Qperations

FSUMMARY OVERVIEW: The operations section of the business plan
should convey o general description of how the restaurant will be operated
should include a summary of the stqffing struciure,
Green text Pfﬂ"’_idﬂs mvice standards, and daily operations, production
general instructions, . management controls and administrative systams.
helpful hints and tips.  kay be the most critical to the success of vour

$ n rom investor and banker's perspective, bui as a
comprahensive plan fo share with managemeni and employees.

Relaied Links: Download Resigurant Operations Checkiisis

This summary overview should be deleted from your working copy aiter you
have completed the texi in this section.}

Qverview

Management will establish sommd eperating guideli ] o
day operations for [Mame of restaurant]. Policies, sy Plain text can l_:"e used Jionted
and decumented nsing the combined resources of as a starting point for FIons
experiences of the management team. Our members vour own business ovides
the management teamﬂw‘ith %.'aluajtule, up to date resof plan copy.

operation of [Mame of restaurant]. The site contains able

tocls and other resources packed with practical insights on marketing, customer service,
restaurant starmp, business management, menu promotion, staffing and much more.
Management will have at their disposal the expertize of thousands of other operators
threugh a member forum.

Staffing

FSUMMARY OVERVIEW: This section should list the siqff positions, the
number people needed for each position and the average rate of pay jor the
position. List any recruifing plans or services you will use fo hire vour staff
Describe the hiving standards and interview process that will be used. This
is not intended fo be q labor cost projaction. Thai will be addressed in ihe
Financial Projec , _ lz: lan.

Related Links: D} Related Links provide  }., RestauraniOwner.com;

How to Identify ¢ Instant access to related fz .o Emplovees: Download
LPerformance Evaluation:

articles, templates and
other resources within
EestaurantOwwner com.

Interview Rating
Hiring Customer
This sumimary ov
have completed fng e SINTreT e
[IWame of restaurant] is expected to employ from [minimum # of employeas] to

Fraximum # of employees] emplovees. Management has adopted an effective interdew

e vour working copy after you

[IName of restaurant] Page 29




