Restaurants & Bars
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Ok, here's how restaurants and bars operate. 
They provide an eating area and offer a menu of food and drink items that are cooked on the premises.

A typical restaurant has $1 million of annual revenue and 20 employees, many of whom work part-time.

They're either full-service operations, where a waiter takes an order at your table, or quick-service, like McDonalds, where you pick up your order at the counter. Merchandising, that is, deciding what items to offer on the menu, advertising, and quality control are major activities. Most bars are like restaurants because they serve food, but more of their revenue comes from liquor sales.

They buy ingredients from local distributors, for preparation by a kitchen staff with an assortment of equipment. Quick-serve restaurants use a lot of automated equipment. Pricing depends on the type of customer they attract, with items available at different price points. The average check per person may be $5 at a quick-serve and $15 at a full-serve.  

Here are some strategic things you should know.

Many restaurants are franchisees of big chains like McDonalds and Chili's. Franchisees pay a flat annual management fee and about 4 percent of sales.

Bars and restaurants are mildly sensitive to economic conditions because people eat out less frequently when the local economy is slow, and trade down to less-expensive items.

Managing staff is difficult because of frequent schedule conflicts. Some restaurants use on-line scheduling systems that allow staff to switch their own hours. Low pay and difficult hours produce a lot of staff turnover.

Most restaurants operate websites that allow customers to see the menu and make reservations on-line. On-line access also helps restaurants increase their take-out business.
Here are some good talking points.
Are they a quick-service or full-service restaurant?

Are they a franchisee?

If full-service, how much seating do they have.

How many customers do they serve per day?

How many items are on their menu?

What are the important price points?

What's the average check per person?

Do they have a take-out business? What percent of revenue?

What percent of revenue comes from alcohol?

How much were they affected by the recession?

And finally, how do they see their business changing in the future?

Now, you're ready.

