OPENING

Training includes:

F&B Standards Review
Training Manual Review

Planning3 Onboarding Checklists
Communication & Sequence of Service
’ .

Operational Flow
Preparedness Front Door Management

Supplies, Side Work & Cleaning

Schedules

Club Rules & Hours of Operation

Menus

Quality Control

Accountability & Ownership

Follow-up & Follow-through

Communication

Culture

KOPPLIN

CONTACT KUEBLER
561-827-1945 WALLACE

annette@kkandw.com

www.kkandw.com
www.linkedin.com/in/annettewhittley




