
The must have strategies for managing staff and 
developing a successful restaurant team. 



What Would You Like to  
Get Out of Today? 

�� BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

�� BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

�� BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

�� BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

�� BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

 



Let’s review every aspect of  
building a great team! 

· 5HFUXLWLQJ 

· (PSOR\HH�0RUDOH 

· /HDGHUVKLS 

· 0DQDJHU�5HVSRQVLELOLWLHV 

· &RPPXQLFDWLRQ�6\VWHPV 

· (PSOR\HH�2QERDUGLQJ 

· 7UDLQLQJ�3URJUDP 

· 3URGXFWLYLW\�6\VWHPV 

· (PSOR\HH�6\VWHPV 

· (PSOR\HH�5ROHV�	�)RFXV 

· 7HDP�6DOHV�	�0DUNHWLQJ 

· 7HDPZRUN 

What are your  
opportunities? 



Leadership 

 

.QRZOHGJH� 

&RQILGHQFH 

5HVSHFWIXO 

3DVVLRQ� 

'HGLFDWLRQ 

(QHUJ\ 

,QVSLULQJ 

9LVLRQ 

:KDW�LV�<RXU�6WURQJHVW�/HDGHUVKLS�7UDLW��

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

6SHFLILF�/HDGHUVKLS�6NLOOV�WR�:RUN�2Q��

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

/HDGHUVKLS�%RRN�WR�5HDG�� 

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 

1XPEHU�LQ�RUGHU�IURP���WR���—���LV�WKH�VWURQJHVW�DUHD� 

<RX  ���������������������������<RXU�0DQDJHPHQW�7HDP 

BBBB  0DUNHWLQJ  ���BBBB 

BBBB  2SHUDWLRQV  ���BBBB 

BBBB  )LQDQFLDOV  ���BBBB 

BBBB  6WDII�/HDGHUVKLS ���BBBB 

Leadership is not 
a position,  

it’s an action! 



Communications 
Which 2 systems do you need? 

· Communication Log   

· POS Notes    

Manager Meetings 

Day & Time: ______________________________ 

Meeting Leader: ____________________________ 

 

· Communication Board    

· Payroll Memos    

Stand Up Meetings:   Yes No 

Stand Up Meeting date & time: _______________________________ 

Stand Up Meeting topics: ____________________________________ 

2SHUDWLRQV )LQDQFLDOV 0DUNHWLQJ 6WDII 

    

    

    

    

3ODQ�<RXU�1H[W�0DQDJHU�0HHWLQJ 

7RSLFV 
 
 
 
 
 
 
 
 

$PRXQW�RI�7LPH 

Notes:  

_______________________________________________________________________________________________ 

________________________________________________________________________________________________ 



Employee Areas to Focus On! 

Do you need to work on? 

Employee Handbook:   Yes No 

 

Team Training Materials:  Yes No 

 

Notes:  _______________________________________________________________________________________________ 

______________________________________________________________________________________________________ 

 
BBBBB��5HFUXLWLQJ�,QWHUYLHZ�3URFHVV    3OHDVH�UDWH�DV�IROORZV��� 

BBBBB��2ULHQWDWLRQ      �—+LJK�3ULRULW\ 

BBBBB��(PSOR\HH�)LOHV     �—3XW�LW�RQ�WKH�OLVW�³JHW�WR�LW�VRRQ´� 

BBBBB��(PSOR\HH�0DQXDO     �—1RW�D�SULRULW\ 

BBBBB��7UDLQLQJ�%RRN      �—(YHU\WKLQJ�LV�JRRG 

BBBBB��&KHFNOLVWV 

BBBBB��5HVSRQVLELOLWLHV�/LVW 

BBBBB��$FWLRQ�/LVW 

BBBBB��&RPPXQLFDWLRQ�%RDUG 

BBBBB��'LVFLSOLQH�6\VWHP 

BBBBB��(YDOXDWLRQV 

:KDW�DUH�\RXU�FXUUHQW�HPSOR\HH�QHHGV�E\�SRVLWLRQ" 

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB 



Productive Team Habits 

Productive Systems 

Do you currently have checklists: Yes No 

Do your checklists get consistently used correctly?   Yes   No 

Does your checklist system need attention?   Yes    No 

 

Area                 Checklist 

Kitchen        Yes No 

  Dish Area        Yes No 

  Line            Yes No 

  Prep          Yes No 

Front         Yes No 

  Host/Hostess       Yes No 

  Server        Yes No 

  Bartender        Yes No 

Manager        Yes No 

Steps of Discipline 

#1 ____________________    

#2 ____________________   

#3 ____________________   

#4 ____________________   

#5 ____________________ 

Notes:  _______________________________________________________________________________________________ 

______________________________________________________________________________________________________ 

 



Driving Profits Through Your Team 

4 Point Selling Plan 

·  #1 _____________________________ 

· #2 _____________________________ 

· #3 _____________________________ 

· #4 _____________________________ 

 

Suggestive Selling Contests 

·  _________________________________  

· __________________________________    

· __________________________________ 

Notes:  

____________________________________________________________________________________________________ 

 

____________________________________________________________________________________________________ 

 

First Impression 

Make Them Smile 

Connect With Guests 

Customize The Service 

15 Seconds Goes A Long Way! 



What’s Next? 

&LUFOH���DUHDV�WR�
IRFXV�RQ��� 
 
-XVW��� 
 
)LQDQFLDOV 

0DUNHWLQJ 

0HQX 

326 

+HDOWK�	�6DIHW\ 

5HQRYDWLRQV 

&DWHULQJ 

7UDLQLQJ 

6HUYLFH 

4XDOLW\ 

1HZ�/RFDWLRQ 

 

Notes:  _______________________________________________________________________________________________ 

______________________________________________________________________________________________________ 

______________________________________________________________________________________________________ 

 



Action List 

6WDUW�ZLWK�VRPH�VLPSOH�WDVNV� 
Let’s build some momentum, getting things done is empowering! 

 ,WHP 'HWDLOV &RPSOHWH�%\� $VVLJQHG�7R� &RPSOHWHG 

��      

��      

��      

��      

��      

 6WDUW�WKLQNLQJ�ORQJ�WHUP�SURMHFW�WDVNV� 

 ,WHP 'HWDLOV &RPSOHWH�%\� $VVLJQHG�7R� &RPSOHWHG 

��      

��      

��      

��      

���      



Secret Shopping 

Restaurant Coaching 

Team Training 

Service With Style 
813-661-1149 

sws@servicewithstyle.com 
www.servicewithstyle.com    




