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A warm welcome from Wealth Horizons Academy:

You picked up this guide because you care deeply about your restaurant — and that already puts

you ahead of most. Running a great restaurant is one of the hardest and most rewarding things a

person can do. This guide brings you the systems, tools and wisdom of America's finest

restaurateurs — in plain language, with real recommendations you can act on today. We're glad

you're here. Let's build something great together.

AFFILIATE DISCLOSURE: Some links in this guide are affiliate links. Wealth Horizons Academy may earn a commission at

no cost to you. All recommendations are based on industry research. This is an educational guide — not professional

restaurant consulting advice.

YOUR 30-DAY QUICK START CHECKLIST

Feeling overwhelmed? Start here. This is the simplest path from zero to operational excellence. You do not

have to do everything at once — just follow this sequence:

Week Priority Action Tool/Resource Time

Week 1 Claim Google Business + Yelp profiles
google.com/business +
biz.yelp.com 1 hour

Week 1 Set up or audit your POS system Toast or Square 2-4 hours

Week 1 Create a basic food cost tracking sheet Excel or MarketMan trial 1 hour

Week 2 Install digital scheduling software 7Shifts free tier 2 hours

Week 2 Set up direct online ordering ChowNow trial 1 hour

Week 2 Run first official food cost calculation Your POS + spreadsheet
1 hour/w
eek

Week 3 Create opening/closing checklists Jolt or paper — just do it 2 hours

Week 3
Respond to every review from last 30
days Google + Yelp dashboards 1 hour

Week 3 Set up one email marketing campaign Mailchimp free tier 2 hours

Week 4 Train staff on the LEAP complaint method This guide + team meeting 45 min

Week 4 Review food cost vs target Your tracking sheet 30 min



Week 4 Celebrate your first month of systems! Team lunch or recognition —

Remember: You do not have to be perfect on day one. The goal of Week 1 is visibility —

people can find you and leave reviews. Week 2 is operations — your systems start working

for you. Weeks 3-4 are refinement. Small steps every week compound into five-star

excellence.

CHAPTER 1: WISDOM FROM AMERICA'S GREATEST RESTAURATEURS

Before we get to systems and tools, let's spend a moment with the people who built the greatest restaurants in

America. Their wisdom is worth more than any software subscription.

"Business, like life, is all about how you make people feel. It's that simple, and it's that

hard."

— Danny Meyer, Founder of Union Square Hospitality Group (Shake Shack, Gramercy

Tavern)

"Hospitality is present when something happens FOR you. It is absent when something

happens TO you. Those two simple prepositions express it all."

— Danny Meyer — Setting the Table

"A great restaurant doesn't distinguish itself by how few mistakes it makes but by how

well they handle those mistakes."

— Danny Meyer — Setting the Table

"It wasn't about mechanics. It was about a feeling — wanting to give someone

something, which in turn was really gratifying. That really resonated for me."

— Thomas Keller, Chef/Owner of The French Laundry (3 Michelin Stars)

"For a restaurant to be good, so many pieces have to come together."

— Thomas Keller — The French Laundry

"You can teach skills. But you cannot teach character."

— Danny Meyer — his #1 hiring principle



"Turn every guest into a regular, every regular into a friend, every friend into an

evangelist."

— Danny Meyer — the foundation of restaurant loyalty

The thread running through all of these quotes? It is not about food. It is about people. The best restaurateurs

are deeply, genuinely in love with taking care of other human beings. If that feeling is in you — everything else

in this guide is just the mechanics.

CHAPTER 2: FINANCIAL MASTERY — THE NUMBERS THAT SET YOU FREE

Here's the honest truth about restaurant finances: most operators who fail do not fail because their food was

bad. They fail because they never knew their numbers. The great news is that once you understand these

metrics, you have enormous power to improve your business. Let's make the numbers your best friend.

The Five Numbers Every Restaurateur Must Know Cold: 1. Food Cost % (target: 28-35%) 2.

Labor Cost % (target: 30-35%) 3. Prime Cost (food + labor, target: under 65%) 4. Occupancy

% (rent, target: under 10%) 5. Net Profit % (target: 10-15% for healthy operations)

FOOD COST FORMULA: (Beginning Inventory + Purchases - Ending Inventory) ÷ Revenue = Food Cost

%

POS System Comparison — Which Is Right For You?

System Best For Monthly Cost Affiliate?

Toast All restaurant types $0-$165+ Yes — partners.toasttab.com

Square Cafes + small operators Free-$60 Yes — affiliates.squareup.com

Lightspeed High-volume full service $69-$399+ Yes — program available

TouchBistro iPad-based, all sizes $69-$399+ Yes — program available

★ Toast POS — Most Recommended — toasttab.com

Affiliate opportunity: partners.toasttab.com — hardware + software commissions

Used by 100,000+ restaurants. Real-time reports, inventory, payroll, online ordering. #1 in industry

satisfaction.

★ Restaurant365 — Financial Gold Standard — restaurant365.com

Affiliate opportunity: Partner program available

Restaurant-specific accounting + scheduling + food cost in one platform. $249-$459+/month. Every

serious operator should know this one.



★ MarketMan — Food Cost Hero — marketman.com

Affiliate opportunity: Partner program available

Automated inventory tracking, recipe costing, waste analysis. Pays for itself in food waste savings.

$149-$299+/month

Menu Engineering Breakdown:

Category Popularity Profitability What to Do

■ STARS High High Feature prominently — protect these with your life

■ PLOW
HORSES High Low Reprice or reformulate — customers love them

■ PUZZLES Low High Better placement, better description, better selling

■ DOGS Low Low Remove without apology — simplify your menu

CHAPTER 3: THE GUEST EXPERIENCE — CREATING MOMENTS PEOPLE
NEVER FORGET

You know that feeling when you walk into a restaurant and just... feel good? Someone makes eye contact and

smiles. The music is right. It smells amazing. You're not sure why, but you feel like you made the right choice.

That is not magic — that is intentional design. And you can design it.

"A great restaurant is one that just makes you feel like you're not sure whether you went

out or you came home."

— Danny Meyer

Reservation System Comparison:

Platform Best For Monthly Cost Key Strength

OpenTable Maximum visibility $249-$499+ Largest guest network

Resy Trendy/experience dining $249+
Used by Michelin-starred
restaurants

Tock Events/tasting menus $199+ Prepaid = eliminates no-shows

Yelp Reservations Local discovery Free-paid Review integration

★ OpenTable — opentable.com

Affiliate opportunity: Partner program available

The most recognized reservation platform. Guests already know it. Strong for full-service restaurants.

$249-$499+/month



★ Tock — exploretock.com

Affiliate opportunity: Referral program available

GAME CHANGER for no-shows. Prepaid reservations mean guests don't ghost you. Best for tasting

menus and special events.

THE 3-MINUTE RULE: Acknowledge every seated guest within 3 minutes — even if just eye

contact and a nod. The #1 complaint on Yelp for struggling restaurants: "Felt ignored." The

#1 praise for five-star restaurants: "Made us feel so welcome." Train this until it is instinct.

The LEAP Complaint Recovery Method:
The best restaurant story ever is not a perfect dinner. It is the dinner that went wrong — and the staff handled it

so beautifully that the guest left a five-star review and came back the next week. Danny Meyer said it best:

"The road to success is paved with mistakes well handled."

— Danny Meyer

L — LISTEN — Put down what you're doing. Make full eye contact. Let them finish completely.

E — EMPATHIZE — "I completely understand how disappointing that must have been." Mean it.

A — APOLOGIZE — Clean apology. No excuses. No blaming the kitchen.

P — PROBLEM-SOLVE — Fix it immediately and generously. Give them a reason to come back.

CHAPTER 4: OPERATIONS — THE SYSTEMS THAT MAKE CONSISTENCY
POSSIBLE

Consistency is the product. Not the salmon dish or the pasta — the experience of knowing exactly what you're

going to get every single time you walk in. That predictability is what turns guests into regulars. And regulars

are the heartbeat of every great restaurant.

Scheduling System Comparison:

Platform Best For Monthly Cost Affiliate?

7Shifts All sizes — most popular Free (small) / $29.99+
Yes — 7shifts.com/affiliates
(recurring)

Homebase Small/indie restaurants Free / $20+/location Yes — program available

Deputy Multi-location $4.50/user/month Yes — deputy.com/partners

★ 7Shifts — Top Scheduling Pick — 7shifts.com

Affiliate opportunity: Affiliate: 7shifts.com/affiliates — recurring monthly commission

Free for 1 location up to 30 employees. Most highly rated. Reduces scheduling time by hours per week.



Delivery Platform Cost Comparison:

Platform Commission On $10K/Month Revenue Your Profit Lost

DoorDash 15-30% $1,500-$3,000 $1,500-$3,000/month

Uber Eats 15-30% $1,500-$3,000 $1,500-$3,000/month

Grubhub 5-20% $500-$2,000 $500-$2,000/month

ChowNow ZERO $0 commission Only $149-$199/month flat

Your Own
Website ZERO $0 commission Just payment processing fees

★ ChowNow — The Smart Choice — chownow.com

Affiliate opportunity: Partner program available

YOUR branded ordering page. ZERO commission. $149-$199 flat monthly. On $10K/month delivery:

saves you up to $2,800 vs DoorDash.

CHAPTER 5: YOUR TEAM — THE MOST IMPORTANT INGREDIENT YOU'LL
EVER SOURCE

Here's something every great restaurateur will tell you privately: the food matters less than you think. The

people matter more than you can imagine. The guest who raves about your restaurant online? They're usually

raving about how your team made them feel.

"We look for 51%ers — people whose emotional skills comprise at least 51% of what

makes them great at their job."

— Danny Meyer — his legendary hiring philosophy

★ Gusto Payroll — Highest Affiliate Commission — gusto.com

Affiliate opportunity: Affiliate: gusto.com/referrals — $500+ per business referred

Restaurant-friendly payroll with tip reporting. $40 base + $6/employee/month. Easiest payroll setup for

independent operators.

★ Trainual — Build Your Operations Bible — trainual.com

Affiliate opportunity: Affiliate: trainual.com/affiliates — recurring monthly commission

Create your complete restaurant operations manual. Every process documented. Every employee

onboarded consistently. $49-$149/month

Training Comparison:

Need Tool Cost Best Feature

Operations manual Trainual $49-$149/month Drag-and-drop manual builder

Staff training courses Opus Training $149+/month Custom video training



Payroll + HR Gusto $40+$6/employee Restaurant tip reporting

Scheduling 7Shifts Free-$29.99+ Labor cost forecasting

The retention math is simple: Industry average turnover = 74% annually. Cost to hire and

train one server = approximately $5,000. If you have 10 servers and cut turnover from 74%

to 30%, you save approximately $22,000 per year — just from keeping good people longer.

Culture is not soft. It is one of the highest-ROI investments you can make.

CHAPTER 6: MARKETING — HOW TO PUT YOUR RESTAURANT ON THE MAP

Great marketing for a restaurant is not about shouting the loudest. It is about being genuine, being visible, and

making it easy for people who already love you to tell their friends. The good news: the most powerful

marketing tools available are either free or very affordable.

"Turn every guest into a regular, every regular into a friend, every friend into an

evangelist."

— Danny Meyer — the word-of-mouth flywheel

Marketing Tool Comparison:

Tool Best Use Monthly Cost Affiliate?

Canva Pro Social graphics + menus $12.99 Yes — canva.com/affiliates

Later Social scheduling $18-$80 Yes — later.com/affiliates

Mailchimp Email campaigns Free-$13+ Yes — affiliate program

Birdeye Review management $299+ Yes — strong program

Podium Text review requests Custom pricing Yes — program available

★ Birdeye — Review Management Champion — birdeye.com

Affiliate opportunity: Affiliate: strong referral program available

Manage all review platforms from one dashboard. Request reviews automatically. Studies show review

responses increase star ratings. $299+/month

★ Podium — Text-Based Review Growth — podium.com

Affiliate opportunity: Affiliate program available

Text customers immediately after dining requesting a review. Dramatically increases Google review

count. Most powerful review growth tool available.



THE SINGLE MOST IMPACTFUL FREE ACTION: Respond to every single Google review

within 24 hours — positive and negative. Most restaurants ignore their reviews. You win by

simply responding consistently. This one habit alone can lift your average star rating over

90 days.

CHAPTER 7: AI TOOLS — YOUR UNFAIR COMPETITIVE ADVANTAGE

Here is something exciting: right now, most restaurant owners are not using AI. The ones who adopt it first will

have a massive head start on every competitor who doesn't. And the best AI tools for restaurants are either free

or cost less than a few staff meals per month.

★ ChatGPT (OpenAI) — chat.openai.com

Affiliate opportunity: Free / $20/month for Plus

Your most versatile tool. Menu descriptions. Review responses. Training materials. Social captions.

Hiring posts. Staff scripts.

★ Jasper AI — jasper.ai

Affiliate opportunity: Affiliate: jasper.ai/affiliates — recurring commission

Marketing copy and social media at scale. Best for restaurants with heavy content needs. $39+/month

★ Opus Clip — opus.pro

Affiliate opportunity: Partner program available

Auto-creates TikTok and Instagram clips from your kitchen videos. Free tier available. Kitchen content

consistently outperforms food photos in reach.

Copy-Paste AI Prompts That Work Right Now:
Menu Description:

"Write a 50-word appetizing menu description for [dish name] at a [restaurant style] restaurant. Make it

sensory, emotional and compelling enough to make someone order it immediately."

Review Response:

"Write a warm, professional response to this negative Google review: [paste review]. Acknowledge the

concern fully, apologize without excuses, and invite them back with genuine warmth."

Social Media:

"Write 5 Instagram captions for a [cuisine type] restaurant. Mix behind-the-scenes warmth, food

storytelling, and a gentle call to action. Keep each under 150 words."

Hiring Post:



"Write a warm and compelling job post for a [server/cook/host] at a [restaurant style] restaurant.

Emphasize culture and growth opportunity, not just the job duties."

Training Guide:

"Create a 10-step server training checklist for a fine dining restaurant covering greeting, menu

knowledge, upselling with integrity, wine service, and complaint handling."

CHAPTER 8: YOUR REFERRAL INCOME OPPORTUNITY

Here is a section most restaurant guides never include: as a restaurant owner, you have natural credibility with

other operators. Every tool in this guide has an affiliate program. When you refer a fellow restaurateur to any of

these platforms, you earn recurring income. Some operators earn more from referrals than from their restaurant

in off-seasons.

Highest Value Affiliate Programs for Restaurant Operators:

Program What You Earn Apply At

Gusto Payroll $500+ per business referred gusto.com/referrals

Toast POS Hardware + software commissions partners.toasttab.com

7Shifts Scheduling Recurring monthly commission 7shifts.com/affiliates

Trainual Recurring monthly commission trainual.com/affiliates

Restaurant365 High-value B2B commissions restaurant365.com/partners

Birdeye Reviews Recurring monthly commission birdeye.com/partners

Jasper AI Recurring monthly commission jasper.ai/affiliates

EARNING EXAMPLE: You know 10 restaurant owners. You refer each to Gusto ($500 each)

+ 7Shifts (~$30/month each) + Trainual (~$30/month each). That is $5,000 upfront plus

~$600/month recurring — from helping people you already know with tools you already

believe in.

A CLOSING THOUGHT

"Excellence is a habit, not an act. Culture eats strategy for breakfast — but only if you

feed it daily."

— Danny Meyer — the philosophy behind 40+ years of success



You started this guide because you care. That is the most important qualification. The systems, tools and

strategies in these pages are just the vehicle. The fuel is the genuine love of hospitality that made you want to

open a restaurant in the first place. Feed that every day — and everything else will follow.

Warmly, The Wealth Horizons Academy Team wealthhorizonsacademy.org
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