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Webinar Format

Interactive format
This session is being recorded

Links to resources will be
included on the recorded session

page
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<« Mail 11:47 AM  Fri Apr 19
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BN Ask questions or type comments
Handouts

We help independent restaurant owners build
successful businesses

Download handouts

Employees rise to the
level of their training.

Not to the level of
your expectations.

Achieving higher expectations
begins with better training.

@ RestaurantOwner
LEARNING SYSTEM

RestaurantOwner.com



RestaurantOwner Learning System

A Culture of Engagement: The Science

* What lies at the heart of a great

*\ DON CLIFTON
] Faher o Simagn Prpnsingy ans

e workplace?

F I RST, * What do the most talented people

BREAK ALL need from their workplace?

THE RULES

T ocas 30 ALY * How do the world’s greatest
FROMCA : managers find, focus and keep

talented employees?

OW INCLUDES

Source: www.gallup.com

Gallup Q12 Survey

QO1. | know what is expected of me at work.

QO2. | have the materials and equipment | need to do my work right.

QO3. At work, | have the opportunity to do what | do best every day.

Q04. In the last seven days, | have received recognition or praise for doing good work.

QO5. My supervisor, or someone at work, seems to care about me as a person.

QO6. There is someone at work who encourages my development.

QO7. At work, my opinions seem to count.

QO8. The mission or purpose of my company makes me feel my job is important.

Q09. My i or fellow are to doing quality work.

Q10.1have a best friend at work.

Q11.In the last six months, someone at work has talked to me about my progress.

Q12. This last year, | have had opportunities at work to learn and grow.

www.gallup.com

RestaurantOwner.com
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Engagement Mountain

Having What | Need \

Engagement Mountain

The Basics:

1. | know what is expected of me at
work.

2. | have the tools and equipment to
do my job right.

Having What | Need

Source: www.gallup.com

RestaurantOwner.com
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Engagement Mountain

Contributing:

| have the opportunity to do what |
do best every day.

In the last 7 days, I've received
recognition or praise for doing
good work.

My supervisor or someone at work
cares about me as a person.

There is someone at work who
encourages my development.

Having What | Need

Source: www.gallup.com

Engagement Mountain

Belonging:
At work, my opinion seems to
count.

The mission or purpose of my
company makes me feel my job is
important.

My associates or fellow employees
do quality work.

10. | have a best friend at work.

Having What | Need

Source: www.gallup.com

RestaurantOwner.com
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Engagement Mountain

Growing:

11. In the last six months, someone at
work has talked to me about my
progress.

12. In the last year, | have had
opportunities at work to learn and
grow.

Having What | Need

Source: www.gallup.com

Engagement Mountain

Having What | Need \

Source: www.gallup.com

RestaurantOwner.com
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Training Programs
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Training

Restaurant
ng Survey R] owner.com

Good foundation training helps new team members build competence, confidence, and sense of
belonging. When employees are skilled, know their jobs and feel supported, they can provide an
excellent guest experience. A strong, capable team can work together to deliver and improve upon your
restaurant’s promise!

Complete the following 10 question survey to learn whether you have opportunities to strengthen your
team member training experience and employee engagement.

Overall g

Q1: We have a standard onboarding process to welcome new team members.

Q2: We have a defined mission and values that we share with team members to set
expectations for working here.

Q3: We have menu training materials (recipes, menu descriptions, photos, quick
reference job aids) to support learning.

Q4: We have a standardized training process for every position that prepares new
team members for their roles.

Q5: We administer quizzes throughout training to reinforce learning important
information.

Q6: Team members in training work side-by-side with a trusted trainer to guide them.

Q7: Managers meet with new team members frequently throughout training to give
and get feedback.

Q8: New team members learn their new jobs quickly and efficiently.

Q9: We foster continuous learning in our restaurant when introducing new products or
procedures.

Q10: We easily maintain and update our training information so that it is current and
accurate for all team members.

RestaurantOwner.com

Program Survey

Send us your answers and we’ll advise
you on the steps you can take to
improve your training program

Send to: Sharon McPherson

Sharon@restaurantowner.com
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The Restaurant Owner Learning System

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

RestaurantOwner

Team Portal

My Training - Learning Resources Forms and Docs Checkties O
My Summary

Total Leaming Time - Backto Home Filter By: [ Al

Bro 19 s

My Training

Orientation - Blue Fish Grill
New Team Member Orientation

Menu Training
Menu Knowledge for FOH Staff

5/7

Server Training
Server and bartender senvice trining

4/12

Hospitality Training

Tips for building customer engagement

Team Development Resources

No Mnre[:L.[1| Attitut
S\ [Tty Employee
i
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LEARNING SYSTEM

18

RestaurantOwner.com



RestaurantOwner Learning System

Online Courses

Team Groups

Servers Bartenders #Kitchen Shift Leads Hosts Training Content Only

Restaurants
~ Blue Fish - Richmond w#Blue Fish - Sugarland Galveston - Seawall's Paulie's #2 Paulie’s Pizzeria

Tijuana Tacos

Restaurantﬂwner

LEARNING SYST

19

Micro-Learning Training Videos

Share dozens of
training videos with
BOH and FOH

RestaurantOwner

LEARNING SYSTEM

20
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RestaurantOwner.com

Standard Membership

Team Members

WELCOME TO
YOUR TEAM
PORTAL

Team Portal

Online Courses

Team Portal

Online Courses Leamning Resources Forms and Docs

Online Courses

er

e Nov 30 2020

) Time 22mins 42secs
100%

eted 9:00 /1:13:59
Score 10.00%

FIITTR Trust: The Key to Being an Effective Leader
pleted Oct 29 2020
26mins 26secs
Score 100%

11
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Team Portal

Shared Resources

Team Portal

Blue Fish - Sugartand ID: Hi Bob! -

Home My Training Leaming Resources Checlists ('

4 Back to Home. Filter By: | Al ~ | Sort By: [ Most Recent

Learning Resources

j Promoting from Within with Branded Merchandise
» As restaurant competition heats up, 5o does the pressure to stand out from the

crowd. Having your own branded merchandise can help, but is your team ready for
the challenge?

The Power of Your Smile
For servers, greeters and counter personnel there’s nothing more impactful than an
authentic, genuine smile. Studies tell us that smiling communicates not only
A heppiness but competence, professionalism AND it lfts the mood of others. Quickly
connect with your guests, have more fun at work and eam higher tips simply by
ELLZA CLTTII owing every guest  warm, authentic smile

T VERY s Server S G

o

BENEEITS The Benefits of Serving

of IR sue. being & server can be hard work,but there are Lot of benefits that come with
i) A’):.\

SERVING {‘ ‘your job. Both now and in the future. You have an exciting, financially rewarding job
SERVING Tull o nteresting coworers and guests.Not to mertion,you'd e suprised nov

much the skills you are developing today will help you achieve great success in the
STAFFTRAINING [l

Add Your Restaurant Team

Restaurant

Home WMyBookmarks Resource Library»  Events  Forum  Leaming System | Hiloew (P EDIT
owner.com

el
SEARCH over 1000+ fesources e

My Bookmarks

Build Your Restaurant Team Logout
Y ' v bty i s s s
rm—

Your membership includes You + 3 Managers and 30 Team Members. Managers have full access to
Account Info RestaurantOwner.com resources and can share selected resources and courses with their Team Members through
Payments/Receipts

Step-by-step

Simply follow these step-by-step procedures to get them started.
My Bookmarks

St 1 - add et instructions for

» Step 2 - Add Managers

Get started = » Step 3 - Create Team Groups addlng y°ur team
oot + Step 4 - Add Team Members

Add/Edit Team Groups. » Step 5 - Send Team Portal Link and Login Credentials tO you r Ro
AGYEdit Team Members

Send Team Portal Login Link » Step 6 - Share Resources and Courses.
Shared Resources

membership
Engage Your Restaurant Team

Add/Edit Lesson Content
AdEdit Quizzes
Ad/git Trining Modules

RestaurantOwner.com
[r— Learning System

Stations

Overview - My Restaurant Team

T e e e acs—  —m i —wery - T m ]

@ RestaurantOwner
LEARNING SYSTEM
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» Step 1 - Add Restaurants

Step 2 — Add Managers
1. Invite Managers g‘

2. Clickon Add/Edit Managers from the My Restaurant Team Menu
b, Click on Add Manager

¢ Entertheir email address

d. Select their access level

e, Click on Invite Manager (sub-user)

f. Aninvitation email will be sent. Managers must complete registration to be added to your
account.

2. Edit Manager Roles/ Assign Restaurants
s Click on Add/Edit Managers from the My Restaurant Team menu

b, Click on the + to expand the form for the manager to edit (Managers must complete
reglstration to be added to the listing)

¢ Select the role for this manager

I Full Admin - Can add or edit restaurants, other managers, team groups and tesm
members for all restaurants

Il Manage Team - Can add or edit team members within their assigned restaurants

Hll. Share Only - Can share resources and courses with team groups within their
assigned restaurants

IV.  Access Only- Can access RestaurantOwner.com but cannot edit team members or
share resources with them

d.  Select the subscription plan that best fits their access needs

e Select the restaurants this manager has access to (Admin managers have access to all
restaurants)

f.  Clickon Save Changes

*» Step 3 - Create Team Groups

New Manager Roles

Full Admin — Can add or edit restaurants, other
managers, team groups and team members for
all restaurants

Manage Team — Can add or edit team members
within their assigned restaurants

Share Only — Can share resources and courses
with team groups within their assigned
restaurants.

Access Only — Can access RestaurantOwner.com
but cannot edit team members or share
resources with them.

RestaurantOwnefg‘

LEARNING SYSTE
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Track Their Progress

=== Restaurant Team Learning Progress

i
Manager Progress &+ it by oot A Fesorens [ =

Account Info
Payments/Rece s Manager Restaurant Total Learning Time

Gancel Account
G Robert Joseph Blue Fish - Richmond 44 mins
My Sockats Maria Joseph Blue Fish - Richmond 46 mins
Upgrade Team Plan

Jilian Zavales Galveston - Seawalls omins

i

Gexstartes
Ay Restaurans Cotton Cueliar Galveston - Seawalrs 47 mins
Adafealt Managers
AAYEIe oo ottt RestOwner Support omins
ASC/Eoit Team Mermbers
Send Team Portal Login Link
Shared Resources. Robert Joseph Blue Fish - Richmond 0mins
Srarea Courses

fon McPherson Blue Fish - Sugariand omins

Restaurant Team Learning Progress. n 1-8of8items

Aceon Leson on Team Member Progress - Courses &+ Fikorby Restaurant: Al Rostaurants |~
As

AgeEci Training Mocules Team Member Restaurants Total Learning Time

Abour the Chedlis: Generator Bob Alou Blue Fish - Sugariand 50 mins
snifs

Femando Avarez Paulie's Pizzeria 0mins
Stations
Checkliszs Sharon McPherson Blue Fish - Sugartand 0mins

Gayle Palmer Tijuana Tacos omins

Joselyn Reynolds Paulie’s Pizzeria omins

“ 1-6of6items.

RestaurantOwner fame Wiy ockmats Resore Uy - 6w foom Lsming st |3
UEARNING SYSTEN
Learning System Dashboard

Wecome toRestaran Over esning System!Discoer e g opporeunite i ou rening bty of vide course produced
excusty formemoer of e Use tham 253 woy  expand th gt and s e mansgerer zom

My Summary Ounor & Managor,

Total Learing Time. Total Courses Completed

8hous 19 it Bomma

8 couses.

99 Lessars Remaining.

| myProgress

Course Name completea v quz seore Leaming Time

st The ke o Beng o
Etoume Lower

e Yo Vbt Guest i
il ownons
KetamRunnng merkoy 1520201 “ somn

s Laor Bt
e Gostng sanes oz
Hore 530 Attoces o

Vo Pime CastTempse | 17200010

H: - 1100ttt

P —]
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The Restaurant Owner Learning System

Courses and Training Videos

Custom Training Platform

Team Portal

Restaurant Specific Training

Onboarding
= Menu Training

= Position Specific Training

RestaurantOwner.com

New Menu Items
Station Setup

Cleaning Procedures

Customer Service
Training

= Encouraging Hospitality
= Handling Complaints

= Steps of Service

14
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Restaurant-Specific Training

Custom Training Platform
& Upload your own video, photos

Team Portal and training content

My Training Ontine Courses Leaming Resources ms Checklists &

Create step-by-step lessons using
a combination of your restaurant-
T ) specific content and our library of
training resources

My Training

Build quizzes to test their
knowledge

Put it all together into position-
il % specific training modules

Restaurantﬂwnefg‘

LEARNING SYSTE

29

Custom Training Platform

Training Modules can be assigned by position

Team Portal

Section 3
Steps of Service

RestaurantOwner.com 15
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RestaurantOwner.com

Custom Training Platform

2 DUMBTHINGS

53 Qur Servers Are Sawng

i “% & Wi It's Hurting 4
B, F %OMF%QSMWMJF
A1 (:f‘

@ %

Custom Training Platform

Add quizzes to measure learning progress

Team Portal

How many oysters are on the Oysters Rockefeller plate?

3

16
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Add Your Custom Content

Add/Edit Custom Content

Account Info may not display properly.

* This function is best ished using a desktop i ionality may not work
properly on touch only devices.

Add Content Filters  Module: Al v Tag Al v Staius

= Step-by-step

Get Srtes H H
o e e S instructions for

‘Add/Edit Managers
AdG/Edit Team Groups Part 2 - Taking the enfree order Saiver

e adding custom

E o g
Send s Porcl Logih ik Part 3 - Dessert and check drop-off Server

Shared Resources

kst s content, creating

Restaurant Team Learning Progress

Employee Benefits Employee

quizzes, and

Add/Edit Lesson Content Salad Menu P

Aaaea Quaes = build gt g
S Tl Mo SR Onboarding utiain rainin
— |
e modules

Chpchlies Server Training - Introduction Server

!!Eestaurantowneg'

ARNING SYSTE
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Add Your Custom Content

Add/Edit Custom Content

Our Py i ining 3
Currently supported content includes YouTube videos, MP4 videos, MOV videos, PowerPoint "show"
files and pdf documents.

Click on the Add Content button to openthe  Add/Edit Custom Content
content edit form, Enter a title for the content, /= e

The title will be shown within the lesson listand ==+~ """~ """ """
on the lesson page in the Team portal. Next,  swesmsmiman T e
enter a brief description for this lesson. This [

description will be displayed on the lesson page.

Use the WYSIWYG (Whot You See s Whot You
Get) editor to create the lesson page. The editor

Sty s com s et = Step-by-step
fom
Use the WYSIWYG toolar o change ot ses, instructions for

colors, styles and other attributes to obtain the
desired layout. Use the Full Screen tool to enlarge

s e : addi ng custom

Youcn et viens imges,and i ke
Seecingom e el e Yot ol = .

allows you to inset the link to the YouTube video t t t
osvontiodepr T Upesi e ol sows 47 content, creatin
Yovtsuiontsuppored o o n

S

[ quizzes, and
look like when viewed from the Team Portal.

building training

content, quizzes and training modules into groups
for easy reference and organization. For example,

by tagging all menu elaed taining content, d |
s o mohie it e term e you moduies
et Tog st ony 1 omen i

pirti

Check the Active box to activate this content when
You have completed all changes.

Click on Add Content to save your changes

@ RestaurantOwner
LEARNING SYSTEM

34
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Create Training Modules

Manage Training Modules g

“This function is best accomplished using a desktop computer with a mouse. Some functionality may not work
property o touch onlydevices.

Account Info
Payments/Receipts
Cancel Account
Contact Us Download the Custom Training Setup Checklist
My Bookmarks Custom TriningSetpCheckist T form is available in the following fermats. You must have 2

Upgrade Team Plan compatible program installed on your computer to use them.
.

- @ Click to Download Microsoft Word format
ty Restaurant Team ‘_ﬂ!_lﬁ

We strongly recommend outlining your training course befarehand by using our Custom Training Setup Checklist.

Get Started

/Add/Edit Restaurants
/Add/Edit Managers
Add/Edit Team Groups
Add/Edit Team Members
Send Team Portal Login Link Filter by Status Active
Shared Resources

Shared Courses Title

Restaurant Team Leaming Progress

Hospitality Training

Add/Edit Lesson Content
Add/Edit Quizzes
Add/Edit Training Modules

Orientation - Blue Fish Grill

Senver Training

e ——— . 1-4of 4 tems

About the Checklist Generator
Shifts

Stations

Creckists

Create Training Modules

Onboarding - Server

Positin Training: Line Cook

Posion Training: Server

Description 1 [ A1 of he procesures and pracoce o besuccess i your
e B A

)

Sections + [ vx
The Service Gycie
Server Functions & Responsibilities
The Power of Your Smile
Sanitation and Safety
Alconot Awereness

Restaurant Greeters & Servers: How to
roject s Smiling Presence’ Even IFYoute
Wearing a Mask
Eeit Section Content
Basic Server Procedures-Day 2
Basic Server Procedures-Day3
Server Reference Toos
Durafion v]i[E v

Shared Groups.

Shared Stores. 2!

Active &

] Delete Training Module

+ | Sping Featured Menu -BOH

+ | Sping Featured Menu - FOH

RestaurantOwner.com
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The Service Cycte A v
Make the guest experience memorable from star to finish!

Bluefish Grill Basics Quiz
Tell us wht you know o far about our mission.

ic expectations for working 2t Bluefish Grill
Server Functions & Responsibilic

Leamn about your role and responsibilities of 2 Server

Health and Safety Quiz
Valicates your knawledg of Blusfish Grlls essential health and safesy siandards.

The Power of Your Smil
For servers, rsonnel
Competence,professionalism AND t 15 e mooc of
wiarm, authenic smile.

e smile Stugies tell ing communicaces t oy appiness ot
by sno

o gent
K, N Tt it Yot BIES Ve oA st o e sty e s ST wing every gues

Onboarding Acknowledgement
Serves a5 acknowledgament 2nd receipt the Employee Hancbook that outlines b

ane obligations 25 n employee of BLUEFISH &R

Sanitation and Safety
Learn how we protect our Guests and each acher through sanitary and safe practices. .
Starters & Light Fare Quiz
Completed by Servers and Bartenders to confirm menu knowledge.

Alcohol
Ve have 2 policy 2N responsibility o serve lconolic beverages safely

Salads & Sandwiches Qui
Token by Servers and Bartencers 1o Confirm menu knowiedge
e ofnositay Your guess need < e weiome comforabe and o neec o o tht o o
hospicality and e with & warm smile. Vour smile makes @ huge ntrees & Desserts Quiz
Taken by Servers and Sertencers 1o confirm meny knavwisdge.

Restaurant Greeters & Servers: How to Project a Smiling Prasence’ Even I You're Wear
Vil your estauant s oy onyour Qe el anc sy con' o
are glad 1o see them. Any of your
o o guess ven 1 2 aming 10w e & mase.

a

ﬁiﬁ 3 i'ia,\rm Calebr:
eck your Khowledge

Copper River Saimon Celebraticn: BOH
Checkeyour knowleeige for Line Cook!

37

The Service Cycte An v
Make the guest experience memorable from star to finish! I

n,2nd Values
Excerpted from our Employee Har

idbook, these concepts are the basis of our culture

Server Functions & Responsibilities
Learn abott your role 2nd responsibilities of  Server.

Video: Welcome to Bluefish Grill
Ownes/Founders welcome vigeo

The Power of Your S

nuine smile. Stugies tell
Competence pm!es;mrah(ﬂAhD T s e o o X6, Quicty canect with Yot QU e are f s work e
wiarm, authenic smile.

at Ay e B,
o nighe 13 Tty By oG very G

nployment Policies
Informs you of polices regareing right to work, nan-Giscrimination, age reguirements, hiring, orientation raining, performance evaluation, schedles and avertime

Sanitation and Safety
Learn how we protect our guests and each other through sanitary and 537 practices

Standards of Conduct
Informs you of reasonable standards of canduct to promote and maintain an orderly, productive and positive workplace

Alcohol Awar
Ve nave

eness

policyand responsi

1y o serve zlconolic beverages safely. Pay and Benefits
Explains clocking time, 1 reporting, payroll procedures and all of aur excellent benefits availzbie 1o you

Restaurant Greeters & Servers: How to Projecta 'Smiling Presence' Even I Yourre Wearing a Ma:
W‘“ e yourrﬂlaum/\l i Vncmen on your guest health and safety, don't Lose -\g'\ n' '\ﬁivhu ity. Your guests need o feel welcome, comi {lrablt and they need to know that you
re gl

em.Any ofy hospicality and fih 3 warm smile. Your smile makes a huge Dress Code
TS on guests een 1 1 4 c3ming o Sening 3 masks Defines uniform and sppearance siandarts

Restaurant Policies & Pra

Celluiar Phone Use Policies
our i wanyp
email

placing or receiving phone calls, messages, text or video messag:

., or with access to the internet or

Drug and Alcohol Policy
Aleohol 314 arug abuse pose 2 th
BLUEFISH GRILLis cor

reat t the health znd safery of ellow employees, patrons 2nd to the security of our equipment and facilties. For these rezsons,
mitted to the elimination of drug ang/0r alconol LSE 2nd abuse in the WorkpIace

38
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The Service Cycte =
Make the guest experience memorable from star to finish!
T\ps from 3 Restaurant Reviewer

rticsaream b oSt have 1 beyour gATRTe Leom  veluebi ncer s che can e e your sancercs of
e e o o e e e T et o

‘Server Functions & Responsibil
Learn about your role and respanstilities of 8 Server

How to Build 2 More Profitable Menu
et Ut Ve e T S S e e B A WA
ordered The LT Gescrbes v 5 ki s/ MarGn Snslyls 5 ieniy your og-pers

The Power of Your Smil
For servers, rsonel o
Competence,professionalism AND It 125 e moot o o, Quickty connect Wit your Ques:
wiarm, authenic smile.

racsiing commuricees o oy haopines bt
e Yoot work 3 eas niGhe 1 STy By S EveryGue

What it Costs To Run @ Restaurant
‘Your employess probably think you're making 2 LOT mare money than you really are. Use TS Video 1o GIVE your peopie 3 Sense of wiat
fracuatly ura

Sanitation and Safety
Learn how we protect our guests and each other through sanitary and 537 practices

Alconol Awareness
Vie have = policy snd responsibility o serve sicoolic beverages safely.
Number 1 Food Cost Co

Measuring and control food cost better s not herd and its one of the most stoimp 1ty Fyoure not.
Mhessiing yout 000 (O iegvently and acersiel now:

Restaurant Greeters & Servers: How to Projecta 'Smiling Presence' Even I Yourre Wearing a Ma:
e ot e s o gt hesn g st ot ese SO o nespraLe Your et eed

are glad to see them. Any o
o o guess ven 1 2 aming 10w e & mase.

L welcome, comortable, and they need to koW that you
hospizalizy and e with & warm smile. Vour smile makes @ huge

One Simpie Practica That Will Boost Your Hospieality
s caled the Gircle of Hospitality or the 10-4 rule This

OVERNIGHT

ctice could 1 of hospitalityin your restaurant.

The Benefits of Serving

e ey et o o ok e ko A ot o it o e b e el oo
ing coworkers and guests. Not to mention, you' hthe skills youare help you achieve great success In th

Staff Training: How to Instantly Connect with Guests & Make Memorable First Impressions

Firs impressions are citcal and they Nappen fest. You vould be surprised how much you have o your guests before e
3 00 have Syl been g Your GUess ough your st ImaresicsT n s ceo,you il s four pracical vy 5 rape o 0t s

perceive you, hat practice tacay. A

i help you crease hagpier guests and make your job 2 lat mare fun and rewarding.

39

Team Portal

WELCOME TO
YOUR TEAM
PORTAL

Lost Password?

www.restaurantowner.com/team

RestaurantOwner.com
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New RestaurantOwner App

Team Portal

‘ . GETITON

P® Google Play

‘ £ Download on the

7. App St9re

www.restaurantowner.com/app

Upgrade Your Membership

Upgraded pricing begins at

$59....

RestaurantOwner.com

)
J
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Upgrade Your Membership

Restaurant

W MyBookmarks  Resource Library +  Events  Forum  Leaning System  Hiloew (P EDIT
owner.com

Help
art yping 10 SEARCH over 1000+ resources

My BU&'!‘EWG
Membership Settings and Preferences togout
Use this menu to access your account settings, add managers and restaurants and set sharing preferences.

Account Info. Welcome to RestaurantOwner.com!

Payments/Receipts New members are encouraged to visit our welcome page for a tour on how to use the site and suggestive tips
Cancel Account on getting started

Contact Us

My Bookmarks

Upgrade Team Plan

Engage Your Restaurant Team

My Restaurant Team Build engagement with your restaurant managers and team members through our

RestaurantOwner Learning System
Get Started

Add/Edit Restaurants
‘Add/Edit Managers
AdG/Edit Team Groups
AGG/Edit Team Members
Send Team Portal Login Link
Shared Resources

Shared Courses

Restaurant Team Learning Progress NEWATraining N ——
-

R : £ There are now more training videos, courses and new features on the
o E rovide restaurant-specific online training to your entire ...
Add/Eit Lesson Content forManagers. B P 9t

Ado/Edit Quizzes
AdG/Edit Training Modules

Upgrade Your Membership

Restaurant Owner Team Plans

Upgrade your membership to share Learning System courses and RestaurantOwner.com access with more than 3

managers or to create custom training programs for your staff. Review the options below to determine which plan

is the best fit for your organization.
Account Info

Payments/Receipts

Cancel Account @]

Contact Us 8aa

My Bookmarks. Standard Plan Pro Plan Premium Plan
Upgrade Team Plan

My HEstoank eamm Best fit for smaller For larger restau W Includesall
restaurants and multi-units RestaurantOwner
Get Started
Add/Edit Restaurants Includes access to all Includes everything in
Add/Edit Managers RestaurantOwner the Standard Plan - plus
Add/Edit Team Groups resources Upload your own contant
Add/Edit Team Members Add up to 10 Managers and lessons
Addupto3
Send Team Portal Login Link e o e ders add quizz i
users/manager. Add up to 100 Staff quizzes and track
Shared Resources e

resources plus the
Custom Training System

Shared Courses Share resources with 2
= = ns to increase the =t 5 )
yourstaff on the RO Create position specific
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RestaurantOwner Learning System

Upgrade Your Membership

Standard Plan - You + 3 Managers/30 Staff
$29/month or $299/yr. (Save 15%)

Choose either monthly or annual billing

@® 3 Managers/30 Staff - Training Platform - $59 monthly
O 3 Managers/30 Staff - Training Platform - $599 - Annual (Save 15%)

O 10 Managers/100 Staff -
O 10 Managers/100 Staff -
O 25 Managers/250 Staff -
O 25 Managers/250 Staff -
O 50 Managers/500 Staff -

Training Platform -
Training Platform -
Training Platform -
Training Platform -
Training Platform -

$79 Monthly

$799 Annual ((Save 15%)
$129 Monthly

$1299 Annual ((Save 15%)
$189 Monthly

O 50 Managers/500 Staff - Training Platform - $1899 Annual ((Save 15%)
Premium Plan - 10 Managers/100 Staff - Custom Training System
$79/month or $799/yr. (Save 15%)

Premium Plan Plus - Larger Manager/Staff sizes- Custom Training System
Monthly or Annual Plans (Save 15%)

Still have questions? Send them to:
Sharon@restaurantowner.com

@ RestaurantOwner
LEARNING SYSTEM
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RestaurantOwner Learning System

www.restaurantowner.com/team

* RestaurantID: 6105

e Username: demol

https://www.restaurantowner.com/public/Custom-Training-Platform-Resources-and-Help-Aids.cfm

RestaurantOwner.com

WELCOME TO
YOUR TEAM
PORTAL

Custom Training Platform - Resources and Help

Use these resources to help get your training program up and running in minutes, not months.

Setup Instructions

Download the Custom Content Setup Instructions m

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

k to Download Adobe PDF format

Coaching Sessions

& FI

Resources

Custom Training System: Coaching Session and Launch

With the launch of our new Learning System features, you can create custom
traiining programs for your entire staff in just minutes instead of months. In this
coaching session, we'll show you how easy it can be to create comprehensive,
customizable training for your entire restaurant team.

Custom Training Setup Checklist

The Custom Training Setup Checklist s designed for the person responsible for
facilitating and organizing the custom training within the restaurant. The Checklist
will be discussed at the coaching session with suggested talking points and
recommended hands-on activities. Step-by-step training will be facilitated by

= hands-on activity and/or practice live on-the-job with the Trainer's assistance ...
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RestaurantOwner Learning System

Team member notifications
Expanded progress reports
More help aids

Template imports

More staff training content

On the Horizon

Please Give Us Your Feedback

RestaurantOwner.com

Just 4 very short
questions!
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Restaurant Owner Learning System
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Thank you for attending!
RestaurantOwnEe,!' info@restaurantowner.com

LEARNING SYST
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