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Restaurant Mission statement
Kickoff Meeting Agenda & Guide

Preparation 
· Have one or more signs with your logo and Mission Statement displayed in the room
· If feasible, be creative and make the room festive. Have beverages and even some food items. Make it a fun and special event.
· The Owner(s) should lead the meeting.

Who Should Attend
Everyone, owner(s), management team and entire company staff.  
Note: It’s VERY important that everyone understand the “why” as quickly as possible. “Why” you’re having this meeting and “why” you’ve decided to formally adopt a Mission. Be clear that the primary reason is to ensure a superior dining experience for your guests, a more successful restaurant and a more rewarding work experience for everyone. Many people are naturally afraid of change so be encouraging, enthusiastic and assuring. Yes, adopting your Mission will involve some change, but stress that the changes will lead to very positive results for everyone in the restaurant.
	
OUR MISSION


	Explain the “What” and “Why”
	As in the planning meeting, explain the reasons for having a Mission. 
For example, a Mission describes what’s most important and is a tool to provide focus and meaning to every activity.
If our restaurant consistently achieves the Mission, we will likely have a successful future for the benefit of our guests, staff and community.
You might want to mention some successful restaurant companies and their mission statements.  

	History of the Restaurant
	Provide a brief history of the restaurant. 
Share your story. Some of the key facts but most importantly provide a glimpse of your early goals, dreams, challenges and even failures that are a part of your past. Don’t be afraid to be vulnerable and let your humanity show. Your people really do want to see your human side and they should be aware of some of the struggles you faced and what it took to make the restaurant and business they see today a reality. (around 5 - 10 minutes)

	Your Mission
	Introduce your mission. Tell how arrived at and the people who were involved. In your own words, talk about how you believe your mission will benefit your guests, your people and make the restaurant a more of an asset for your community. 

	Connect Mission to Every Activity
	Take a few minutes and explain how every job and activity connects to the mission and why everyone is needed to accomplish the Mission every day.
Do this by showing how each job contributes to one or more factors that directly impact the guest experience by way of . . .
· Quality of the food and/or beverages
· Timing or speed of service
· Hospitality
· Cleanliness
· Safety
· Accuracy


	Immediate Changes
	Be clear about any changes that will take effect immediately as a result of adopting the Mission. Let everyone know how it will impact them. Assure your people again – and this is very important – assure them that the changes associated with adopting the Mission will be POSITIVE. Remind them that these changes will improve the way the restaurant does business and reassure them that these changes WILL make the restaurant a better, more enjoyable place to work.
Let then know that the Mission is not going away. It may take some time to implement but there no turning back. You’re committed to operating the restaurant in a way that is supportive of and consistent with the Mission.

	Q&A
	Leave time to answer any questions. But before you ask for questions, tell people to keep the discussion positive. If anyone has an issue or negative reaction to adopting the Mission, ask them to contact you or a manager after the meeting. Explain that you’ll be happy to meet personally with anyone to discuss any aspect of the Mission.



Note: It’s the responsibility of the leader (usually the Owner(s)) to introduce the Mission and clearly articulate the role it will serve. Let your team members make up their own minds about how they are going to respond. The people who understand it and want to be a part of it, will support it. Many of your people will welcome it and see it as a hopeful sign of positive changes ahead.

Those who have an issue with your new way of doing business will usually leave voluntarily. But some people on your staff may have to be asked to leave if they can’t support the Mission.
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