
General Manager Opportunity

Training Program

February-July

California/North Carolina/Florida



The 
Competition Team Effort

Team Rancho Success

Individual Effort

Individual Success



First Prize

Choice of Location

 Rancho

Chino

Walnut

East Coast



Second Prize

Opportunity for Career Growth

Opportunity for Personal Growth

Opportunity for Financial Growth



Training Session 1-February 17th

Your Involvement
 Current Training as an Assistant Manager-
 You Must Ask if Not Receiving
 No Room for Second Mistakes
 Future Training as a General Manager

Performance To Date
 Staffing, Sales, Reputation Management, Food Quality
 Lessons Learned
 Cost To Date
 Progress To Date

The Opportunity
 Will Not Come Twice
 This is a Journey



The Investment
 $100,000
 What Have You Learned
 What Would You Do Different

What It Will Take
 Outstanding Performance
 Resolution of Problems
 Zero Tolerance for Negative Reviews
 Outstanding Positive Reviews in Sufficient Quantity
 Involvement in Marketing
 Professional/Personal Development
 Weekly Involvement – Self Learning
 Read and Learn
 Up To Date on Technology and Restaurant Trends
 Desire to Be Learn, Grow, Evolve

Training To Be General Manager
 Group Learning - Monthly
 Self Learning- Weekly
 Questions/Comments- Daily



Operations Manual Update
 Review
 Recommendations
 Docuementation

Sessions
 Recorded
 Sharefile
 Training Materials
 Recommended
 Strongly Recommended



Great Greek Career Path

 Staff
 Shift Lead
 Assistant Manager
 General Manager
 (Geographic Transition-USA)
 Territory/District Manager
 Director (Operations-Marketing-Training-Sales)
 (Geographic Transition-International)

 What’s Required?
 Outstanding Performance in Everything You Do



The Schedule

February – July - Training

 July/August - Test

August - Chino Opening

Fall - Rancho

Winter – Walnut Opening



Fast-casual restaurant managers, make 

mistakes that impact businesses 

negatively.
 Biggest mistakes General Managers make:

 Neglecting Customer Service

 Ignoring Feedback

 Poor Hiring Decisions

 Lack of Training and Development

 Inconsistent Quality





 Poor Inventory Management

 Overlooking Cost Control

 Neglecting Marketing and Promotion

 Ignoring Trends and Customer Preferences

 Lack of Leadership and Accountability



Qualities of a Great General 

Manager 







 Leadership Skills

 Communication Skills

 Problem-Solving Abilities

 Organizational Skills

 Customer Focus



 Financial Management Skills

 Team Building and Training

 Flexibility and Adaptability

 Attention to Detail

 Passion for Food and Hospitality




