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Planning for a Better 2023

How to Turn Goals

ol

into Reality!
-
Restaurant ' Welcome!
KR Today’s event will be starting shortly.

Your Hosts

Chris Tripoli Joe Erickson
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Webinar Format

Interactive format

Access to participant comments &
questions

This webinar is being recorded

Links to resources will be included on the
recorded webinar page
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Getting Started

Form your team of planners
(management & key staff)

Engage them regularly, review
key operating issues (the 3 P’s)
* People

* Product

* Procedures

Determine short term
objectives to be accomplished
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People Related Items

Is additional staff needed?

o Operations
o Expansion

Are updates to manuals and policies
required?

o Selection
o Onboarding
o Training

Do we need to review?

o Evaluations
o Compensation
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Product Related Items

Menu review
o Existing menu items

o Seasonal menu offerings

Menu changes

o Updated costs
o Pricing structure
o Layout/design

Purveyor review

o Pricing
o Supply chain/product availability

STAU
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Procedure Related Items

Use of technology to increase
efficiency

Marketing and promotion planning

Equipment/facility improvements

Marketing Calendar

Your Restaurant Name

ASSTGNED'
TO  DUE DATE
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Draft the Calendar

* Start and completion dates

* Insert actions required and
responsible party
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Create the Annual Budget
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Estimate your revenue and expense
expectations

Overlay onto the annual calendar

Make adjustments as required
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Managing the Annual Plan

List by the month Download the Weekly Prime Cost Worksheet vs. Budget Template

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

ick to Download Microsoft Excel format

Manage by the week - S

Review and adju
quarterly

Restaurant Business Review

| Management

ing you 60 to measure your results Check 600h of the JoLiowing SIotements that are mos

We have budgets and we track sales, guest counts and |abor cost daily.

We calculate prime cost weekly, investigate variances ai - Professional Operations Coaching

make corrections.

Looking for ways to make improvements but don't have the time to create a
plan? Let our professional operations advisors review your restaurant’s
assessment and make recommendations....Learn more>>>

We conduct a physical inventory and examine Inventory
cost Is calculated.

Our finandial statement format is based on the Uniform
Restaurants

our monthly (or 4 week) financials are completed no m
end of the period

Through our POS, we hold managers accountable for va
discounts and we have clearly defined cash handiing an

Our weekly |labor schedules are based on anticipated sa
Iabor fs compared to budgeted labor daily.

We share our P&L (up te at least Controllable Income) with our managers so
they can see the finandial results of their activities and can better help us

manage our profitability.

We have up to date menu costs for all food and beverage items and maintain a
profitable pricing strategy.

I\::;s:v:::s:;ales mix report to complete a menu engineering analysis at WWW. resta ura ntown er.co m/assess me nt
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Questions

Additional questions to
info@restaurantowner.com

Not a Member Yet?

It's never been more convenient and affordable to build the confidence and
skills of your entire team.

Your guests will be the first to notice.

Most Pogaiisr
$29 /month 549 /month $79 /month
STANDARD PLAN PRO PLAN PREMIUM PLAN

Single-Unit Multi-Unit Custom Training System
or save 15% and pay $299 for a or save 15% and pa 9 for a or save 15% and pay $799 for a
one year subscription one year subsci one year subscription

Incii
1

www.restaurantowner.com
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Please Give Us Your Feedback

Now Go Turn Your
Goals into Reality!

Restaurant
owner.com
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Just 4 very short
questions!

Thank you for attendmg' i

Z -,
mfo@Restaura ntOwner.com
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