Calculate your RevPASH by shift for four consecutive weeks before touching a single price variable; only then
will the system have a real anchor to optimize upward. The documented average improvement is 15% in the first
quarter when the starting point is properly measured.

Is your daily food cost below the maximum recommended ceiling of 32% per dish?

Al dynamic pricing amplifies what already exists in the operation: if your average food cost is 34% be-
fore automating, the system will raise prices during peak hours but also conceal the inefficiency of the
base cost.

The Masterestaurant methodology requires that every active menu item has its food cost calculated and visible
in Cash before enabling automatic adjustments; the maximum recommended ceiling is 32%, and any item ex-
ceeding that must be reformulated or removed from the dynamic menu. In practice, dropping from 34% to 32%
before launching the algorithm represented an average of USD 1,800 per month in recovered margin in 80-seat
restaurants reviewed throughout 2025.

Check every active recipe, not just high-rotation items: low-rotation dishes with high food cost are the ones the
system tries to sell at a discount and end up dragging down total margin.

Does the system read perishable inventory in real time before adjusting the day's prices?

Al dynamic pricing only reduces waste if the algorithm receives perishable inventory data before calcu-
lating the price for each session.

Without that feed, the system lowers prices due to low occupancy but does not know that the day's protein has
been in cold storage for 36 hours and needs urgent turnover.

The compliance criterion for this point is concrete: the system must show an automatic alert when an input ex-
ceeds 70% of its useful life and must propose a daily combo or special at a dynamic price that clears that inven-
tory without sacrificing more than 4 percentage points of food cost. If the software you are evaluating does not
have that trigger, it is not dynamic pricing: it is just scheduled discounting.

Do your happy hour and delivery windows have prices independent of the printed menu?

One of the levers that most impacts the bottom line in the short term is completely separating the
price structure for delivery and happy hour from the printed menu, and letting the algorithm manage
them autonomously.

The physical menu can maintain a stable base price to avoid confusing dine-in guests, but the digital channel
and low-occupancy window should operate with prices the system updates every 24 to 48 hours based on pro-
jected occupancy, weather, and events within a 1 km radius.
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In restaurants that apply this separation from the start, the average delivery ticket rises between 12% and 18%
in the first 90 days because the algorithm identifies that app customers tolerate prices 10% higher on Fridays
and Saturdays between 7 p.m. and 10 p.m. The compliance criterion: the system must have at least two active
price structures simultaneously, with distinct rules per channel and per time slot.

Does the owner or manager receive a daily report

on price variation and margin, not just on sales?

The mistake Diego F. Parra sees time and again in restaurants that implement dynamic pricing
without structure:

the owner celebrates that sales rose 18% but does not notice that margin dropped 3 points because the system
applied discounts on the highest food-cost dishes. The checklist requires the daily report to show, at minimum,
four figures: average ticket for the day vs. the previous day, shift food cost, price variation applied by the
algorithm, and resulting RevPASH. With that grid visible before 9 a.m., any deviation is corrected before it
affects the week.

Masterestaurant recommends reviewing that report during the first 8 weeks of active Al operation to calibrate the
maximum and minimum limits the algorithm can apply: on average, the optimal range is between -8% and
+14% over the base price, depending on the time slot and projected occupancy level.

Have you defined the price variation limits the algorithm can apply without human approval?

Automating does not mean surrendering total control to the software. A dynamic pricing system without
defined limits can raise the price of a star dish by 25% on a concert Friday and destroy the value percep-
tion in a single night.

The compliance criterion for this point is to document, before activating the algorithm, three rules: the maximum
increase ceiling (recommended: +14% over base price), the minimum discount floor (recommended: -8%), and
the menu items excluded from dynamic adjustment —generally the anchor dishes that define the restaurant's
identity—. In the Masterestaurant methodology, those parameters are configured in Canvas Restaurantes and
reviewed every 90 days using real conversion and food cost data.

Restaurants that define these limits from day one report guest satisfaction 23% higher in post-visit surveys com-
pared with those that left the algorithm unrestricted during the first 60 days of operation.

Have you verified that the system delivers the

promised 6 hours of weekly operational savings?

Al dynamic pricing must free up real time for the team, not just improve the bottom line. The verifiable
criterion is this:

before implementation, record how many hours per week the manager or owner spends calculating happy hour
discounts, adjusting delivery prices, and manually reviewing the food cost impact in Excel or on paper. The aver-
age documented in Masterestaurant consultancies with Diego F. Parra is 6 hours per week dedicated to those
tasks. After 30 days with the system active, measure again.

If the actual savings are less than 4 hours per week, the system is not properly integrated with the restaurant's
processes or the team is still making manual adjustments on top of the algorithm. That manual-automatic over-
lap is the most frequent symptom of a half-finished implementation: the software runs but the manager does not
trust it and duplicates the work, which eliminates the tool's projected ROI.
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Do you have a quarterly review plan to recalibrate the algorithm with real 2026 data?
The dynamic pricing algorithm is not a set-and-forget tool: it learns from the restaurant’'s patterns, but

those patterns change with seasonality, local events, and input inflation.

In 2026, with protein inflation exceeding 8% year-over-year in several Latin American markets, a system cali-
brated in January can become outdated by April without a parameter review.

The compliance criterion is to have scheduled, from the day of activation, a quarterly 90-minute review with
three deliverables: an update of the real food cost for every active dish, an adjustment of price variation limits
based on the past 90 days of behavior, and a review of quarterly RevPASH versus the original target.

Masterestaurant includes that review as part of the Exponencial method cycle, which projects price scenarios at
3 and 6 months so the owner makes decisions with data, not intuition. Without that cadence, 40% of the first-
quarter gain erodes before the sixth month.

Key differences

Reaction speed: adjusting a printed menu price used to take up to 90 days; with the Masterestaurant methodolo-
gy, the system reacts within 24 hours to real dining-room occupancy, with no need to wait for the next menu print
run. Food cost visibility: it used to get reviewed once a month, almost always with error from outdated inventory
counts; now Cash shows daily food cost and fires an automatic alert the moment any dish crosses the 32%
hard cap.

Freed-up staff time: the manager recovers an average of 6 hours a week once spent building spreadsheets to
manually calculate happy hour discounts day by day. Perishable inventory waste: drops from 22% to 9% of total
ingredient cost because the menu price reacts to the real expiration

SIDE-BY-SIDE COMPARISON

Before: fixed price, blind decision

X Fixed price on a printed menu for 90 days straight
X Same happy hour discount 7 days a week, regardless of real traffic
X Manual discounts decided on the manager's gut feeling

X Demand reports reviewed once a month, if at all
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After: live price, data-backed decision WASTERESTAURANT

v Price adjusted every 24 hours based on occupancy and weather
v Dynamic happy hour: discount rises to 25% off-peak, drops to 8% at peak
v Automatic alerts when food cost crosses the 32% cap

v"  Real-time RevPASH (revenue per available seat hour) reporting

THE NUMBERS THAT MATTER

The numbers that matter

~6.4

Latin America held ~6.4% of global Al-in-restaurants
revenue in 2025, 23.1% CAGR through 2034

60 %

60% of brands use conversational Al chatbots
daily for orders and reservations (Deloitte)

26 %

Operators using Al tools

23 %

Data-driven restaurants have
a 23% higher survival rate

55 %

Daily Al use for inventory management

MILLION USD

Restaurant management software $6.54B
(2025) — $14.73B (2031), 14.52% CAGR

VISUALIZATION
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The numbers, visualized

Sources: Dataintelo — Al In Restaurants Market Report 2034 - Deloitte — How Al Is Revolutionizing Restaurants -
National Restaurant Association — State of the Restaurant Industry 2026 - Toast — Data Science for Restaurants -
Deloitte 2025

Chart by masterestaurant.com

FAQ

FAQ

Does Al dynamic pricing mean raising prices all the time?

No. It means adjusting the price in both directions based on real demand: up during peak hours and events, but
also strategically down during slow hours to fill empty tables without giving margin away. In Diego F. Parra's
experience working with restaurants, the average check goes up when pricing is adjusted with data, but a
relevant share of well-made adjustments go down, not up.

How much does it cost to implement Al dynamic pricing in a small restaurant?

It depends on the starting point, but the initial audit with Cash takes one week and requires no investment

in new hardware. The Masterestaurant methodology was designed for restaurants from a single location to
small multi-unit groups, and the return usually shows up within a few months through less waste and a higher
average check.

www.masterestaurant.com - Documento - Dynamic Pricing with Al: Before vs After with Masterestaurant Page 7 of 9


https://dataintelo.com/report/ai-in-restaurants-market
https://www.deloitte.com/us/en/insights/industry/retail-distribution/ai-in-restaurants.html
https://www.restaurantdive.com/news/national-restaurant-assocation-operator-artificial-intelligence-adoption/812418/
https://pos.toasttab.com/blog/on-the-line/data-science-for-restaurants
https://www.deloitte.com/us/en/about/press-room/deloitte-how-ai-is-revolutionizing-restaurants.html
https://www.masterestaurant.com/

Does food cost always have to sit exactly at the 32% ceiling?

No: the 32% ceiling is a maximum, not the ideal target. Diego F. Parra insists that every dish needs its own
analysis: some can live at a noticeably lower food cost, and others, with a brand justification, can reach the 32%

ceiling, never above it.

What if my team has no experience with data or Al?

You do not need a data scientist. Cash, Exponencial and Canvas are built so a manager can review the
dashboard in minutes, not hours. Step 3 of the implementation is designed precisely for teams that had never

touched dynamic pricing before this methodology.

DATA & SOURCES

Dynamic pricing: 2026 data from official sources

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric Value
. 81%
Operators who plan to use more Al in the future
(2025)
Restaurant executives planning to increase Al 82%
investment next fiscal year (2025)
Operators who expect technology to give them a 76%
competitive edge (2024)
Restaurant owners planning to invest in 85%
technology to improve business (2025)
Limited-service customers who would order at a 65%
self-service kiosk (2024)

Limited-service customers who would view menus 57%
via QR code on a smartphone (2024)

Source

Toast — 2025 Al in Restaurants Survey Results

Deloitte — How Al is Revolutionizing Restaurants
2025

National Restaurant Association — Restaurant
Technology Landscape Report 2024

Square — Top Restaurant Industry Trends in 2025

National Restaurant Association — Restaurant
Technology Landscape Report 2024

National Restaurant Association — Restaurant
Technology Landscape Report 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com

www.masterestaurant.com - Documento - Dynamic Pricing with Al: Before vs After with Masterestaurant Page 8 of 9


https://pos.toasttab.com/blog/data/ai-in-restaurants
https://www.prnewswire.com/news-releases/deloitte-restaurant-ai-investments-heat-up-but-adoption-still-appears-to-be-on-the-back-burner-302487322.html
https://www.prnewswire.com/news-releases/deloitte-restaurant-ai-investments-heat-up-but-adoption-still-appears-to-be-on-the-back-burner-302487322.html
https://restaurant.org/education-and-resources/resource-library/where-operators-plan-to-invest-in-tech/
https://restaurant.org/education-and-resources/resource-library/where-operators-plan-to-invest-in-tech/
https://squareup.com/us/en/the-bottom-line/series/foc/restaurant-trends
https://restaurant.org/education-and-resources/resource-library/automated-meal-ordering-and-payment-a-draw-for-customers/
https://restaurant.org/education-and-resources/resource-library/automated-meal-ordering-and-payment-a-draw-for-customers/
https://restaurant.org/education-and-resources/resource-library/automated-meal-ordering-and-payment-a-draw-for-customers/
https://restaurant.org/education-and-resources/resource-library/automated-meal-ordering-and-payment-a-draw-for-customers/

Author: Diego F. Parra - Publisher: MASTERESTAURANT®

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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