
restaurant general manager
performance review
restaurant general manager performance review is a critical process that assesses
the effectiveness and leadership qualities of a restaurant's top managerial position. This
review not only measures operational success but also evaluates customer satisfaction,
team management, financial performance, and strategic planning. Conducting a
comprehensive restaurant general manager performance review helps identify strengths,
address weaknesses, and set goals for continuous improvement. It is essential for
maintaining high standards, ensuring profitability, and fostering a positive work
environment. This article explores the key components of an effective performance review,
the criteria used to evaluate general managers, and best practices for delivering
constructive feedback. Below is an overview of the main topics covered in this article.

Key Components of a Restaurant General Manager Performance Review

Performance Evaluation Criteria for Restaurant General Managers

Methods and Tools for Conducting Effective Performance Reviews

Best Practices for Providing Constructive Feedback

Setting Goals and Development Plans Post-Review

Key Components of a Restaurant General
Manager Performance Review
The restaurant general manager performance review encompasses several essential
elements that collectively determine the manager’s effectiveness. Understanding these
components ensures a holistic evaluation that goes beyond surface-level observations.

Operational Efficiency and Compliance
Operational efficiency is a primary focus in the performance review, assessing how well the
general manager maintains smooth daily operations. This includes ensuring compliance
with health and safety regulations, managing inventory effectively, and optimizing workflow
to reduce waste and delays. The ability to uphold operational standards directly impacts
the restaurant's reputation and profitability.



Financial Management
Financial acumen is critical for restaurant general managers. The review examines the
manager’s capability to control costs, manage budgets, and increase revenue streams. Key
financial indicators such as profit margins, labor cost ratios, and sales growth are analyzed
to gauge fiscal responsibility and strategic financial planning.

Staff Leadership and Team Development
Effective leadership is vital for fostering a motivated and productive team. The performance
review evaluates the general manager’s skills in recruiting, training, and retaining staff, as
well as their ability to resolve conflicts and promote a positive workplace culture. Strong
leadership correlates with employee satisfaction and reduced turnover.

Customer Satisfaction and Experience
Customer feedback is a powerful metric in assessing the general manager’s success. This
includes monitoring online reviews, direct customer comments, and mystery diner reports.
The review looks at how the manager addresses customer complaints, implements service
improvements, and enhances the overall dining experience.

Performance Evaluation Criteria for Restaurant
General Managers
Establishing clear, objective criteria is essential for a fair and effective restaurant general
manager performance review. These criteria should align with the restaurant’s goals and
industry standards.

Key Performance Indicators (KPIs)
KPIs provide quantifiable measures to evaluate performance. Common KPIs for restaurant
general managers include:

Sales growth and revenue targets

Labor cost percentage relative to sales

Customer satisfaction scores

Employee turnover rates

Compliance with health and safety audits

Inventory shrinkage rates



Tracking these indicators enables objective assessment and comparison over time.

Behavioral and Leadership Competencies
Beyond numbers, behavioral competencies such as communication, problem-solving,
adaptability, and decision-making are critical. These traits influence team dynamics and
operational success. The review should include qualitative evaluations from peers,
subordinates, and supervisors.

Methods and Tools for Conducting Effective
Performance Reviews
Choosing the right methods and tools enhances the accuracy and usefulness of the
restaurant general manager performance review process.

360-Degree Feedback
This method gathers input from various sources including employees, peers, supervisors,
and sometimes customers. It provides a comprehensive perspective on the general
manager’s performance, highlighting strengths and areas for improvement from multiple
viewpoints.

Self-Assessment
Encouraging the general manager to perform a self-assessment promotes self-awareness
and accountability. It allows the manager to reflect on achievements and challenges, which
can facilitate more productive review discussions.

Performance Review Software
Utilizing specialized software streamlines the review process, allowing for standardized
assessments, goal tracking, and documentation. These tools can generate reports and
analytics that support data-driven decision-making.

Best Practices for Providing Constructive
Feedback
Delivering feedback effectively is as important as the evaluation itself. Constructive
feedback fosters growth and motivation rather than defensiveness or discouragement.



Maintain Objectivity and Specificity
Feedback should be based on observable behaviors and measurable outcomes rather than
subjective opinions. Specific examples help clarify points and avoid misunderstandings.

Balance Positive and Developmental Feedback
A balanced approach that acknowledges achievements while addressing areas for
improvement encourages a growth mindset. Recognizing successes boosts morale, and
constructive criticism guides development.

Encourage Two-Way Communication
Allowing the general manager to respond and discuss feedback promotes engagement and
mutual understanding. This dialogue can uncover challenges and collaboratively identify
solutions.

Setting Goals and Development Plans Post-
Review
Following the restaurant general manager performance review, establishing clear goals and
actionable development plans is vital for continuous progress.

SMART Goals
Goals should be Specific, Measurable, Achievable, Relevant, and Time-bound. Well-defined
goals provide direction and criteria for future evaluations.

Personal and Professional Development
Development plans may include training programs, leadership workshops, or mentorship
opportunities tailored to address identified skill gaps or career aspirations.

Regular Follow-Up and Support
Ongoing monitoring and support ensure that the general manager stays on track with
goals. Periodic check-ins help adjust plans as needed and reinforce accountability.



Frequently Asked Questions

What key performance indicators (KPIs) should be
included in a restaurant general manager's
performance review?
Key performance indicators for a restaurant general manager's review typically include
sales growth, customer satisfaction scores, employee turnover rates, food and labor cost
control, health and safety compliance, and overall operational efficiency.

How often should a restaurant general manager receive
a performance review?
A restaurant general manager should ideally receive a formal performance review at least
twice a year, with informal check-ins or feedback sessions conducted quarterly to ensure
ongoing development and address any issues promptly.

What are effective methods to evaluate a restaurant
general manager's leadership skills during a
performance review?
Evaluating leadership skills can be done through 360-degree feedback from staff and peers,
assessing team morale and retention rates, reviewing conflict resolution cases, and
analyzing the manager's ability to motivate and develop their team.

How can customer feedback be incorporated into a
restaurant general manager's performance review?
Customer feedback can be gathered via surveys, online reviews, and comment cards, then
summarized to highlight trends in service quality, responsiveness, and overall guest
experience, which directly reflect the manager’s effectiveness.

What role does financial performance play in reviewing
a restaurant general manager?
Financial performance is a critical aspect, including analyzing profit margins, cost control
(food, labor, and overhead), budget adherence, and revenue targets, as these metrics
demonstrate the manager’s ability to run a profitable operation.

How should goals be set for a restaurant general
manager during their performance review?
Goals should be SMART (Specific, Measurable, Achievable, Relevant, Time-bound), aligned
with the restaurant’s overall objectives, and could include targets for sales growth,
customer satisfaction improvements, staff training programs, and operational efficiencies.



What are common challenges faced when conducting a
restaurant general manager’s performance review?
Common challenges include obtaining honest feedback, balancing subjective and objective
criteria, addressing any biases, ensuring the review focuses on development rather than
just evaluation, and managing any defensiveness or resistance from the manager.

Additional Resources
1. Mastering Restaurant Management: A Guide to Effective Performance Reviews
This book offers a comprehensive approach to conducting performance reviews specifically
tailored for restaurant general managers. It covers the key performance indicators,
communication strategies, and goal-setting techniques that help managers improve their
leadership and operational skills. Readers will find practical tools and templates to
streamline the review process and foster a culture of continuous improvement.

2. Evaluating Leadership in Hospitality: Performance Review Strategies for Restaurant GMs
Focused on the hospitality industry, this book delves into the unique challenges faced by
restaurant general managers. It provides frameworks for assessing leadership qualities,
team management, and customer service excellence. The author emphasizes constructive
feedback and development plans that align with the dynamic nature of restaurant
operations.

3. Restaurant General Manager Performance: Metrics, Methods, and Best Practices
This title explores the critical metrics and methods used to evaluate the performance of
restaurant general managers. It highlights financial management, staff retention, and
operational efficiency as core areas of assessment. The book also includes case studies and
real-world examples to illustrate best practices in performance management.

4. Effective Performance Reviews for Restaurant Managers: A Practical Handbook
Designed as a hands-on guide, this book helps restaurant owners and executives conduct
meaningful performance reviews. It covers how to prepare for the review, engage in
productive discussions, and set actionable goals. The book also addresses common pitfalls
and how to handle difficult conversations with empathy and professionalism.

5. Leadership Assessment in Restaurants: Tools for General Manager Reviews
This book provides a suite of tools and assessment instruments to evaluate the leadership
capabilities of restaurant general managers. It focuses on self-assessment, peer reviews,
and 360-degree feedback mechanisms. The author explains how these tools can be
integrated into regular performance appraisals to enhance managerial effectiveness.

6. Driving Success: Performance Review Techniques for Restaurant General Managers
Aimed at improving overall restaurant performance, this book offers techniques for
reviewing and boosting the effectiveness of general managers. It addresses goal alignment,
performance tracking, and motivation strategies. Readers will learn how to create a
performance review process that drives accountability and supports professional growth.

7. Restaurant Management Excellence: Conducting Reviews That Inspire Improvement
This book emphasizes the importance of inspiring and motivating restaurant general



managers through well-conducted performance reviews. It discusses how to balance
critique with encouragement and foster a growth mindset. Practical advice is given on how
to tailor reviews to individual needs and organizational goals.

8. The General Manager’s Review Playbook: A Step-by-Step Guide for Restaurant Leaders
Offering a structured approach, this guide breaks down the performance review process
into clear, manageable steps. It is designed for restaurant owners, HR professionals, and
senior leaders who oversee general managers. The book includes checklists, question
templates, and follow-up strategies to ensure reviews are effective and impactful.

9. Optimizing Restaurant Leadership: Performance Reviews for Sustainable Growth
This book links performance reviews with long-term restaurant growth and sustainability. It
highlights how continuous evaluation and development of general managers contribute to
operational excellence and customer satisfaction. The author provides insights on
integrating performance reviews into broader strategic planning and leadership
development initiatives.
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Restaurant General Manager Performance Review: A
Comprehensive Guide

Restaurant General Managers (RGMs) are the backbone of successful restaurants. They are
responsible for overseeing all aspects of operations, from managing staff and ensuring customer
satisfaction to controlling costs and driving revenue. Therefore, conducting thorough and effective
performance reviews for RGMs is crucial for the restaurant's overall success and sustainability. This
comprehensive guide will delve into the key elements of a successful RGM performance review
process, providing practical strategies and best practices.

Chapter 1: Setting Clear Expectations and Goals: Defining
KPIs and Performance Metrics

Before conducting a performance review, clear expectations and measurable goals must be
established. This involves collaboratively defining Key Performance Indicators (KPIs) that directly
relate to the RGM's responsibilities and the restaurant's overall objectives. These KPIs should be
Specific, Measurable, Achievable, Relevant, and Time-bound (SMART). Examples of relevant KPIs
include:

Financial Performance: Revenue growth, cost of goods sold (COGS) percentage, labor cost
percentage, profit margins, inventory turnover rate.
Customer Satisfaction: Customer feedback scores (online reviews, surveys), table turnover rate,
customer retention rate.
Employee Management: Employee turnover rate, employee satisfaction scores, adherence to
company policies and procedures.
Operational Efficiency: Food waste reduction, energy consumption, maintenance costs, adherence to
health and safety regulations.

Clearly documented goals and KPIs ensure both the RGM and management are on the same page,
preventing misunderstandings and facilitating a fair and objective review process. The process of
setting these KPIs should be a collaborative discussion, allowing the RGM to provide input and buy-
in to the targets. Regular check-ins throughout the review period allow for adjustments and ensure
the RGM stays on track.

Chapter 2: Conducting the Performance Review Meeting:
Techniques for Effective Feedback and Communication

The performance review meeting should be a constructive dialogue, not a one-sided evaluation. The
atmosphere should be professional yet comfortable, encouraging open communication and honest
feedback. Here are some techniques for effective communication:



Active Listening: Pay close attention to the RGM's responses and perspectives.
Two-way Communication: Encourage the RGM to share their own self-assessment and perspectives.
Specific Examples: Support feedback with concrete examples of both positive and negative
performance.
Constructive Criticism: Focus on behaviors and actions rather than personality traits. Offer specific,
actionable suggestions for improvement.
Positive Reinforcement: Acknowledge and appreciate the RGM's achievements and contributions.
Documentation: Maintain detailed records of the meeting, including discussed points, agreed-upon
goals, and action plans.

Chapter 3: Assessing Key Performance Indicators (KPIs): A
Data-Driven Approach

Assessing KPIs requires a data-driven approach. Utilize restaurant management systems, point-of-
sale (POS) data, and employee performance tracking tools to gather accurate and reliable data.
Analyze the data to understand trends, identify areas of strength and weakness, and measure
progress towards goals. For example:

Financial Performance: Compare actual results against budgeted figures and industry benchmarks.
Customer Satisfaction: Analyze online reviews, survey data, and customer feedback forms.
Employee Management: Review employee turnover rates, absenteeism rates, and employee
satisfaction surveys.
Operational Efficiency: Track food waste, energy consumption, and maintenance costs. Look for
areas for improvement in workflow and process optimization.

The data should be presented clearly and concisely during the review meeting, illustrating both
successes and areas needing attention.

Chapter 4: Identifying Strengths and Areas for Improvement:
Constructive Feedback and Action Planning

Based on the assessment of KPIs and other qualitative data, identify both the RGM's strengths and
areas for improvement. Focus on specific behaviors and actions, providing concrete examples to
support your feedback. The goal is to provide constructive criticism that helps the RGM grow
professionally and improve performance. This should include:

Positive Feedback: Acknowledge and appreciate the RGM's contributions and successes.
Constructive Criticism: Offer specific suggestions for improvement, focusing on actions and
behaviors rather than personality traits.
Action Planning: Collaboratively develop a plan with specific, measurable, achievable, relevant, and
time-bound (SMART) goals to address areas for improvement.



Chapter 5: Developing a Performance Improvement Plan
(PIP): Setting Goals, Monitoring Progress, and Providing
Support

If the performance review reveals significant areas for improvement, a Performance Improvement
Plan (PIP) may be necessary. The PIP should be a collaborative document outlining specific goals,
timelines, and support systems to help the RGM improve their performance. This includes:

Specific Goals: Clearly define the areas needing improvement and set measurable goals.
Timelines: Establish realistic deadlines for achieving each goal.
Support Systems: Provide the RGM with the necessary resources, training, and mentorship to
achieve their goals.
Regular Check-ins: Schedule regular meetings to monitor progress, provide feedback, and address
any challenges.

Chapter 6: Legal Considerations and Documentation: Ensuring
Compliance and Fair Practices

It's crucial to ensure that the performance review process complies with all applicable employment
laws and regulations. Maintain accurate and thorough documentation of all aspects of the review
process, including goals, feedback, action plans, and any disciplinary actions. This documentation
protects both the employer and the employee. Key legal considerations include:

Non-discrimination: Ensure the review process is fair and unbiased, avoiding any discriminatory
practices.
Due process: Provide the RGM with an opportunity to respond to feedback and participate in the
development of an action plan.
Confidentiality: Maintain the confidentiality of performance review information.

Chapter 7: Compensation and Rewards: Performance-Based
Incentives and Recognition

Tie compensation and rewards to performance. Consider implementing a performance-based
incentive program that rewards RGMs for achieving their goals and exceeding expectations. This
can include bonuses, raises, promotions, or other forms of recognition. Regular recognition of
achievements, both big and small, fosters a positive and motivating work environment.



Conclusion: The Ongoing Nature of Performance Management

Performance management is an ongoing process, not a one-time event. Regular feedback, coaching,
and development opportunities are essential for helping RGMs succeed and contribute to the
restaurant's overall success. Consistent communication and a supportive work environment are key
to fostering a high-performing team.

FAQs

1. How often should Restaurant General Manager performance reviews be conducted? Ideally,
performance reviews should be conducted annually, with more frequent check-ins throughout the
year.
2. What if the RGM doesn't agree with the assessment? Provide a safe space for discussion and
encourage dialogue. Document the disagreement and any agreed-upon next steps.
3. How can I make the performance review process less stressful? Focus on open communication,
constructive feedback, and a collaborative approach.
4. What are some common mistakes to avoid during a performance review? Avoid focusing on
personality traits instead of behaviors, and avoid vague or unactionable feedback.
5. How can I ensure the performance review is objective and fair? Use data-driven metrics and
consistent evaluation criteria across all RGMs.
6. What is the role of the HR department in the performance review process? HR should provide
guidance on legal compliance, ensure fairness, and offer support to both managers and employees.
7. How can I link performance reviews to employee development? Use the review as an opportunity
to identify training needs and development goals.
8. What are some effective ways to document the performance review? Use a standardized form,
maintain detailed notes, and get the RGM's signature to acknowledge the review.
9. What if the RGM’s performance consistently falls short of expectations? Implement a PIP, and if
improvement isn't seen, consider further disciplinary action.

Related Articles:

1. Restaurant Management Training Programs: Explore various training options to enhance RGM
skills.
2. Improving Restaurant Profitability: Strategies for boosting revenue and controlling costs.
3. Effective Restaurant Employee Management: Techniques for motivating and retaining staff.
4. Restaurant Customer Service Excellence: Strategies for improving the customer experience.
5. Restaurant Inventory Management Best Practices: Techniques for minimizing waste and
maximizing efficiency.
6. Legal Compliance for Restaurant Owners: Navigating employment laws and regulations.
7. Building a Strong Restaurant Team: Strategies for creating a positive and productive work
environment.



8. Restaurant Marketing Strategies for Growth: Effective ways to attract new customers and
increase sales.
9. Restaurant Technology and Automation: Utilizing technology to improve efficiency and customer
service.

  restaurant general manager performance review: Performance Management Herman
Aguinis, 2024-01-08 Formerly published by Chicago Business Press, now published by Sage
Performance Management, Fifth Edition covers the design and implementation of effective and
successful performance management systems – the key tools that can be used to transform employee
talent and motivation into a strategic business advantage. Author Herman Aguinis focuses on
research-based findings and up-to-date applications that consider the changing nature of work and
organizations. Hear the author share teaching strategies using content from the Fifth Edition.
  restaurant general manager performance review: Ask a Manager Alison Green, 2018-05-01
From the creator of the popular website Ask a Manager and New York’s work-advice columnist
comes a witty, practical guide to 200 difficult professional conversations—featuring all-new advice!
There’s a reason Alison Green has been called “the Dear Abby of the work world.” Ten years as a
workplace-advice columnist have taught her that people avoid awkward conversations in the office
because they simply don’t know what to say. Thankfully, Green does—and in this incredibly helpful
book, she tackles the tough discussions you may need to have during your career. You’ll learn what
to say when • coworkers push their work on you—then take credit for it • you accidentally trash-talk
someone in an email then hit “reply all” • you’re being micromanaged—or not being managed at all
• you catch a colleague in a lie • your boss seems unhappy with your work • your cubemate’s loud
speakerphone is making you homicidal • you got drunk at the holiday party Praise for Ask a
Manager “A must-read for anyone who works . . . [Alison Green’s] advice boils down to the idea that
you should be professional (even when others are not) and that communicating in a straightforward
manner with candor and kindness will get you far, no matter where you work.”—Booklist (starred
review) “The author’s friendly, warm, no-nonsense writing is a pleasure to read, and her advice can
be widely applied to relationships in all areas of readers’ lives. Ideal for anyone new to the job
market or new to management, or anyone hoping to improve their work experience.”—Library
Journal (starred review) “I am a huge fan of Alison Green’s Ask a Manager column. This book is even
better. It teaches us how to deal with many of the most vexing big and little problems in our
workplaces—and to do so with grace, confidence, and a sense of humor.”—Robert Sutton, Stanford
professor and author of The No Asshole Rule and The Asshole Survival Guide “Ask a Manager is the
ultimate playbook for navigating the traditional workforce in a diplomatic but firm way.”—Erin
Lowry, author of Broke Millennial: Stop Scraping By and Get Your Financial Life Together
  restaurant general manager performance review: Managing Employee Attitudes and
Behaviors in the Tourism and Hospitality Industry Salih Kusluvan, 2003 The tourism industry, of
which the hospitality industry is the core element, is one of the largest and the fastest growing
industries world-wide. According to World Tourism Organisation forecasts, the industry will continue
to grow and employ more people in the twenty-first century. In parallel with the growth of the
tourism and hospitality industry world-wide, consumer expectations and demands for quality are
rising while consumer tastes are varying on the one hand, and competition among the firms, both
nationally and internationally, is intensifying on the other. In this business environment of
heightened consumer expectations, distinct market segments that demand unique products and
services, and stiff competition, tourism and hospitality organisations are looking for ways to excel in
service quality, customer satisfaction, competition and performance. This book takes the view that
employees are one of the most, if not the most, important resources or assets for tourism and
hospitality organisations in their endeavour to provide excellent service, meet and exceed consumer
expectations, achieve competitive advantage and exceptional organisational performance. The
purpose of this book is to emphasise the critical role of employees for tourism and hospitality



organisations and to examine the ways and means of managing their attitudes and behaviours for
the mutual benefit of both parties: tourism and hospitality organisations and their employees.
  restaurant general manager performance review: Divided we Fall: An Insider’s Perspective
on Local Government Amalgamations Dr Ian Tiley, 2012-12-11 Recent Australian local government
structural reform has manifested as council amalgamations and predominantly as imposed merger
processes. This book examines council amalgamations across Australia over the past two decades
and uncovers the case of council amalgamation in the NSW Clarence Valley Council (CVC) since
2004. The case of forced amalgamation of four general-purpose and two county councils could have
been a recipe for chaos; instead this book describes the gains and the challenges. Writing from deep
seated knowledge of local government this book details the net positive economic outcomes and
financial benefits against measurable indicators and describes the impacts on local democracy.
Based on detailed research, this long term local government ‘insider’ perspective will be of value to
all those interested in driving change through local government reform.
  restaurant general manager performance review: Club Board Members Guide John L.
Carroll, 2001 Although written with the private club in mind, the common-sense solutions John
Carroll offers to those responsible for overseeing the running of an organization apply to any board
member. Carroll has distilled the complexities of leadership and governance into practical action.
With thirty-five years of experience with boards of all types, he shows how a fine-tuned sense of
people skills, coupled with an understanding of how the club functions, creates an atmosphere
where decisions can be made for the benefit of the club and all its members.
  restaurant general manager performance review: The Integrity Dividend Tony Simons,
2008-10-06 Corporate and government scandals continue to deepen our mistrust of leaders. While
credibility is the foundation of effective leadership, most leaders struggle, and sometimes fail, to
align their words and their actions. Now for the first time, leadership expert Tony Simons has
measured the bottom-line value of business leaders who live by their word and actually do what they
say they are going to do. In The Integrity Dividend, Tony Simons shows how leaders? personal
integrity drives the profitability and overall success of their organization. This groundbreaking book
is based in on solid research and reveals that businesses led by managers of higher integrity enjoy
deeper employee commitment, lower turnover, superior customer service, and substantially higher
profitability. This improved performance is the integrity dividend. Simons conducted dozens of focus
groups, surveyed thousands of employees, collected financial and operational numbers, and
interviewed over 100 senior executives and executive coaches. The book lays out the research
clearly and provides proven tools for managing common integrity challenges. It offers guidance for
building individual credibility and for creating an organizational culture of integrity and
accountability. Throughout, Simons uses real-world insight and stories drawn from senior
executives, line managers, and coaches. The Integrity Dividend is a fresh view of leadership at a
time when it is most needed.
  restaurant general manager performance review: Fair Employment Practice Cases ,
2003 With case table.
  restaurant general manager performance review: The Encyclopedia of Restaurant
Training Lora Arduser, Douglas Robert Brown, 2005 Book & CD-ROM. Training is an investment for
the future, the only foundation on which success can be built. Training delivers excellence in product
and performance, elevating a good restaurant into a great one. Training will keep the skills of its
employees and management sharp. But in no other industry is its absence or presence as obvious as
it is in the food service industry. It is hard to find good, qualified employees, and even harder to
keep them. In addition, unemployment levels are low, and competition for qualified workers is tough.
What's the answer? Training! Constant training and re-enforcement keeps employees and
management sharp and focused, and demonstrates the company cares enough to spend time and
subsequently money on them. And that's precisely what this encyclopaedic book will do for you -- be
your new training manager. The first part of the book will teach you how to develop training
programs for food service employees, and how to train the trainer. The book is full of training tips,



tactics and how-to's that will show you proper presentation, and how to keep learners motivated
both during and after the training. The second part of the book details specific job descriptions and
detailed job performance skills for every position in a food service operation, from the general
manager to dishwasher. There are study guides and tests for all positions. Some of the positions
include General Manager, Kitchen Manager, Server, Dishwasher, Line Cook, Prep Cook, Bus Person,
Host/Hostess, Bartender, Wine & Alcohol Service, Kitchen Steward, Food Safety, Employee Safety,
Hotel Positions, etc. Specific instructions are provided for using equipment as well.
  restaurant general manager performance review: HBR Guide to Performance
Management (HBR Guide Series) Harvard Business Review, 2017-06-20 Efficiently and
effectively assess employees performance. Are your employees meeting their goals? Is their work
improving over time? Understanding where your employees are succeeding—and falling short—is a
pivotal part of ensuring you have the right talent to meet organizational objectives. In order to work
with your people and effectively monitor their progress, you need a system in place. The HBR Guide
to Performance Management provides a new multi-step, cyclical process to help you keep track of
your employees' work, identify where they need to improve, and ensure they're growing with the
organization. You'll learn to: Set clear employee goals that align with company objectives Monitor
progress and check in regularly Close performance gaps Understand when to use performance
analytics Create opportunities for growth, tailored to the individual Overcome and avoid burnout on
your team Arm yourself with the advice you need to succeed on the job, with the most trusted brand
in business. Packed with how-to essentials from leading experts, the HBR Guides provide smart
answers to your most pressing work challenges.
  restaurant general manager performance review: A Balanced Approach to Restaurant
Management Peter Caldon, 2017-12-11 Restaurant failure rates have remained steady; they are in
the 30 percent range in the early stages of business and slightly higher in the later years. In A
Balanced Approach to Restaurant Management, author Peter Caldon shares his experience and
knowledge in food service to help restaurant owners and managers improve their business
sustainability in the long term. Whether you plan to run a food cart, a lemonade stand, or a
full-service restaurant, Caldon offers a wide range of advice. He teaches those in the food-service
industry to do the following: Think before you act, and reflect instead of react. Assess the
effectiveness of a food-service system. Implement a service blueprint to improve your businesss
service-delivery processes and increase profits. Understand key concepts, such as communicating
instead of complaining, when it comes to employee behavior. Provide continuous training to change
behavior that isnt working. Analyzed from the four perspectives of customer impressions, internal
solutions, financial outlook, learning and innovation, A Balanced Approach to Restaurant
Management provides a new way to look at performance measurements in all aspects of the
customer experience. It enables restaurants to set standards that cover their entire footprint.
  restaurant general manager performance review: Hospitality Employee Management
and Supervision Kerry L. Sommerville, 2007-02-26 HOSPITALITY EMPLOYEE MANAGEMENT
AND SUPERVISION A PRACTICAL RESOURCE FOR MANAGERS AND SUPERVISORS IN
HOSPITALITY BUSINESSES In many hospitality establishments, one manager or supervisor is the
entire human resources department, making all the hiring and training decisions, often without
having a formal human resources background. Filling this knowledge gap, Hospitality Employee
Management and Supervision provides both busy professionals and students with a one-stop
comprehensive guide to human resources in the hospitality industry. Rather than taking a
theoretical approach, this text provides a hands-on, practical, and applications-based approach. The
coverage is divided into four sections: legal considerations, employee selection, employee
orientation and training, and communication and motivation. Each chapter in this lively and
engaging text features: Quotations——Various practitioners in the hospitality industry highlight the
chapter’s focus Chapter Objectives and Summaries lay out key concepts and then, at the end of each
chapter, review them HRM in Action features highlight real-world HRM experiences that relate to
the content presented in each chapter Tales from the Field——Hospitality employees provide



accounts of the various challenges they face in the industry Ethical Dilemmas——Scenarios from the
hospitality industry which emphasize the role ethics plays in every aspect of the hospitality industry
Practice Quizzes and Chapter Review Questions reinforce student comprehension of key concepts
Hands-On HRM——Mini-cases based on real-world situations with discussion questions Chapter Key
Terms——Bolded within the chapter and then listed at the end of each chapter with definitions
  restaurant general manager performance review: The Hour Glass Suman Mukherjee,
2018-08-20 An economic approach to determine how much important are economic factors and how
they regulate the and play an important role in the society.
  restaurant general manager performance review: Lily-Butterfly D. O. Grant, 2020-06-26
LILY-BUTTERFLY – And The Path Of Life’s Experiences – The story began on the island of
Kawomaya, in a remote valley village named Yaj. In part one of the story Lily-Butterfly was created
from a onetime sexual encounter between her birth mother Gina and her step-father Ivan. Gina
denied the pregnancy from beginning to the birth of Lily-Butterfly and beyond. At birth Gina gave
Lily-Butterfly to her mother Leila, who was Ivan’s wife. Six years later Gina returned to demand that
Lily-Butterfly come to live with her for her own secret and unresolved negative intentions.
Lily-Butterfly’s birth mother Gina saw her as her secret shame and tried to demolish her spirit, soul,
mind, body, and life. Throughout Gina numerous attempts Lily-Butterfly refuse to be destroyed.
Lily-Butterfly survived regardless of the negative things her birth mother Gina did to her.
Lily-Butterfly was successful in overcoming abuse, her passion for learning, and in all areas of her
life. Part two of this story continues on with Lily-Butterfly moving from the island of Kawomaya to
Somerville, Massachusetts in the United States of America to first live with her grandmother and
mother; whom she decided to call Manana Leila. The journey continues with Lily-Butterfly improving
her life, education, and professional career. Parenting her two daughters, and discovering her
chosen destiny and life’s purpose career. To this day Lily-Butterfly uses her talents to serve as tools
to assist mother and father-nature and humanity. Read LILY-BUTTERFLY – AND THE PATH OF
LIFE’S EXPERIENCES – PART ONE AND TWO. They are like an entertaining movie series, and
ancient visual oral tradition storytelling. These books can inspire, motivate, improve awareness on
unconditional love and compassion, assist with positive transformation, transcending suffering, and
teach patience. LILY-BUTTERFLY JOURNAL – PERSONAL LIFE STORY REVIEW is another book in
the Lily-Butterfly series. This book can assist with your personal life story review. Enjoy.
  restaurant general manager performance review: The Next Frontier of Restaurant
Management Alex M. Susskind, Mark Maynard, 2019-06-15 The Next Frontier of Restaurant
Management is of the highest quality and appropriate for Service Management courses at the
graduate level. ― (Richard Ghiselli, Purdue University) The Next Frontier of Restaurant
Management brings together the latest research in hospitality studies to offer students, hospitality
executives, and restaurant managers the best practices for restaurant success. Alex M. Susskind and
Mark Maynard draw on their experiences as a hospitality educator and a restaurant industry leader,
respectively, to guide readers through innovative articles that address specific aspects of restaurant
management: * Creating and preserving a healthy company culture * Developing and upholding
standards of service * Successfully navigating guest complaints to promote loyalty * Creating a
desirable (and profitable) ambiance * Harnessing technology to improve guest and employee
experiences * Mentoring employees Maynard and Susskind detail the implementation of effective
customer management and staff training, design elements such as seating and lighting, the
innovative use of data to improve the guest experience, and both consumer-oriented and
operation-based technologies. They conclude with a discussion of the human factor that is the
foundation of the hospitality industry and the importance of a healthy workplace culture. As
Susskind and Maynard show, successful restaurants don't happen by accident.
  restaurant general manager performance review: Decisions and Orders of the National
Labor Relations Board United States. National Labor Relations Board, 2001
  restaurant general manager performance review: Hospitality Law Stephen C. Barth, David
K. Hayes, 2006 Reliable advice to help hospitality managers prevent legal problems and avoid



litigation. Is an unhappy restaurant guest legally entitled to a refund for food she ate? Is a hotel
required to replace money that a guest claims was taken from his room? Can a hospital food and
beverage director legally accept a holiday gift from a vendor without threatening her employment
status? Hospitality Law, Second Edition provides readers with answers to these questions and more.
Packed with interactive exercises as well as up-to-date legal information specific to the hospitality
industry, Hospitality Law benefits students by emphasizing preventive legal management and
effective decision-making. This Second Edition gives students and managers background on safety
and security requirements, disputes with customers, hiring and firing employees, liabilities
associated with serving alcohol, and much more, including: New coverage of legal issues in travel
and tourism, including those associated with transportation, travel agents, tour operators, gaming,
mixed-use, and timeshare properties Newly added real-world legal case summaries that illustrate
the practical application of hospitality laws in actual hospitality operations. Each case summary
features a Message to Management that gives the reader a clear explanation of the impact of the
decision on best practices, as well as preventative measures managers can take to limit exposure
New coverage of legal issues related to amusement parks and the Internet booking phenomenon
New International Snapshots offering insights from practicing attorneys and other professionals
regarding differences between U.S. and international laws related to hospitality Updated Web
exercises and guidance for researching on the Internet Encouraging readers to think critically about
legal concepts related to hospitality, Hospitality Law, Second Edition is an indispensable part of
every hospitality manager's education.
  restaurant general manager performance review: Catalog Food and Nutrition Information
Center (U.S.), 1974
  restaurant general manager performance review: The SAGE Handbook of Hospitality
Management Roy C Wood, Bob Brotherton, 2008-06-05 At last, a comprehensive, systematically
organized Handbook which gives a reliable and critical guide to all aspects of one of the world′s
leading industries: the hospitality industry. The book focuses on key aspects of the hospitality
management curriculum, research and practice bringing together leading scholars throughout the
world. Each essay examines a theme or functional aspect of hospitality management and offers a
critical overview of the principle ideas and issues that have contributed, and continue to contribute,
within it. Topics include: • The nature of hospitality and hospitality management • The relationship
of hospitality management to tourism, leisure and education provision • The current state of
development of the international hospitality business • The core activities of food, beverage and
accommodation management • Research strategies in hospitality management • Innovation and
entrepreneurship trends • The role of information technology The SAGE Handbook of Hospitality
Management constitutes a single, comprehensive source of reference which will satisfy the
information needs of both specialists in the field and non-specialists who require a contemporary
introduction to the hospitality industry and its analysis. Bob Brotherton formerly taught students of
Hospitality and Tourism at Manchester Metropolitan University. He has also taught Research
Methods to Hospitality and Tourism students at a number of international institutions as a visiting
lecturer; Roy C. Wood is based in the Oberoi Centre of Learning and Development, India
  restaurant general manager performance review: The Perennial Wanderer D. Steven Orr,
Steven D. Orr, 2002-06-01 Experienced in 65 countries, the author offers a unique perspective on
the world. Currently a resident in central Africa, The Perennial Wanderer is his contribution to
readers' broader view of the world, particularly since the terrible events of 9-11.
  restaurant general manager performance review: ACCA Paper P5 - Advanced
Performance Management Practice and revision kit BPP Learning Media, 2013-01-01 The
examiner-reviewed P5 Practice and Revision Kit provides invaluable guidance on how to approach
the exam and contains past ACCA exam questions for you to try. The examiner has emphasised that
simply understanding the advantages and disadvantages of different performance management
approaches will not be sufficient to pass the exam. You must apply specific knowledge to the
scenarios in the exam questions. The questions in the Practice and Revision Kit reflect the



scenario-based questions you will find on the exam.
  restaurant general manager performance review: Supervision in the Hospitality
Industry, Study Guide John R. Walker, Jack E. Miller, 2009-02-09 Human resources are led, not
managed. This sixth edition is about leading the people who cook, serve, tend bar, check guests in
and out, carry bags, clean rooms, mop floors - the people on whom success or failure of every
hospitality enterprise depends.
  restaurant general manager performance review: CASE STUDY FOR KEBAB TURCO CHAIN
RESTAURANTS Evren DEĞERLİER, 2015-02-09
  restaurant general manager performance review: Bulletin to Management , 1999
  restaurant general manager performance review: Accounting Essentials for Hospitality
Managers Chris Guilding, Kate Mingjie Ji, 2022-02-27 For non-accountant hospitality managers,
accounting and financial management is often perceived as an inaccessible part of the business. Yet
having a grasp of accounting basics is a key part of management. Using an easy-to-read style, this
book provides a comprehensive overview of the most relevant accounting techniques and
information for hospitality managers. It demonstrates how to organise and analyse accounting data
to help make informed decisions with confidence. With its highly practical approach, this new fourth
edition: Quickly develops the reader’s ability to adeptly use and interpret accounting information to
enhance organisational decision-making and control. Demonstrates how an appropriate analysis of
financial reports can drive your business strategy forward from a well-informed base. Presents new
accounting problems in the context of a range of countries and currencies throughout. Develops
mastery of the key accounting concepts through financial decision-making cases that take a
hospitality manager’s perspective on a range of issues. Includes accounting problems at the end of
each chapter to be used to test knowledge and apply understanding to real-life situations. Offers
extensive web support for instructors and students that includes PowerPoint slides, solutions to
end-of-chapter problems, a test bank and additional exercises. The book is written in an accessible
and engaging style and structured logically with useful features throughout to aid students’ learning
and understanding. It is a key resource for all future hospitality managers.
  restaurant general manager performance review: Human Resource Management for
Hospitality, Tourism and Events Dennis Nickson, 2013-08-29 Please note: this title will publish in
January 2012. This textbook explores the policies and practices employed in the management of
people working in the tourism, hospitality and events industries. It considers the nature of these
industries and the varied approaches that organizations take with the handling of matters such as
recruitment, health and welfare and remuneration. This book is enriched with topical case studies
that describe and illustrate the human resource management behaviour of airlines, hotel chains and
other international companies in the sector, providing real world industry perspective. With a clear,
reader friendly layout containing chapter outlines and objectives and examples of best practice, this
is the ideal guide to HRM for any student on a hospitality, tourism or related course.
  restaurant general manager performance review: InfoWorld , 1992-12-21 InfoWorld is
targeted to Senior IT professionals. Content is segmented into Channels and Topic Centers.
InfoWorld also celebrates people, companies, and projects.
  restaurant general manager performance review: Prune Gabrielle Hamilton, 2014-11-04
NEW YORK TIMES BESTSELLER From Gabrielle Hamilton, bestselling author of Blood, Bones &
Butter, comes her eagerly anticipated cookbook debut filled with signature recipes from her
celebrated New York City restaurant Prune. NAMED ONE OF THE BEST BOOKS OF THE YEAR BY
PUBLISHERS WEEKLY NAMED ONE OF THE BEST BOOKS OF THE SEASON BY Time • O: The
Oprah Magazine • Bon Appétit • Eater A self-trained cook turned James Beard Award–winning chef,
Gabrielle Hamilton opened Prune on New York’s Lower East Side fifteen years ago to great acclaim
and lines down the block, both of which continue today. A deeply personal and gracious restaurant,
in both menu and philosophy, Prune uses the elements of home cooking and elevates them in
unexpected ways. The result is delicious food that satisfies on many levels. Highly original in
concept, execution, look, and feel, the Prune cookbook is an inspired replica of the restaurant’s



kitchen binders. It is written to Gabrielle’s cooks in her distinctive voice, with as much instruction,
encouragement, information, and scolding as you would find if you actually came to work at Prune as
a line cook. The recipes have been tried, tasted, and tested dozens if not hundreds of times. Intended
for the home cook as well as the kitchen professional, the instructions offer a range of signals for
cooks—a head’s up on when you have gone too far, things to watch out for that could trip you up,
suggestions on how to traverse certain uncomfortable parts of the journey to ultimately help get you
to the final destination, an amazing dish. Complete with more than with more than 250 recipes and
250 color photographs, home cooks will find Prune’s most requested recipes—Grilled Head-on
Shrimp with Anchovy Butter, Bread Heels and Pan Drippings Salad, Tongue and Octopus with Salsa
Verde and Mimosa’d Egg, Roasted Capon on Garlic Crouton, Prune’s famous Bloody Mary (and all 10
variations). Plus, among other items, a chapter entitled “Garbage”—smart ways to repurpose foods
that might have hit the garbage or stockpot in other restaurant kitchens but are turned into
appetizing bites and notions at Prune. Featured here are the recipes, approach, philosophy,
evolution, and nuances that make them distinctively Prune’s. Unconventional and honest, in both
tone and content, this book is a welcome expression of the cookbook as we know it. Praise for Prune
“Fresh, fascinating . . . entirely pleasurable . . . Since 1999, when the chef Gabrielle Hamilton put
Triscuits and canned sardines on the first menu of her East Village bistro, Prune, she has
nonchalantly broken countless rules of the food world. The rule that a successful restaurant must
breed an empire. The rule that chefs who happen to be women should unconditionally support one
another. The rule that great chefs don’t make great writers (with her memoir, Blood, Bones &
Butter). And now, the rule that restaurant food has to be simplified and prettied up for home cooks
in order to produce a useful, irresistible cookbook. . . . [Prune] is the closest thing to the bulging
loose-leaf binder, stuck in a corner of almost every restaurant kitchen, ever to be printed and bound
between cloth covers. (These happen to be a beautiful deep, dark magenta.)”—The New York Times
“One of the most brilliantly minimalist cookbooks in recent memory . . . at once conveys the thrill of
restaurant cooking and the wisdom of the author, while making for a charged reading
experience.”—Publishers Weekly (starred review)
  restaurant general manager performance review: CCH Accounting Articles , 1975
  restaurant general manager performance review: Human Resource Management at Work
Mick Marchington, Adrian Wilkinson, Rory Donnelly, Anastasia Kynighou, 2020-11-03 A leading
textbook in its field, Human Resource Management at Work is a comprehensive guide to the theory
and practice of HRM. Aligned to the CIPD Level 7 qualification yet also relevant on non-CIPD
accredited HR masters courses, this book covers everything students need to excel in their academic
studies and will ensure that they can hit the ground running in a practitioner role after university.
Divided into four key parts, the first part of the book covers HRM strategy and the global context,
the forces shaping HRM at work and international and comparative HRM. Part Two discusses the
role of HR professionals and line managers in the workplace, and how the responsibilities for
delivering effective HR vary in a changing world of work, Part Three has expert coverage of the key
areas of HR including resourcing and talent management, learning and development (L&D), reward
and employment relations. The final part examines the impact that HRM can have on business
performance and also outlines the key knowledge and skills required to carry out a business
research project. Fully updated through, this seventh edition now has new coverage of diversity and
inclusion (D&I), workplace analytics, ethics, wellbeing and precarious work as well as additional
coverage of the alignment of HRM with organisational strategy and the integration of different
components of HRM. Human Resource Management at Work includes new global case studies,
reflective practice activities to encourage critical thinking, exercises to help the consolidation of
learning and 'explore further' boxes to encourage wider reading. Online supporting resources
include an instructor's manual and lecture slides.
  restaurant general manager performance review: Handbook of Hospitality Human
Resources Management Dana V Tesone, 2008-09-10 Handbook of Hospitality Human Resources
Management is an authoritative resource comprising an edited collection of papers, which review



and discuss this crucial aspect of hospitality, whilst illustrating how theories and concepts can be
applied to the hospitality industry. Written by internationally recognized practitioners and
academics, this book provides thorough reviews and discussions. The depth and coverage of each
topic is unprecedented. A must-read for hospitality researchers and educators, students and industry
practitioners.
  restaurant general manager performance review: Railway Review , 1921
  restaurant general manager performance review: Accounting Articles Commerce Clearing
House, 1975
  restaurant general manager performance review: ACCA Options P5 Advanced Performance
Management Revision Kit 2014 BPP Learning Media, 2014-06-01 The examining team reviewed P5
Practice & Revision Kit provides invaluable guidance on how to approach the exam and contains
past ACCA exam questions for you to try. The questions in the Practice & Revision Kit reflect the
scenario-based questions you will find on the exam.
  restaurant general manager performance review: Food and Nutrition Information and
Educational Materials Center catalog Food and Nutrition Information Center (U.S.)., 1976
  restaurant general manager performance review: Daily Graphic Ransford Tetteh,
2011-02-17
  restaurant general manager performance review: The Restaurant Manager's Handbook
Douglas Robert Brown, 2007 Book & CD. This comprehensive book will show you step-by-step how
to set up, operate, and manage a financially successful food service operation. This Restaurant
Manager's Handbook covers everything that many consultants charge thousands of dollars to
provide. The extensive resource guide details more than 7,000 suppliers to the industry -- virtually a
separate book on its own. This reference book is essential for professionals in the hospitality field as
well as newcomers who may be looking for answers to cost-containment and training issues.
Demonstrated are literally hundreds of innovative ways to streamline your restaurant business.
Learn new ways to make the kitchen, bars, dining room, and front office run smoother and increase
performance. You will be able to shut down waste, reduce costs, and increase profits. In addition,
operators will appreciate this valuable resource and reference in their daily activities and as a
source of ready-to-use forms, Web sites, operating and cost cutting ideas, and mathematical
formulas that can be easily applied to their operations. Highly recommended!
  restaurant general manager performance review: Accounting and Financial
Management Peter Harris, Marco Mongiello, 2012-05-31 Accounting and Financial Management:
developments in the international hospitality industry presents new and innovative research and
developments in the field of accounting and financial management as it relates to the work of
managing enterprises and organisations in the international hospitality industry. The content
contains contributions from a rich source of international researchers, academics and practitioners
including, university and college lecturers, professional accountants and consultants and senior
managers involved in a wide range of teaching, scholarship, research, and consultancy in the
hospitality industry worldwide. The material is drawn from their work and experience and relates
directly to the management of hospitality undertakings. Therefore the up to date case studies and
examples used are taken from a wide ranging of companies across the industry including large
international chains such as Sheraton, Holiday Inn, and Intercontinental. Divided into three parts:
Performance Management, Information Management and Asset Management the book tackles the
following issues amongst others: * Performance management in the international hospitality industry
* Benchmarking: measuring financial success * The profit planning framework * Making room rate
pricing decisions * Hotel asset management UK and US perspectives * Lowering risk to enhance
hospitality firm value Accounting and Financial Management: developments in the international
hospitality industry presents current developments drawn from a combination of live fieldwork and
practical experience and therefore will content will appeal to a wide-ranging readership including
practising managers and financial controllers in hospitality organisations, professional accountants
and consultants, postgraduate candidates studying for master's degrees in hospitality management,



and final year undergraduate students of hospitality management who elect to take an accounting
option.
  restaurant general manager performance review: Railway and Engineering Review , 1921
  restaurant general manager performance review: Food Service Management Bill Wentz,
2008 Many of us have endured a stint in food service, whether it was our first venture into the
working world or served as a part-time job strictly for extra income. For the majority of us, there
was never any intention of pursuing it as a career. However, the fast pace and interaction with a
variety of people delights some, and they develop an enthusiastic attitude toward the business.
These people often understand the sound fundamentals of food preparation, appreciate the value of
personal service, and possess excellent people skills. But there is much more to the world of food
service and food service management. This book reveal all the hidden facets of this fast-paced
business and show you how to succeed as a food service manager. The author, Bill Wentz, speaks
from experience, making his advice that much more valuable. Wentz truly understands the industry
and shares the priceless experiences he had and lessons he learned throughout his career. In this
book, you will learn if a food service career is right for you, the many opportunities available in the
industry, and where to go for the best training. Food service managers will learn how to predict food
costs, how to achieve profit goals, how to conduct recipe cost analysis, and how to realistically price
a menu. In addition, this book discusses labor costs and controls, profit and loss statements,
accounting systems, inventory, sanitation, and effective communication. Furthermore, Wentz shares
his philosophies regarding ethics, hospitality, and performance. This book will show you how to
develop and nurture your relationships with customers and how to keep them coming back to your
establishment time after time, as well as how to be an effective manager, how to hire and train
employees, how to get results, and how to further your success. The topics of proper kitchen design
and layout, time management, and food quality are also covered in this unique book. Atlantic
Publishing is a small, independent publishing company based in Ocala, Florida. Founded over twenty
years ago in the company president's garage, Atlantic Publishing has grown to become a renowned
resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small
business, healthy living, management, finance, careers, and real estate. Atlantic Publishing prides
itself on producing award winning, high-quality manuals that give readers up-to-date, pertinent
information, real-world examples, and case studies with expert advice. Every book has resources,
contact information, and web sites of the products or companies discussed.
  restaurant general manager performance review: Classified Index of National Labor
Relations Board Decisions and Related Court Decisions , 1977
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