OPENING PARTNER

—
R A U E Excited about starting up your own

* * * * * og restaurant but overwhelmed with the
tasks at hand? We can help!
REVIEWS L

FROM CONCEPT DEVELOPMENT TO OPENING DAY * WWW.RAVEREVIEWS.INFO > PHONE 440 537 5641

WHAT CAN RAVE REVIEWS OPENING PARTNER DO FOR YOU?

“As a professional and a restaurant owner, I feel your pain and I have been
in your shoes. From opening tasks too numerous to mention to remodeling
your expanded site, to securing a loan for financing a new building,
I can help. Who better to assist you with your project than another
successful business person who has a sense of your business needs, only
executes with the highest standards and is offering you another set of hands?
Let’s discuss the immediate actions to be taken and divide up the work.

¥~ KEY OBJECTIVES: ASSIST WITH NEW RESTAURANT OPENINGS -2l

(You don’t have to go it alone!)
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Rave Reviews Can Help You To...

¢ Write your Restaurant Business Plan to * Recruit your Chef and your General Manager,
secure financing! if needed.

¢ Create your Menu, Menu Layout and Pricing * Write your Mission Statement and Core Values

* Provide you with a Project Time Line and ¢ Establish your Control Systems for food and
Task List and guide you through an entire labor costs

Dhgeess by establishing:all deadlines:. * Write Job Descriptions for your management

¢ Interview and Hire all of your team: kitchen, bar, dining room, and banquets

outistiniling, - Talley e, ¢ Establish a successful Marketing Plan to get

® Secure Licenses and Permits customers in your seats!
* Be a liaison between yourself and the ® Create Wine Lists and Martini Menu and get
building contractor. them printed at no cost to you!

¢ Write all of your Operations Manuals and

create all Policies and Proceedures. Call today to receive a copy of

® Orchestrate all of the Training for your “12 Steps to P&L Success”
employees by creating the Training Materials
and organizing the entire grand opening!
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