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Restaurant
owner.com

GO LIVE!

How to Successfully Launch a
Staff Training Program

Welcome!

Improved Service Quality &
Customer Experience

Increased Employee Retention
& Lower Turnover

Faster & More Effective
Onboarding

Higher Productivity & Efficiency

Consistency Across Shifts &
Locations

Increased Sales & Higher Check
Averages

Better Compliance with Health
& Safety Standards

Stronger Teamwork &
Workplace Morale

Reduction in Wastage & Cost
Control

Improved Reputation &
Customer Loyalty

Preparedness for Emergencies
& Problem-Solving

Stronger Leadership & Career
Growth Opportunities
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Training Barriers

High Staff Turnover
Lack of Time

Insufficient Training
Resources

Inconsistent Training
Methods

Resistance to Change

Language & Cultural Barriers

Overcoming Training Barriers

© Copyright 2025 RestaurantOwner.com

Cost Constraints
Lack of Engagement

No Clear Accountability or
Follow-Up

Technology Resistance
Poor Onboarding Processes

Lack of Leadership Buy-In

4/10/2025
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The Restaurant Owner Learning System

Team Development Restaurant-Specific Training
Courses and Training Videos Custom Training Platform

RestaurantOwner

Leaming System Dashboard

Team Portal

M
My Training

Standard Subscription . ! Premium Subscription

Restaurant-Specific Training

Upload your own video, photos
and training content

Team Portal .
Create step-by-step lessons using

a combination of your restaurant-
specific content and our library of
training resources

Build quizzes to test their
knowledge

Put it all together into position-
specific training modules

@ RestaurantOwner
LEARNING SYSTEM

© Copyright 2025 RestaurantOwner.com 3
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Restaurant Branded Team Portal

Welcome to

your Team

www.restaura ntowner.com/tea m

Restaurant
OWNEr.com

Team Member Training Pathway

Onboarding Path Training

Orientation Menu Position

* Shared

o MEnpls * Opening and closing tasks
* Description
*  About Our Workplace *  Side work

* Presentation

¢  Health and Safety Bai o q
N o AlEiEas quipment operation
* Policies and Procedures

* Station diagrams
* Role Specific

« Build charts * Customer service standards

*  About Your Job

+ About Your Training *  Presentation *  Skills training

* Allergens
E ¢ Cleaning methods

© Copyright 2025 RestaurantOwner.com
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Team Member Training Pathway

Onboarding Path Training

Ongoing

Orientation Menu Position Development

* Shared

*  About Us *  Opening and closing tasks o Cor_1cjse modules_for targe?ed
«  Description training and continuous skill
¢ About Our Workplace «  Side work improvement

* Presentation

¢  Health and Safety «  Equipment operation ¢ Encompasses a variety of

" * Allergens topics
* Policies and Procedures
+ Station diagrams

.~ ¢ * Reinforces existing skills or

*  Role Specific teaches new skills

. i *  Customer service standards

*  About Your Job (At e
. ¢ Monthly highlights or

*  About Your Training *  Presentation *  Skills training quarterly cadence

* Allergens
E ¢ Cleaning methods

Continual Learning and Development

Setup in minutes, not months

© Copyright 2025 RestaurantOwner.com
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Manager Development

Team Portal

My Training

MT Module 1: Managing Exceptiansl Hosphality
3

7 Mo 2: Managing Restasrant Operations
amoma

A
|

vﬁ-\. 3: Managing Restaurant Controls

Mariaging Safety & Sanitation

Team Portal

Bluefish Grill - Richmond ID: 6105 ~

Dashboard My Training Online Courses

Training Progress

MT Manages Module Se

et-up — Planning Worksheet

m MT Madule 1: Managing Exceptional Hospitality (MEH)

NOTE: Template Content and Template Quizzes, ance 3dded to-a module, wil populate your My Content and

My Quizzes Ibrasies.

Losson Content

1| Managing Exceptonal Hosptalty Inroductian

2| Video: Make Work More Meaninghl |v¢en—muam ‘Ttmﬂlrewntﬂl
IR Gucst Journay - 70 minutes
Leason Contant o Source

The Gusest Journey

Module 1 - MEH

Template Content

3
4 | Video: 104 Rule for Managers

5 | Delivering Your Uimate Guest Experience” -
Gourse Introduction

6 | Moduel-Qurt

Video - Management.

Course Introduction

MT Quizzes

Temmplate Content

Termplate Content

‘Termplate Quizzes.

*This Onine Course: st be shared to appear

Learning Resources

Status Al -

Custom Training Completed Learning Time
MT Medule 1: Managing Exceptional Hospitality 100% 3 hrs 15 mins
MT Module 2: Managing Restaurant Operations 100% 2 hrs 0 mins
MT Module 3. Managing Restaurant Controls . 100% 3 hrs 0 mins
MT Module 4: Managing Safety & Sanitation . 100% 2 hrs 0 mins
MT Module 5: Managing Employment Policies 100% 1 hrs 30 mins
MT Module 6: Managing Employee Administration 100% 1 hrs 30 mins
MT Module 7: Managing Employee Selection 100% 3 hrs 30 mins
MT Module 8: Managing Training & Development . 100% 3 hrs 45 mins
MT Module 9: Managing Employee Relations . 100% 4 hrs 30 mins
MT Module 10: Managing Financial Results 95% 8 hrs 15 mins

in your Tearm Portal.

English ~

Hi Manager! ~

Checklists '

12

© Copyright 2025 RestaurantOwner.com
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Staff Development

Team Portal

Richmond ID: 6105 ~ Hi Team! ~

Dashboard My Training Online Coursas Learning Resources Checklists 2

Filter By: All ~ SortBy: MostRecent =
My Training

Basic Communication Success Principles
30 mins
For all team members - improve communication within your team and enhance the employee experience.

Improving the Guest Experience for Greeters
30 mins
Provide angoing development for Greeters and imprave your guest experience!

Food Safety Basics: A Refresher for the BOH Team
45 mins
Pravide the occasional food safety refresher to reinforce standardy

"Training Module Set-Up — Planning Worksheet" Download
Available for Each Training Module Listed

Improve Your Food Cost Today!
45 mins
Provide ongoing development for BOH Team Members to help improve food cost through their daily habits.

@ Team Portal

Bluefish Grill - Richmond ID: 6105

Hi Linecook! ~

Dashboard My Training Online Courses Learning Resources Checklists &'

4= Back to My Training

Improve Your Food Cost Today!
Provide ongoing development for BOH Team Members to help improve food cost through their daily habits.

Section 1
Make it Right

Section 2
Make Just Enough

4. Using Daily Prep Sheets
. Portion Control

. Kitchen Scales

. First In, First Out (FIFO)

. Make Just Enough - Quiz 2

Available to View through Demo Link

© Copyright 2025 RestaurantOwner.com
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Staff Development

Training Module Set-up — Planning Worksheet

m Improve Our Food Cost Today! — Ongoing Development

el Make it Right!
Lesson Content Source

Video: Menu Item Build Charts Video - BOH Template Content

Video: Recipe Books Video - BOH Template Content

Quiz: Make it Right — Quiz 1 Video Quiz - BOH Quiz Templates

e Pl Make Just Enough!
Lesson Content Source

Video: Daily Prep Sheets Video -BOH Template Content

Video: The Basics of Portion Control Video - BOH Template Content

Video: Kitchen Scales Video - BOH Template Content

Video: First In, First Out (FIFQ) Video - All TM Template Content

Quiz: Make Just Enough — Quiz 2 Video Quiz - BOH Quiz Templates

Where to Find Ongoing Development Templates

Restaurant Home W MyBookmarks ~Resourcelibraryw Events Forum Leaming System HiKeli CP  EDIT

owner.com

Ongoing Develop

Home / Resource Library / Staffing / Training / Restaurant Owner Custom Learning System Resources: Ongoing Development Templates

Restaurant Owner Custom

Learning System

Resources: Ongoing 2

Development Templates = T b L MVSEest

Ongoing development (0.D) is crucial for enhancing both engagement and skill levels within your team. Our TRAINING VIDEOS
premium membership plan offers restaurant owners access to a customizable training system, allowing you to
create tailored learning modules that meet your specific needs. By continuously developing your staff’ skills,
you not only keep them motivated but also ensure they are equipped to handle the evolving demands of the
industry.

Restaurant Training Videos
Short, micro-learning videos for
restaurant managers and staff. Training
Videos provide the basis for consistent
g results so that you're capable of
Summary of Features & Benefits: creating high-quatity diring
experiences regardess of who's on the

« Create leamning development modules for relevant and impactful training. PRt

« Use examples to structure and implement modules.

« Rely on resources to guide effective training programs.

Restaurant
oWner.com

Download the Basic Communication Success Principles - 0.D. MambhAn Ot

© Copyright 2025 RestaurantOwner.com 8
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Available to View Until

https://www.restaurantowner.com/team/

A
sername: leam
Team Portal

Lost Password?

Custom Training Modules - Planning and Setup

Simply follow these step-by-step procedures to properly set up online training for your restaurant. *Click on the Steps below to
see the instructions for each step

» Step 1 - Set Up Your Restaurant Team

K‘itep 2 - Plan and Outline the Training Modules \

» Step 3 - Create Training Modules

» Step 4 - Build Your Content Library

» Step 5 - Add Lessons and Quizzes to the Training Module Sectiong
» Step 6 - Edit Lesson Content and Quizzes

» Step 7 - Assign & Rank Training Modules

\S‘tep 8 - Test and Modify /

» Step 0 - GO LIVE

© Copyright 2025 RestaurantOwner.com
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Help Videos for Each Step

Tearm Portal Login © s

.

Restaurant
owWner.com

Templates

<
" “GO LIVE”: Custom

Learning System
Resources to Make Your
Training a Success

You've invested a lot of effort into building your custom training site—now it's time to "GO LIVE" and introduce
it to your team! Properly announcing the new training modules with clear guidelines and instructions is crucial

for long-term success.

Summary of Features & Benefits: ﬂ‘

« Comprehensive Guidance: FAQ templates and the App download instructions ensure a smooth
onboarding process of your new training system.

« Structured Learning: The Onboarding and Bartender Overview provides an example template to customize and
then share with your team.

« Effective Communication: Team Meeting Notes help organize productive kickoff meetings.

« ALL of these downloads can be easily modified to reflect your restaurant’s specific needs.

© Copyright 2025 RestaurantOwner.com
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T | Check Out "How to Successfully Launch Your Custom
emp ates Training system to Your Team" Article to Learn More

d the Team Meetii Download the Onboarding and Bartender Training Overview w

777" This form is available in the following formats. You must have a

! : This form is available in the following formats. You must have a
compatible program installed on your computer to use them.

compatible program installed on your computer to use them.

Click to Download Microsoft Word format i y " ? Click to Download Microsoft Word format

Download the FAQs Team Members

This form Is available in the following formats. You must have a This form is available in the following formats. You must have a
compatible program installed on your computer to use them. compatible program installed on your computer to use them.

. Click to Download Microsoft Word format Click to Download Microsoft PowerPoint format

preiew (o]

This form is available in the following formats. You must have a 2 This form is available in the following formats. You must have a
compatible program installed on your computer to use them. < compatible program installed on your computer to use them.

Click to Download Microsoft Word format g e Click to Download Microsoft Word format

Team Meeting Template

R Restaurant
ownercam

Toam Moeting
Team Meeting Notes
This guidance on how to training an the Restaurant Owner
tearning System (ROLS) to your entie team. You can incorporate this agendo ffowr into o pre-
shift. Please adjust this outline to,fit your specfic needs and the dynomics of your team. Good
tuck with your training system launch!

1. Introduction
- Greetthe Team

2. Ovarview of the Online Training System

benefits.

progress.
. Bonefits for the Team

- skt

opportunities to.cross-train,

4. Bemonstration

. the systs
«  Intaractive Elemonts: Highlignt interactive etements ke quizzes and videos.

5. Getting Started

« FirstStops: Explain the

6.Q&A Session

= Open

7. Next Stops

Download

© Copyright 2025 RestaurantOwner.com 11
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FAQs Team Members

Restaurant
Training FAQs OWREFLOM

Team Member FAQs

Question Answer

workx y

herafor o while,why do neacito tako started, and we may have missed some

e sl things! Taking the online training vl gve you
tho confidenca that you know everything
about yourjos 10 be successfull”

“New employees will be taking this training in
the future. We want our current Team
Members tobe experts n thelr oles soyou

£ halp ey oam members become grest

“Read First* b more yous know, the more

qui o
What'sin the train) ing Program Content and

e tong wi 1t SRS will taka 15 complate)

‘Wnen and where want employees o
pion to add your IS PRTNSISENEN

header. b thoir sni, sinerarors or

= rand compensate them for

‘Remember to delete this text box 1 sesiionsty Asmsid yolie

before you share!

appears complatadin the Taam Lasming
Progress Repart, Adise the tearm]

complete tralning for allthe roles?How | completion,)
longis the training?

“Initally, we veant you to complete the training for
‘your primary job - the oneyou work most often.
Once you've complated that training, talk 1o your
managar about geting access to mare
information about the other roles!

hiin)

FAQs Team Management

Ry Restaurant
Taining FAQs owner.com

Management/Supervisor FAQs

offers may have.

! "
1. | wny dolneadtotakethoonine | “Sothat you knovwswhat your Team Membors earm.
training? | andyou can ead new employee training efficiently.
| Youneed 1 be an expertn at otes, sothat you can
| ensure Teom Members know what s expected of
| them, are prepared to do the work, and are confident
| i their jobs.ftwit make your job - leacing your team
| “much oasier

What's inthe:

Frogrom Content and

g Program compieton)
What training sheos S ® v

complete the trai o ary by restauran,
Lol /e review each one before sharing
with your team. A few rows in the chart
B o1 incentionay feft bionk for you to i RN

Yy Lo 0, vich provides

bute completion and
" dularly review these reports:
bn track.

in. You also have the aption (o add your

*Remember to delete this text boy
before you share]
(ting

(it inh

ik

(ink

(i)

(fiin}

© Copyright 2025 RestaurantOwner.com
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App Instructions Poster

INTRODUCING Team Portal Login o ke

RestaurantOwner Mobile App infolrestaurantown 4704 (7 s

The REStaURAIOWAGE APp AB6WS CWAGTS, MANAGers, and 5
1GAM MEMBELS 15 ACEess he EHensVE fesources ef 1he
RestaurantOwner Learning System, Through the Team Restau rant
Portal, lsam membars can fog in to accass Iraining videos,
online courses, and custom fraining programs shared with I Owner com
tham. g

2 HiXen,

How 1o Get the App:
Robert Sanfoed has auhvoiized you 1o acoess the Team Portal for Bluefish Grill -

+ To download the app from your 10S davice, go 10 the Sugariand
App Stote and search for "Restautant Owner Mobile

P \Tﬂiewl\p\nnuu;_ﬁmm (e corsinam and enter Shese redentals
- To downioad the app fram your Android devica, go o Restaurantily 6106

Goad Play Store and search for “Testaurantownsr

You can aiso lopin desctly wsing Iis uniqus link
DS e PRSI BUTANIONTIE COMVIASII =6 1 004N KL BUDSANS
B5HRSATCEROATRNE I PI0ATESSA0RCAANDIR

Pieasy coctact Robart diuciy f you nees assisiance loggmg .

B GETITON
™ Google Play

Download

Email and Text Template

Hi [Recipient],

At [restaurant name], we value ongoing training and development. We're launching a new training
program on our very own, customized Learning Platform. It will include orientation, online position,
and menu training. You'll soon receive login info for our Team Training Portal. Please complete the
training by [due date]. Your participation is crucial for our success! Happy to answer any questions
you may have!

With gratitude,

[Owner, GM, Managers’ Signatures]
Introducing ROLS to Your Team Templates

Email Templai

Download
Hello (Insert Recipient: Bartender, Server, Prep Cook, etc./or Name)
At [restaurant name], our success depends on our people. Our restaurant can only prosper and
grow by continually improving ourselves and our work. Our team members are our most valuable
resource, essential for delivering exceptional dining experiences.

We beli in the ongoing training and d p t of our people. We see it as a worthy
investment in the future of the restaurant and as a way of enabling our people to achieve their
potential in whatever they do. In keeping with our values, we have invested in developing standard
training programs for every position. The updated programs include an orientation, or onboarding
workshop, online position, online menu training, as well as on-the-job training.

© Copyright 2025 RestaurantOwner.com 13



Upgrade Your Membership

Restaurant
OWNEr.com

Settings and Preferences

My Account.
Payments/Recelpts
Cancel Account
Contact Us

My Bookmarks

[ ——

Get Started
Add/Edit Restaurants.

Add/Edit Menager

Add/Edit Team Groups

Add/Edit Team Members

Send Login Link

Shared Resources.

Shared Courses

Restaurant Team Learning Progress
Custom Training Option

Planning and Setup
Add/Edit Lesson Content
Add/Ed Quizzes
Add/Edit Training Modules
Resources and Help Alds

Checkist Generator Setup

About the Checklist Generator
Shifts

RestaurantOwner Learning System: GO LIVE!

Home W MyBookmarks  Resource Library »  Events  Forum  Learing System

|
Membership Settings and Preferences

Use this menu to access your account settings, add managers and restaurants and set sharing preferences.

Welcome to RestaurantOwner.com!
New members are encouraged to visit our welcome page for a tour on how to use the site and suggestive tips
on getting started

Build Your Restaurant Team

Did you know that RestaurantOwner.com resources can be shared with your
managers and team members at no additional charge? Learn how to quickly add
your entire team of restaurants, managers and team members ...

Hi Robert =

Help

My Bookmarks

Logout

Upgrade to Premium

15 your current ontine training program stuck In low gear, t00 expensive, or possibly non-existent?
Check out our Custom Training Platform available with every Bremium Subscription plan. Here, you
can quickly create customized online training unlque to your restaurant.

‘Summary of Features & Benefits:
+ Creee poston-specifcraining modles n minuies, ok martns
Create Your Own Custom
Training Programs

« Upload your own trining videos, trairing manual content, hotos, and sides

content with our 400 ideos,Lessons, ar

+ Use our quiz gy est your saff's knowledge

« View your staff's learning progress with a click of a button

5] Uparade to Premium

+ Large selection of Spanish tralning vidsos and training manual templates

+ Includes your restaurant’s branded Team Porta £ host your online training program

« Affordable pricing to it the sze of your company

Is your current online training program stuck in low gear, too expensive, or
possibly non-existent? Check out our Custom Training Platform available with

every Premium Subscription plan. Here, ...

Restaurant Training Videos

Short, micro-training videos for restaurant managers and staff. Training videos

—

UPGRADE NOW

Planning and Setup

Simply follow these step-by-step procedures to properly set up online training for your restaurant.

provide the basis for consistent results 5o that you're capable of creating high-

quality dining experiences regardless of ...

*“Click on the Steps below to see the Instructions for each step

www.restaurantowner.com/upgrade

Not a Member Yet?

$29 /month

STANDARD PLAN

Single-Unit

or save 15% and pay $299 for a

one year subscription

Includes access for:
3 Managers
30 staff

Sign Up Now

$49 /month

PRO PLAN

Multi-Unit

or save 15% and pay $499 for a
one year subscription

Includes access for:
10 Managers
100 staff

Options available for larger staffs

Sign Up Now

www.restaurantowne

© Copyright 2025 RestaurantOwner.com

Best Value!

$59 /month

PREMIUM PLAN

Custom Training System

or save 15% and pay $599 for a
one year subscription

Includes access for:
3 Managers
30 staff

Create custom training programs using
a blend of your own content and ours.

Options availabie for larger staffs

Sign Up Now

UPGRADE NOW

4/10/2025
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The Restaurant Owner Learning System

RestaurantOwner

ing System Dashboard

www.restaurantowner.com/training

© Copyright 2025 RestaurantOwner.com 15



