
The Biggest 
Restaurant 
Needle Movers



WHAT BUSINESS ARE YOU IN?   
WHAT ARE YOU SELLING?



Many Restaurants are Losing $$$ Every Day 
Without Systems in Place

THE TRUTH IS:



• Many Menus are NOT Designed to Maximize 
Profit

• Financial Control Systems are Lacking 
(Inventory, Prime Cost, Daily Break-Even)

IT'S A FACT THAT:



HAVE YOU COSTED YOUR MENU?

DO YOU KNOW PROFIT BY ITEM?



MENU ITEM COST 



MENU COST/ PROFIT 



WHAT TO DO?
• Simplify Menu / Drop Low Profit

• Portion Controls

• Ingredient Choices

• Train Staff to Suggest High Profit

• Cash Cows

• Gently Raise Prices

• Communicate 

• Back to the Drawing Board



TAKING INVENTORY 
DOES NOT MEAN

FIGURING OUT WHAT 
TO ORDER THAT WEEK



FOOD INVENTORY



BEVERAGE INVENTORY



FOOD/BEVERAGE COST



LABOR COST ANALYSIS



TIME CHANGE AUTHORIZATION



DO YOU KNOW YOUR  
DAILY BREAK-EVEN? 

Knowing when to close ...

 Fixed + Variable  per month divide by 30 

Fixed Costs 
Must be paid open or closed (mortgage/rent, 
insurance, licenses, repairs, phone, internet, 

dumpster, etc

Variable Costs 
Must be paid only when open (payroll, cost 

of goods, heating oil, electricity, etc.



"EMPOWERED" MANAGERS GROW YOUR 
BRAND & YOUR BUSINESS



MANAGER BONUSES 
FOR Key Results 

• Create a Loyalty Program
• Increase Take-Out & Delivery
• Catering, Parties & Events
• Lower Costs - Stay in The "Sweet Spot"
• Start a Mug Club
• Cash Cows, Order Efficiency, Off Menu 

$$ Specials



EFFICIENCIES & 
BEST PRACTICES

 

• New Marketing Ideas

• New Profit Centers

• Cost Savings

• Preventative 

Maintenance

TRACKABLE R.O.I. = 
REWARD



PAYING HIGH 
LABOR COSTS

 

• Research & Tenacity
• Restaurant Revitalization Fund (RRF)
• Employee Retention Tax Credit (ERTC)
• Trade for Services
• Trade Gift Cards for Gift Cards
• Maximize Profit Every Sale

Be resourceful - turn over every rock



• 170+ Podcast Episodes

• 1000+ Articles

• 100+ hours multimedia

• Download library

• Birthday Marketing Club

• 2X Special Membership offer ($399.50 value!)

• Email jaime@runningrestaurants.com

RunningRestaurants.com  

All Resources Available At:



• 300+ Weekly Podcast Episodes

• Best Practices   

• Profit Maximizing Tools

• Marketing Firepower  

• Money Making Resources 

• Staff Sales Training

• The Restaurant Academy

RestaurantFormula.com  

All Resources Available At:



THANK YOU!!!
Diamond Sponsor: Performance Foodservice

Visit…
https://www.PerformanceFoodservice.com


