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RESTAURANT MANAGEMENT WORKSHOP SERIES
“HOW TO MANAGE YOUR OWN RESTAURANT”
11-13 August 2011

	Date
	11-13 August 2011

	Duration
	3-day workshop; 9am – 5pm daily

	Instructor
	Mr. Jean Michel Fraisse

	Methodology
	Lecture and case studies

	Fees
	RM 3000 per participant



	PROGRAMME DAY 1
Morning Session:
Management of production
The Standard of Production 

· Standardizing your portions; ensuring consistent quality and quantity

Standard Purchasing Specification 

· The Mechanics to Ordering

Purchase Planning 

· Developing a delivery schedule to meet your business needs

Standard Recipes 
· Develop a step by step recipe and learn the wonders it can do

Afternoon Session:
Managing Inventory
· How much is enough

· Working with par levels
Cost Analysis – What numbers can do for you
· Determining your selling price

· Consequences of wrong pricing

· Food Cost Ratio

· Average Check

· Seat Turnover Ratio

Case Study – Food Cost Spread Sheet





	PROGRAMME DAY 2

Morning Session:
Human Resources
Manpower challenges today 

· High labour turnover – a clue to problems
Manpower planning – creating your dream team
· Who to hire and who to do what

· The ideal number of players *

· How much to pay

· An insight to the current market rate
The Recruitment Process
· Where to find the players

· Useful interview questions

· Orientation and training

· Performance review

· Exit interviews
Afternoon Session:
Human Resources
Defining Job Descriptions
· Why is it necessary
· Guidelines for writing a job description
Measuring Staff Performance and Maximizing Productivity*
· Hiring according to your business needs
· Using ratios to determine your personnel cost, turnover and productivity levels
Developing Standard Operating Procedures 
· Policies and procedures; the key to a smooth operation
PROGRAMME DAY 3

Morning Session:
Sales Analysis
· How to measure what’s selling and what’s not

· How to turnaround the un-sellable items

· Determine your pricing policies

· Optimise your revenue through strategic pricing

· Know your competitor’s  – an insight to pricing in KL

Afternoon Session:
Restaurant Accounting
Develop Your Own Accounting System

· Understanding your income statement

· Implement simple control systems

· How to minimize theft and pilferage
Choosing Your Point of Sales

· How much should you invest

· Weighing the pros and cons




	Jean Michel Fraisse has opened and operated numerous restaurants and catering businesses in France and Asia in a career spanning 20 years. A graduate of the Masters in Hospitality, Tourism and Spa Management course from the University of Toulouse in France, he has been providing consultancy services to the hospitality, tourism and food businesses in Asia for the past decade. He assists his clients to define and strategise their goals to maintain a competitive edge. His expertise includes that of collecting market intelligence, conducting market surveys, and product and F&B project development – apart from organising hospitality events for companies, investors and international government bodies. His companies, HTC in Asia and the French Culinary School in Asia, are committed to providing the highest quality training for hotels, resorts and restaurants in Asia to arm their employees with the right skills. 




	Venue
	HTC in Asia Sdn Bhd (Co. No. 634020-A)

8th Floor - Annexed Block, Menara IMC,

No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur.

(Next to Concorde Hotel. Please take the car park lift to level 8.)

	Course fee includes
	· Certificate 
· Course manual

· Lunch, coffee/tea

	Contact
	Contact us for the enrolment form & trainer’s bio-data

Tel: 03 2026 9188
Fax: 03 2026 4188
Email: professional@htcinasia.com


HUMAN RESOURCES DEVELOPMENT BERHAD (HRDB):

Our programmes are 100% claimable under the “Skim Bantuan Latihan” (SBL) from the Human Resources Development Berhad. Please apply with the HRDB, with the following: 

Form PSMB/SBL/1/01, Course Content and Presenter’s Bio-data
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HTC in Asia Sdn. Bhd. (Co. No. 634020-A),


8th Floor - Annexed Block, Menara IMC,


No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur, Malaysia 


Tel: 603 2026 9188, Fax: 603 2026 4188,


Email: � HYPERLINK "mailto:startup@htcinasia.com" ��startup@htcinasia.com�


Website: � HYPERLINK "http://startup.htcinasia.com" ��http://startup.htcinasia.com�
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ABOUT THE TRAINER:
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