

Restaurant Manager Training Checklist
[bookmark: _heading=h.eyx2hj142ueo]90-Day Development Program + Advanced Career Tracks
[bookmark: _heading=h.9gc7a9t8vj1q]Program Overview
This program develops competent restaurant managers through systematic skill-building across all operational areas. It includes practical assessments, mentorship, and progressive increases in responsibility.
	Phase
	Days
	Focus

	Phase 1
	Days 1–30
	Foundation & Operations

	Phase 2
	Days 31–60
	Leadership & Advanced Skills

	Phase 3
	Days 61–90
	Independent Management & Mastery



[bookmark: _heading=h.hxpdwu2tzd7s]Phase 1: Foundation Training (Days 1–30)

[bookmark: _heading=h.rahomrpx4pcs]1. Orientation & Company Culture
Target Completion: Days 1–3
Onboarding Administration:
	Task
	☐ Done

	Tax forms and payroll setup
	☐

	Emergency contacts and personal information
	☐

	Employment verification documentation
	☐

	Benefits enrollment (medical, retirement)
	☐

	Uniform and dress code review
	☐


Policy Documents — All require signed acknowledgment:
	Document
	☐ Done

	Employee handbook
	☐

	Non-disclosure and confidentiality agreement
	☐

	Social media and communication policy
	☐

	Anti-harassment and workplace conduct policy
	☐

	Drug and alcohol policy
	☐

	BYOD policy (if applicable)
	☐


Mandatory Training Sessions:
	Session
	☐ Done

	Diversity, equity, and inclusion (DEI) workshop
	☐

	Sexual harassment prevention
	☐

	Workplace safety orientation
	☐

	Anti-discrimination and bias training
	☐

	Cultural sensitivity and inclusive service
	☐


Organisational Foundation:
	Area
	☐ Done

	Company mission, vision, and core values
	☐

	Brand standards and service philosophy
	☐

	Competitive positioning and market differentiation
	☐

	Customer demographics and target market
	☐

	Reporting structure and chain of command
	☐

	Key decision makers and escalation procedures
	☐

	Inter-departmental communication protocols
	☐


Administrative Systems:
	System
	☐ Done

	Timekeeping, navigation, and troubleshooting
	☐

	Payroll schedule and overtime policies
	☐

	Attendance tracking and absence reporting
	☐

	Performance review system overview
	☐

	Internal communication platforms (Slack, Teams, etc.)
	☐


Emergency Preparedness — Certification Required:
	Scenario
	☐ Done

	Fire evacuation and assembly points
	☐

	Medical emergency and first aid basics
	☐

	Equipment malfunction response
	☐

	Power outage and utility failure
	☐

	Security threat assessment and response
	☐

	Natural disaster protocols
	☐



[bookmark: _heading=h.of4bd4r1knwy]2. Front-of-House (FOH) Operations
Target Completion: Days 4–12
Dining Room Layout & Flow:
	Task
	☐ Done

	Memorise the floor plan and the full table numbering system
	☐

	Understand server station assignments and rotation logic.
	☐

	Learn peak-hour traffic flow management.t
	☐

	Identify bottlenecks and efficiency improvement opportunities.s
	☐

	Study accessibility and compliant seating arrangements
	☐

	Understand the capabilities of private dining and event spaces.
	☐


Reservation & Guest Management:
	Task
	☐ Done

	Master primary reservation platform (OpenTable, Resy, etc.)
	☐

	Waitlist management and guest communication
	☐

	VIP and loyalty program integration
	☐

	Special occasion and anniversary tracking
	☐

	Group reservation and event booking procedures
	☐

	Cancellation and modification policies
	☐


POS System Expertise:
	Task
	☐ Done

	Basic order entry and modification
	☐

	Advanced functions: splits, transfers, combinations
	☐

	Discount application and promotional pricing
	☐

	Comp procedures and authorisation levels
	☐

	Payment processing for all tender types
	☐

	Gift card activation, redemption, and balance inquiries
	☐

	Loyalty program point application and redemption
	☐

	Tax exemption and business account procedures
	☐


Guest Service Excellence:
	Task
	☐ Done

	Role-play complaint scenarios with resolution strategies
	☐

	Service recovery techniques and follow-up procedures
	☐

	Upselling and suggestive selling techniques
	☐

	Wine and beverage pairing recommendations
	☐

	Dietary restriction accommodation procedures
	☐

	Special needs and accessibility service protocols
	☐


Dining Room Quality Assurance:
	Task
	☐ Done

	Ambience assessments (lighting, music, temperature)
	☐

	Cleanliness and maintenance spot checks
	☐

	Table turnover efficiency monitoring
	☐

	Staff performance and guest interaction assessment
	☐

	Document improvement opportunities and corrective actions
	☐



[bookmark: _heading=h.uv54jf15eqew]3. Back-of-House (BOH) Operations
Target Completion: Days 13–20
Kitchen Station Shadowing:
	Station
	Focus Areas
	☐ Done

	Grill
	Temperatures, timing, quality standards
	☐

	Fryer
	Oil management, filtering, and safety protocols
	☐

	Prep
	Knife skills, portion control, efficiency
	☐

	Expo
	Ticket management, quality control, timing
	☐

	Dish pit
	Sanitation, chemical safety, workflow
	☐

	Cold station
	Salad prep, cold appetisers, and garnishing
	☐

	Pantry
	Dessert plating, bread service, cold beverage prep
	☐


Food Safety & Sanitation:
	Task
	☐ Done

	Complete ServSafe Manager certification or equivalent
	☐

	Implement HACCP principles and critical control points.
	☐

	Master FIFO (First In, First Out) rotation
	☐

	Chemical storage and usage protocols
	☐

	Cross-contamination prevention
	☐

	Handwashing and personal hygiene standards
	☐

	Allergen awareness and cross-contact prevention
	☐


Temperature & Quality Control:
	Task
	☐ Done

	Monitor and log refrigeration and freezer temperatures
	☐

	Check holding equipment temperatures and calibration.
	☐

	Verify cooking temperatures at the critical control point.s
	☐

	Thermal processing and cooling procedures
	☐

	Proper thawing and storage techniques
	☐

	Food dating and labelling requirements
	☐


Inventory & Cost Control:
	Task
	☐ Done

	Participate in scheduled inventory counts
	☐

	Receiving procedures and quality checks
	☐

	Portion control standards and measuring techniques
	☐

	Waste tracking and reduction strategies
	☐

	Yield calculations and recipe costing
	☐

	Supplier quality standards and specifications
	☐


Kitchen Workflow:
	Task
	☐ Done

	Prep scheduling and mise en place organisation
	☐

	Ticket time management and kitchen communication
	☐

	Equipment maintenance and cleaning schedules
	☐

	Expediting and quality control procedures
	☐

	Rush period management and priority systems
	☐



[bookmark: _heading=h.pd47c9gefvza]4. Staff Management Fundamentals
Target Completion: Days 21–25
Scheduling & Labour Management:
	Task
	☐ Done

	Master scheduling software and optimisation features
	☐

	Labour cost budgeting and forecasting.
	☐

	Coverage requirements for different dayparts and events
	☐

	Break and meal period compliance scheduling
	☐

	Call-off procedures and replacement protocols
	☐

	Overtime management and labour law compliance
	☐

	Shift bidding and preference accommodation systems.
	☐


Team Communication & Leadership:
	Task
	☐ Done

	Lead pre-shift meetings with clear objectives
	☐

	Motivational techniques and goal-setting strategies
	☐

	Feedback delivery and coaching methodologies
	☐

	Conflict resolution and mediation techniques
	☐

	Team-building and morale initiatives
	☐

	Difficult conversation management and documentation
	☐


Performance Management:
	Task
	☐ Done

	Performance evaluation criteria and documentation standards
	☐

	Coaching conversations and development planning
	☐

	Progressive discipline procedures and legal requirements
	☐

	Recognition and reward program implementation
	☐

	Corrective action planning and follow-up
	☐

	Termination procedures and documentation requirements
	☐



[bookmark: _heading=h.heanq8bwwjl]5. Customer Service Excellence
Target Completion: Days 26–30
Advanced Guest Relations:
	Task
	☐ Done

	Allergy and dietary restriction accommodation protocols
	☐

	Complaint resolution with empathy and professionalism
	☐

	VIP and regular guest recognition and service enhancement
	☐

	Cultural sensitivity and international guest service
	☐

	Special occasion celebration coordination
	☐

	Group dining and event service protocols
	☐


Sales Optimisation:
	Task
	☐ Done

	Menu engineering and profit margin optimisation
	☐

	Suggestive selling techniques
	☐

	Wine and beverage pairing expertise
	☐

	Seasonal menu promotion strategies
	☐

	Cross-selling for retail and catering services
	☐


Digital Reputation Management:
	Task
	☐ Done

	Respond to online reviews with brand-appropriate tone
	☐

	Review monitoring and response time standards
	☐

	Social media crisis management procedures
	☐

	Guest feedback collection and analysis
	☐

	Reputation improvement strategies
	☐



[bookmark: _heading=h.n0etwse1rrg4]Phase 2: Advanced Operations & Leadership (Days 31–60)

[bookmark: _heading=h.fng3kj5e6f24]6. Financial Management & Analytics
Target Completion: Days 31–40
Cash Handling & Financial Controls:
	Task
	☐ Done

	Opening and closing cash drawer procedures
	☐

	Safe management and cash deposit protocols
	☐

	Petty cash reconciliation and documentation
	☐

	Credit card processing and dispute resolution
	☐

	Gift card liability management and reporting
	☐

	Tip pooling calculations and distribution
	☐


Financial Reporting & Analysis:
	Task
	☐ Done

	P&L statement components and analysis
	☐

	Daily flash report generation and variance analysis
	☐

	Prime cost calculation and optimisation
	☐

	Food cost % and labour cost % target management
	☐

	Revenue forecasting and budget preparation
	☐

	Financial trend analysis and reporting to ownership
	☐


Cost Control & Optimisation:
	Task
	☐ Done

	Invoice processing and accounts payable procedures
	☐

	Pricing strategy and menu profitability analysis
	☐

	Waste reduction techniques and cost impact analysis
	☐

	Energy efficiency monitoring and cost reduction
	☐

	Insurance claim procedures and risk management
	☐



[bookmark: _heading=h.7dzem4hli84z]7. Health, Safety & Regulatory Compliance
Target Completion: Days 41–45
Health Department Compliance:
	Task
	☐ Done

	Conduct comprehensive mock health inspections
	☐

	Critical violation identification and correction
	☐

	Health department communication and relationship management
	☐

	Permit requirements and renewal procedures
	☐

	Documentation maintenance for regulatory compliance
	☐


Safety Program Implementation:
	Task
	☐ Done

	Inspect and maintain all safety equipment and documentation
	☐

	OSHA reporting requirements and incident documentation
	☐

	Workplace injury prevention and response protocols
	☐

	Workers' compensation claim procedures
	☐

	Safety training delivery and documentation
	☐

	Ergonomic assessment and injury prevention
	☐


Allergen & Dietary Compliance:
	Task
	☐ Done

	Allergen identification and cross-contact prevention
	☐

	Menu labelling requirements and accuracy maintenance
	☐

	Special dietary accommodation procedures
	☐

	Staff training on allergen awareness and response
	☐

	Documentation requirements for allergen incidents
	☐



[bookmark: _heading=h.uvlwhjo49d5x]8. Advanced Leadership & Team Development
Target Completion: Days 46–55
Manager-on-Duty (MOD) Responsibilities:
	Task
	☐ Done

	Complete supervised full-shift MOD duties with performance evaluation
	☐

	Emergency decision-making and crisis communication
	☐

	Escalation procedures and authority limits
	☐

	Multi-departmental coordination and communication
	☐

	Legal liability and decision documentation requirements
	☐


Problem-Solving & Crisis Management:
	Task
	☐ Done

	Handle operational disruptions with minimal supervision
	☐

	Equipment failure response and vendor coordination
	☐

	Overbooking resolution and guest satisfaction maintenance
	☐

	Staffing shortage management and service level maintenance
	☐

	Supply chain disruption response and alternative sourcing
	☐


Team Development & Retention:
	Task
	☐ Done

	Design and implement team-building initiatives
	☐

	Retention strategy development
	☐

	Career development planning and advancement pathways
	☐

	Succession planning and leadership pipeline development
	☐

	Mentorship program development and management
	☐



[bookmark: _heading=h.cw7cdrgrehpe]9. Training Program Management
Target Completion: Days 56–60
New Hire Onboarding System:
	Task
	☐ Done

	Design onboarding checklists and timelines
	☐

	Training material development and updating procedures
	☐

	Learning management system administration
	☐

	Competency assessment and certification procedures
	☐

	New hire progress monitoring and support systems
	☐


Ongoing Training & Development:
	Task
	☐ Done

	Implement cross-training programs for operational flexibility
	☐

	Design buddy system protocols for peer mentorship
	☐

	Performance improvement plan development
	☐

	Skills gap analysis and training need identification
	☐

	Certification maintenance and continuing education requirements
	☐



[bookmark: _heading=h.8009pjudizkp]Phase 3: Independent Management & Mastery (Days 61–90)

[bookmark: _heading=h.uv8u4c7lqojb]10. Marketing & Brand Management
Target Completion: Days 61–70
Marketing Strategy:
	Task
	☐ Done

	Brand positioning and competitive differentiation
	☐

	Local market analysis and customer demographic research
	☐

	Promotional campaign development and execution
	☐

	Seasonal marketing calendar and event planning
	☐

	Community engagement and partnership development
	☐


Digital Marketing & Social Media:
	Task
	☐ Done

	Social media content creation and scheduling
	☐

	Engagement metrics analysis and optimisation
	☐

	Influencer partnership management and ROI measurement
	☐

	Online reputation management and crisis communication
	☐

	Local SEO for business visibility
	☐


Events & Special Promotions:
	Task
	☐ Done

	Design and execute limited-time offers and seasonal promotions
	☐

	Private event coordination and execution
	☐

	Catering service development and marketing
	☐

	Loyalty program development and member engagement
	☐

	Community event participation and brand representation
	☐



[bookmark: _heading=h.poecqj3hyj1t]11. Legal & Regulatory Expertise
Target Completion: Days 71–75
Employment Law Compliance:
	Task
	☐ Done

	Wage and hour law requirements and documentation
	☐

	Overtime calculation and tip credit regulations
	☐

	Break and meal period requirements by jurisdiction
	☐

	Discrimination and harassment prevention requirements
	☐

	Termination procedures and documentation for legal protection
	☐


Alcohol Service & Licensing:
	Task
	☐ Done

	Complete Responsible Beverage Service (RBS) certification
	☐

	ID checking and age verification procedures
	☐

	Service cutoff procedures and intoxication recognition
	☐

	Alcohol licensing requirements and renewal procedures
	☐

	Liability management and insurance requirements
	☐


Data Privacy & Security:
	Task
	☐ Done

	Customer data protection compliance (POPIA/GDPR as applicable)
	☐

	Employee information privacy and access controls
	☐

	Payment Card Industry (PCI) compliance requirements
	☐

	Breach notification procedures and response protocols
	☐

	Records retention requirements and document management
	☐



[bookmark: _heading=h.ywdylw2byuxy]12. Technology Integration & Systems Management
Target Completion: Days 76–80
Technology Platform Mastery:
	Task
	☐ Done

	Master all integrated systems and troubleshooting procedures
	☐

	Data backup and recovery procedures
	☐

	System security protocols and access management
	☐

	Reporting dashboard creation and customisation
	☐

	Integration troubleshooting and vendor communication
	☐


Data Analysis & Business Intelligence:
	Task
	☐ Done

	Sales trend analysis and forecasting
	☐

	Customer behaviour analysis and segmentation
	☐

	Operational efficiency metrics and improvement identification
	☐

	Labour productivity analysis and optimisation
	☐

	Financial performance benchmarking and goal setting
	☐



[bookmark: _heading=h.x0li1dmq6ktg]13. Supplier Relations & Procurement
Target Completion: Days 81–85
Vendor Relationship Management:
	Task
	☐ Done

	Supplier evaluation and selection criteria
	☐

	Contract negotiation and terms management
	☐

	Quality standards enforcement and vendor accountability
	☐

	Pricing negotiation and cost optimisation
	☐

	Backup supplier identification and development
	☐


Supply Chain Optimisation:
	Task
	☐ Done

	Inventory optimisation and carrying cost management
	☐

	Demand forecasting and order optimisation
	☐

	Seasonal purchasing strategies and bulk buying
	☐

	Receiving procedures and quality control standards
	☐

	Supply chain risk management and contingency planning
	☐



[bookmark: _heading=h.75ndqjcs03fy]14. Maintenance & Facilities Management
Target Completion: Days 86–88
Preventive Maintenance:
	Task
	☐ Done

	Equipment maintenance scheduling and tracking
	☐

	Contractor management and service quality assurance
	☐

	Facility improvement planning and budget management
	☐

	Energy efficiency monitoring and cost optimisation
	☐

	Regulatory compliance for building and equipment standards
	☐


Emergency Preparedness & Business Continuity:
	Task
	☐ Done

	Comprehensive emergency response procedures
	☐

	Business continuity planning and disaster recovery
	☐

	Insurance claim management and documentation
	☐

	Crisis communication and stakeholder management
	☐

	Backup system implementation and testing
	☐



[bookmark: _heading=h.3lkvmcg45rgz]15. Personal Leadership Development
Target Completion: Days 89–90
Leadership Skill Enhancement:
	Task
	☐ Done

	Complete an external leadership workshop or certification
	☐

	Emotional intelligence assessment and development
	☐

	Stress management and work-life balance techniques
	☐

	Personal branding and professional development planning
	☐

	Time management and delegation strategies
	☐


Professional Development Planning:
	Task
	☐ Done

	Create 30/60/90-day performance goals
	☐

	Develop a long-term career advancement plan.
	☐

	Establish mentorship relationships and professional networks.
	☐

	Industry trend analysis and continuous education planning
	☐

	Feedback collection and self-improvement strategies
	☐



[bookmark: _heading=h.trm7gcgc6uam]Final Assessment & Certification (Day 90)
[bookmark: _heading=h.1no4352utust]Written Examinations (minimum 85% required)
	Exam
	Score
	☐ Pass

	Company policies and procedures
	
	☐

	Food safety and sanitation certification
	
	☐

	POS system functionality and troubleshooting
	
	☐

	Labour law and regulatory compliance
	
	☐

	Financial management and cost control
	
	☐

	Customer service and conflict resolution scenarios
	
	☐


[bookmark: _heading=h.kebhv05w9e8g]Practical Skills Assessment
	Task
	Assessor Sign-off

	Complete unassisted MOD shift with performance evaluation
	

	Handle three different crisis scenarios with documented resolution.
	

	Conduct a new hire interview and an onboarding session.
	

	Prepare and present a weekly financial performance report.
	

	Lead team meeting and training session
	

	Perform a comprehensive facility and compliance audit.
	


[bookmark: _heading=h.kutosdqib4ff]360-Degree Feedback
	Source
	Completed

	General Manager evaluation and recommendation
	☐

	Peer feedback from fellow managers and supervisors
	☐

	Team member feedback from supervised staff
	☐

	Guest feedback from service interactions
	☐

	Vendor and supplier feedback
	☐


[bookmark: _heading=h.mpvz5qyu1ym9]Post-Certification Development Plan
	Timeframe
	Focus

	30 days
	Immediate priorities and performance targets

	60 days
	Skill enhancement and responsibility expansion

	90 days
	Leadership development and team-building goals

	Annual
	Certification advancement and career planning



[bookmark: _heading=h.qhsw6bf46se0]Key Performance Indicators (KPIs)
All certified managers are measured against the following benchmarks:
	Category
	KPI
	Target

	Guest Experience
	Satisfaction score
	≥ 4.5 / 5.0

	Guest Experience
	Online review rating
	≥ 4.3 / 5.0

	Guest Experience
	Complaint resolution time
	Within 24 hours

	Guest Experience
	Service recovery success rate
	≥ 95%

	Guest Experience
	Brand standards compliance
	≥ 98%

	Financial
	Daily sales variance from forecast
	Within 5%

	Financial
	Prime cost as % of revenue
	Below 65%

	Financial
	Food cost vs. target
	Within 2%

	Financial
	Labour cost vs. target
	Within 1%

	Compliance
	Health inspection score
	≥ 95%

	People
	Employee turnover rate
	≤ 20% annually

	People
	Team engagement survey score
	≥ 4.0 / 5.0

	People
	Training completion rate
	≥ 95%

	People
	Conflict resolution success rate
	≥ 90%



[bookmark: _heading=h.q074gfeiqh5x]Continuing Education Requirements
	Frequency
	Required Activity

	Monthly
	Industry publication reading and trend analysis

	Monthly
	Professional development webinar or workshop

	Monthly
	Peer networking and best practice sharing

	Monthly
	Performance metric review and improvement planning

	Quarterly
	Advanced certification pursuit (wine, beverage, service)

	Quarterly
	Financial performance analysis and optimisation project

	Quarterly
	Community engagement and brand representation activity

	Annually
	Industry conference attendance

	Annually
	Management certification advancement

	Annually
	Leadership pipeline development and succession planning

	Annually
	Professional association membership and participation



[bookmark: _heading=h.mfk08i1x6cfu]Advanced Career Development Tracks
Upon completing the 90-day program, managers may pursue a specialisation track. Each requires 6–12 months of additional focused training.
[bookmark: _heading=h.6yzbfbb9hpli]Track Overview
	Track
	Duration
	Target Roles
	Investment

	1 — Advanced Management Leadership
	12 months
	Senior Manager, AGM, General Manager
	$15,000–$25,000

	2 — Multi-Unit Supervision
	9 months
	Area Manager, District Manager, Regional Ops Manager
	$12,000–$20,000

	3 — Catering & Events
	8 months
	Catering Manager, Events Director, Banquet Manager
	$8,000–$15,000

	4 — Concept Development & Innovation
	10 months
	Concept Developer, Innovation Manager, New Venture Manager
	$20,000–$35,000


[bookmark: _heading=h.vzeisqsw7gte]Expected ROI by Track
	Outcome
	Projection

	Salary advancement
	40–80% increase on track completion

	Career acceleration
	2–3 years faster to senior leadership

	Senior role earning potential
	$150,000–$500,000+ annually



[bookmark: _heading=h.nxxsz9awqjbz]Track 1: Advanced Management Leadership
Duration: 12 months | Target: Senior Manager → GM
[bookmark: _heading=h.mwblxlm9sdpo]Phase 1: Strategic Leadership (Months 1–4)
P&L Ownership & Financial Management:
	Task
	☐ Done

	Full responsibility for monthly P&L analysis and variance reporting
	☐

	Develop quarterly budget forecasts with 95% accuracy targets.
	☐

	Advanced cost-control and profit optimisation strategies
	☐

	Break-even analysis and scenario planning
	☐

	ROI calculations for equipment, marketing, and staffing
	☐

	Financial presentation skills for ownership and stakeholder meetings
	☐


Advanced Human Resources:
	Task
	☐ Done

	Recruitment strategy development and candidate evaluation
	☐

	Compensation benchmarking and pay equity analysis
	☐

	Benefits administration and total rewards strategies
	☐

	Complex disciplinary situations and legal compliance
	☐

	Retention strategy development using data and predictive modelling
	☐


Strategic Planning & Goal Setting:
	Task
	☐ Done

	Create annual business plans with quarterly milestone tracking
	☐

	SWOT analysis and competitive intelligence
	☐

	Market penetration strategies and customer acquisition planning
	☐

	Brand positioning and differentiation strategy
	☐

	Stakeholder communication and change management
	☐


Lean Operations & Process Improvement:
	Task
	☐ Done

	Six Sigma methodology and process improvement techniques
	☐

	Workflow analysis and bottleneck identification
	☐

	Automation opportunities and technology integration
	☐

	Waste reduction and sustainability program development
	☐

	Advanced inventory optimisation using forecasting models
	☐


Quality Assurance & Brand Standards:
	Task
	☐ Done

	Develop comprehensive quality audit systems
	☐

	Mystery shopping program development and analysis
	☐

	Customer experience journey mapping and optimisation
	☐

	Brand consistency monitoring across all touchpoints
	☐

	Crisis management and reputation recovery strategies
	☐


[bookmark: _heading=h.2c6lsfep2q4w]Phase 2: Advanced Leadership & Team Development (Months 5–8)
Executive Communication:
	Task
	☐ Done

	Executive-level presentation and boardroom communication
	☐

	Public speaking and media relations
	☐

	Crisis communication and stakeholder management
	☐

	Difficult conversations with ownership and investors
	☐

	Written communication for reports, proposals, and strategy documents
	☐


Change Management & Innovation:
	Task
	☐ Done

	Organisational change management methodologies
	☐

	Innovation facilitation and creative problem-solving
	☐

	Cultural transformation and employee engagement strategies
	☐

	Technology adoption and digital transformation leadership
	☐

	Disruption management and competitive response strategies
	☐


Leadership Pipeline Development:
	Task
	☐ Done

	Design management trainee programs
	☐

	Succession planning and talent pipeline management
	☐

	High-potential employee identification and development
	☐

	Cross-functional team leadership
	☐

	Remote team management and virtual leadership
	☐


[bookmark: _heading=h.49ctfkqxi64t]Phase 3: Strategic Business Leadership (Months 9–12)
Market Expansion & Growth:
	Task
	☐ Done

	Feasibility analysis for new locations and market entry
	☐

	Demographic analysis and site selection criteria
	☐

	Franchise development and licensing opportunities
	☐

	Partnership development and strategic alliance management
	☐

	Competitive intelligence and market positioning
	☐


Innovation & Concept Development:
	Task
	☐ Done

	Menu engineering and concept optimisation
	☐

	Customer research and trend analysis methodologies
	☐

	New service model development and testing
	☐

	Pilot program development and rollout strategies
	☐

	Intellectual property protection and brand extension
	☐


Track 1 Final Certification Requirements:
	Requirement
	☐ Done

	Manage P&L with demonstrated profit improvement
	☐

	Complete advanced leadership assessment and 360-degree review.
	☐

	Present a comprehensive business improvement plan to executive leadership.
	☐

	Mentor and certify at least two junior managers.
	☐

	Demonstrate successful crisis management and recovery.
	☐


Graduation outcome: General Manager, Regional Manager, or Corporate Leadership

[bookmark: _heading=h.my13278j0ps]Track 2: Multi-Unit Supervision
Duration: 9 months | Target: Area / District / Regional Ops Manager
[bookmark: _heading=h.eg706xml8q8d]Phase 1: Multi-Location Operations (Months 1–3)
Brand Standards & Systems Standardisation:
	Task
	☐ Done

	Brand consistency audit development and execution
	☐

	Standardisation methodology across multiple sites
	☐

	Quality control systems that scale across locations
	☐

	Remote monitoring and evaluation techniques
	☐

	Documentation and reporting for multi-unit oversight
	☐


Technology for Multi-Unit Management:
	Task
	☐ Done

	Centralised reporting dashboard development and analysis
	☐

	Remote monitoring of POS, inventory, and labour
	☐

	Data analytics for comparative performance analysis
	☐

	Virtual team communication and coordination tools
	☐

	Cybersecurity protocols for multi-location data management
	☐


Consolidated Financial Management:
	Task
	☐ Done

	Comparative P&L analysis across multiple locations
	☐

	Portfolio optimisation and resource allocation
	☐

	Variance analysis and performance benchmarking across units
	☐

	Consolidated budgeting and forecasting
	☐

	Capital allocation and investment prioritisation across locations
	☐


[bookmark: _heading=h.k6em02oc1jz]Phase 2: Remote Leadership & Team Management (Months 4–6)
Remote Team Management:
	Task
	☐ Done

	Virtual meeting facilitation and engagement techniques
	☐

	Remote performance management and accountability systems
	☐

	Digital communication protocols and expectations management
	☐

	Conflict resolution and problem-solving from a distance
	☐

	Remote training delivery and competency assessment
	☐


Multi-Unit Staffing & Development:
	Task
	☐ Done

	Talent mobility and cross-location development strategies
	☐

	Centralised recruitment and onboarding systems
	☐

	Performance standardisation across different market conditions
	☐

	Remote coaching and mentorship techniques
	☐

	Succession planning across multiple locations
	☐


Supply Chain & Procurement at Scale:
	Task
	☐ Done

	Centralised procurement and vendor relationship management
	☐

	Inventory optimisation across locations with varying demand
	☐

	Distribution and logistics coordination
	☐

	Quality control and vendor performance management at scale
	☐

	Cost optimisation through consolidated purchasing power
	☐


[bookmark: _heading=h.tldqno6k3qng]Phase 3: Strategic Multi-Unit Leadership (Months 7–9)
Regional Market Intelligence:
	Task
	☐ Done

	Market analysis across different geographic regions
	☐

	Competitive intelligence gathering across markets
	☐

	Demographic variations and local market adaptation strategies
	☐

	Regional marketing coordination and local customisation balance
	☐

	Expansion planning and market penetration strategies
	☐


Multi-Location Crisis Management:
	Task
	☐ Done

	Coordinated crisis response across multiple locations
	☐

	Business continuity planning for regional disruptions
	☐

	Resource reallocation during emergencies
	☐

	Stakeholder communication during multi-unit crises
	☐

	Insurance claim coordination and risk management across locations
	☐


Track 2 Final Certification Requirements:
	Requirement
	☐ Done

	Successfully oversee at least 3 locations simultaneously
	☐

	Demonstrate improved performance metrics across all managed locations.
	☐

	Complete advanced multi-unit management certification.
	☐

	Develop and implement standardisation improvements across assigned units.
	☐

	Present regional growth strategy with feasibility analysis
	☐


Graduation outcome: Area Manager, District Manager, or Regional Operations — overseeing 5–15 locations

[bookmark: _heading=h.i2bfzh12fdc]Track 3: Catering & Events Specialisation
Duration: 8 months | Target: Catering Manager / Events Director / Banquet Manager
[bookmark: _heading=h.3oeown8g6vjd]Phase 1: Catering Operations Excellence (Months 1–3)
Catering Sales & Client Management:
	Task
	☐ Done

	Master the catering sales process from inquiry to contract
	☐

	Event consultation and menu planning with clients
	☐

	Pricing strategies for different event types and scales
	☐

	Proposal development and presentation
	☐

	Repeat business development and CRM.
	☐

	Corporate account development and B2B sales strategies
	☐


Menu Engineering for Catering:
	Task
	☐ Done

	Scalable menu development for large group dining
	☐

	Dietary accommodation and special needs menu planning
	☐

	Food safety protocols for off-site service and transport
	☐

	Portion control and cost management for variable group sizes
	☐

	Seasonal menu development and ingredient availability planning
	☐


Event Planning & Logistics:
	Task
	☐ Done

	Event timeline development and management
	☐

	Vendor coordination and external service provider management
	☐

	Equipment rental and logistics coordination
	☐

	Venue assessment and setup optimisation
	☐

	Staff scheduling and role assignment for events
	☐


Off-Site Food Safety:
	Task
	☐ Done

	Food transportation and temperature control for off-site events
	☐

	Mobile food safety protocols and equipment requirements
	☐

	Catering-specific health department regulations
	☐

	HACCP implementation for catering operations
	☐

	Allergen management and cross-contamination prevention at events
	☐


[bookmark: _heading=h.btoop0586evs]Phase 2: Advanced Event Management (Months 4–6)
Corporate Event Expertise:
	Task
	☐ Done

	Corporate meeting and conference catering requirements
	☐

	Business breakfast, lunch, and reception service protocols
	☐

	Professional dietary restriction and presentation standards
	☐

	Technology integration for corporate events (A/V, WiFi)
	☐

	Time-sensitive service and schedule adherence
	☐


Social & Celebration Events:
	Task
	☐ Done

	Wedding and celebration catering specialist requirements
	☐

	Multi-course service and formal dining protocols
	☐

	Cultural and religious dietary accommodations
	☐

	Special occasion presentation and customisation
	☐

	Coordination with wedding planners and event coordinators
	☐


Specialised Staff Training for Catering:
	Task
	☐ Done

	Develop catering-specific service training programs
	☐

	Off-site service protocols and professional presentation
	☐

	Equipment setup and breakdown procedures
	☐

	Emergency procedures and problem-solving for off-site events
	☐

	Customer interaction and service recovery in event environments
	☐


[bookmark: _heading=h.biecw3izmgcq]Phase 3: Catering Business Growth (Months 7–8)
Catering Marketing & Business Development:
	Task
	☐ Done

	Catering-specific marketing channel development
	☐

	Corporate partnership and preferred vendor relationship building
	☐

	Event showcasing and demonstration coordination
	☐

	Social media marketing for catering services
	☐

	Referral program development and client testimonial management
	☐


Catering Financial Management:
	Task
	☐ Done

	Catering-specific cost analysis and pricing strategies
	☐

	Equipment investment and utilisation optimisation
	☐

	Labour cost management for variable event staffing
	☐

	Profit margin analysis and improvement strategies
	☐

	Capacity planning and resource allocation
	☐


Track 3 Final Certification Requirements:
	Requirement
	☐ Done

	Successfully plan and execute at least 10 different event types
	☐

	Demonstrate profitability improvement in catering operations.
	☐

	Develop a comprehensive catering operations manual and training system.
	☐

	Build a client portfolio with documented satisfaction and repeat business.
	☐

	Present the expansion plan for catering growth and market penetration.
	☐


Graduation outcome: Catering Manager, Events Director, or Banquet Operations leadership

[bookmark: _heading=h.2i3y4ql8jufw]Track 4: Concept Development & Innovation
Duration: 10 months | Target: Concept Developer / Innovation Manager / New Venture Manager
[bookmark: _heading=h.jh1uimh0iqs1]Phase 1: Market Research & Concept Innovation (Months 1–4)
Advanced Market Research:
	Task
	☐ Done

	Consumer survey design and statistical analysis
	☐

	Focus group facilitation and qualitative research
	☐

	Demographic analysis and target market identification
	☐

	Competitive analysis and market gap identification
	☐

	Trend forecasting and consumer behaviour prediction
	☐


Concept Development Process:
	Task
	☐ Done

	Design thinking methodology and creative problem-solving
	☐

	Concept ideation and brainstorming facilitation
	☐

	Prototype development and testing protocols
	☐

	Concept validation and market testing strategies
	☐

	Intellectual property protection and concept documentation
	☐


New Concept Financial Planning:
	Task
	☐ Done

	Financial modelling for new restaurant concepts
	☐

	Investment requirement analysis and funding strategy
	☐

	Break-even analysis and profitability timeline projections
	☐

	Risk assessment and scenario planning for new concepts
	☐

	Investor presentation and business plan development
	☐


[bookmark: _heading=h.fu2hfaxm2q5l]Phase 2: Prototype Development & Testing (Months 5–7)
Menu Development & Culinary Innovation:
	Task
	☐ Done

	Recipe development and standardisation for new concepts
	☐

	Food trend integration and fusion cuisine development
	☐

	Nutritional analysis and health-conscious menu development
	☐

	Cost engineering and ingredient sourcing for unique concepts
	☐

	Menu testing and refinement based on customer feedback
	☐


Service Model Innovation:
	Task
	☐ Done

	Alternative service model development (fast-casual, food truck, ghost kitchen)
	☐

	Technology integration for ordering, payment, and service delivery
	☐

	Customer experience design and journey optimisation
	☐

	Service efficiency optimisation and scalability planning
	☐

	Omnichannel service integration and digital ordering systems
	☐


Brand Strategy & Identity:
	Task
	☐ Done

	Brand positioning and unique value proposition development
	☐

	Brand identity, design coordination, and creative direction
	☐

	Storytelling and brand narrative development
	☐

	Brand voice and communication strategy
	☐

	Trademark and brand protection strategies
	☐


[bookmark: _heading=h.6ysqvk33q0qp]Phase 3: Launch Strategy & Market Entry (Months 8–10)
Concept Launch:
	Task
	☐ Done

	Soft opening and grand opening event planning
	☐

	Media relations and publicity strategy for new concepts
	☐

	Community engagement and local partnership development
	☐

	Staff training and culture development for new concepts
	☐

	Performance monitoring and rapid iteration strategies
	☐


Expansion & Franchise Development:
	Task
	☐ Done

	Scalability assessment and replication strategy
	☐

	Franchise model development and operational standardisation
	☐

	Franchise marketing and franchisee recruitment
	☐

	Operational support system development for growth
	☐

	Acquisition and merger strategies for concept expansion
	☐


Ongoing Innovation:
	Task
	☐ Done

	Customer feedback integration and concept evolution
	☐

	Seasonal adaptation and limited-time offering development
	☐

	Technology advancement, integration,n and digital innovation
	☐

	Sustainability and social responsibility integration
	☐

	Competitive response and market adaptation strategies
	☐


Track 4 Final Certification Requirements:
	Requirement
	☐ Done

	Successfully develop and launch a new concept or significant menu innovation
	☐

	Demonstrate market validation and customer acceptance metrics.
	☐

	Complete a comprehensive business case and expansion plan presentation.
	☐

	Build and manage a cross-functional concept development team.
	☐

	Present the innovation pipeline and future concept development strategy.
	☐


Graduation outcome: Concept Developer, Innovation Manager, R&D roles, or entrepreneurial restaurant venture leadership

[bookmark: _heading=h.pwfizoslw5rb]Universal Advanced Skills (All Tracks)
Regardless of chosen track, all advanced managers must demonstrate competency across these core areas:
Executive Presence & Communication:
	Competency
	☐ Achieved

	Professional presentation and boardroom communication
	☐

	Public speaking and media relations
	☐

	Written communication for executive-level reporting and proposals
	☐

	Cross-cultural communication and international business awareness
	☐


Strategic Thinking & Decision-Making:
	Competency
	☐ Achieved

	Long-term planning and strategic vision development
	☐

	Data-driven decision-making and analytical thinking
	☐

	Risk assessment and mitigation strategy
	☐

	Innovation leadership and change management
	☐


Advanced Financial Acumen:
	Competency
	☐ Achieved

	Complex financial analysis and modelling
	☐

	Investment evaluation and capital allocation decisions
	☐

	Merger and acquisition analysis
	☐



[bookmark: _heading=h.d7t4kt5n62hv]Performance Benchmarks by Advanced Track
	Track
	Key Metrics
	Target

	Advanced Management
	P&L improvement year-on-year
	15%+

	Advanced Management
	Team engagement score
	≥ 4.5 / 5.0

	Advanced Management
	Annual revenue managed
	$2M+

	Advanced Management
	Certified managers are developed annually
	3+

	Multi-Unit Supervision
	Standardisation compliance
	≥ 95%

	Multi-Unit Supervision
	Regional market share growth annually
	10%+

	Multi-Unit Supervision
	Cost optimisation across locations
	5%+

	Catering & Events
	Catering revenue growth annually
	25%+

	Catering & Events
	Annual event portfolio
	200+ events

	Catering & Events
	Customer satisfaction
	≥ 4.8 / 5.0

	Catering & Events
	Catering profit margin improvement
	20%+

	Concept Development
	Break-even on new concept
	Within 18 months

	Concept Development
	Customer acceptance rate
	≥ 85%

	Concept Development
	Innovation pipeline annually
	3+ concepts


[bookmark: _heading=h.9lemty3fpn35]Long-Term Career Progression Pathways
	Category
	Roles

	Executive Leadership
	VP of Operations, Regional Director, General Manager, COO, Franchise Development Director

	Entrepreneurial
	Restaurant Owner/Operator, Concept Developer, Franchisor, Hospitality Consultant, Industry Investor

	Corporate & Strategic
	Corporate Development Manager, Brand Marketing Director, Training & Development Director, M&A Specialist
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