
 
 
 

 
 

 
TURN-KEY RESTAURANT TRAINING SYSTEMS 

 
For those starting a first restaurant, to chefs or veteran operators looking to improve their business, 
we have “tools and systems” to help you deliver amazing dining experiences, increase sales and 
maximize profits. For more information visit www.restaurantrockstars.com  

 
RESTAURANT FINANCES 101: 
Many restaurant owners or GMs are intimidated by their critical numbers or just haven’t found time to 
put “Inventory” systems in place, to calculate their “Daily Break-Even”, to calculate true “Food, 
Beverage and Labor Cost” or most importantly “Cost Out their Menu” items to see the profit each 
delivers in order to maximize that profit.  We make it simple with 14 fully-automated spreadsheets to 
calculate each of your restaurant’s “Key-Numbers”, as well as “Audio Tutorials” that explain simply 
what the numbers mean, where to find them, how to use the spreadsheets and what the end result 
should look like to dial in your operation’s “Sweet Spot” and give you piece of mind. 
 
SALES STARS: 
Your restaurant staff are the foundation of your business.  Your employees are either creating 
positive lasting relationships with your customer to building your brand and business, or losing your 
customers to the competition.  We believe that the restaurant business is all about the nuances of 
true “Hospitality” and “Entertainment”.  Customers may be looking for food and drink, but its up to 
your entire team to deliver “Amazing Dining Experiences”, not just what’s on the menu.  This takes 
training, recognition & simple rewards.  SALES STARS is a turn-key training system for both full-
serve and fast casual/ quick serve restaurants. This program trains the staff in both product and 
restaurant knowledge to recognize opportunity every customer, every table, every time and make 
suggestions that the customer will enjoy and appreciate. SALES STARS eliminates the “Order Taker” 
path of least resistance approach and choreographs the entire front of house team to anticipate 
needs, suggestive sell and create loyal repeat business.  This program is a true competitive 
advantage proven to lower turnover and create your “Dream Team” staff. 
 
THE ACADEMY: 
Essentially a crash course in the restaurant business, The ACADEMY has it all in one logical turn-key 
package designed to put systems in place on your timeframe in the order that you prioritize. This 
program includes everything you need to know to open the doors to a first restaurant or systemize an 
existing operation including Cost Controls and Maximizing Profit, Staff Training to Serve & Sell, 
proven Marketing systems that build new and repeat business, and efficiencies across any restaurant 
operation. 
 
HOW TO START a MUG CLUB:   
Turn-key system to bring in immediate cash flow and increase customer visits to your place. 

 
PERSONAL COACHING & MENU PROFIT MAXIMIZATION: 
An expert in your corner coaching you through any of the above systems or your own challenges. For 
free consultation email roger@restaurantrockstars.com. 


