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WEBINAR SERIES

Connect with us

Please join us for a 5-part webinar series on how to prepare your operation to reopen for in-restaurant dining and  
comeback stronger from this pandemic. Each session of this series will focus on strategies,  

resources and best practices for executing your plan.

5. Restaurant Reimagined: Know Your Numbers  
10:00 am CST May 12th Cash Flow is more important than ever before.  We will walk you through tools and solutions  

to help you calculate your Prime Cost (Food, Beverage, and Labor) along with your daily  
break-even number.

3. Restaurant Reimagined: Operations & Staffing  

10:00 am CST May 11th 

10:00 am CST May 8th In this webinar, we will walk you through how to prepare your operations to support both  
in-restaurant dining and takeout.  We will discuss sanitation best practices and SOPs to ensure  
you keep your staff and guests safe.  We will also provide insights into hiring, onboarding, and  
training staff to ensure a stellar customer experience.  Make sure you also check with your state  
and local resources to ensure you are in compliance.

2. Restaurant Reimagined: Menu & Inventory 
10:00 am CST May 7th In this webinar, we will dig deeper into how you can position your menu to support the new

normal. We will provide you with resources and points to consider to drive traffic into your
restaurant for both takeout and in-restaurant dining. Once we discuss your menu, we will
dig into best practices on managing your inventory.

1. Restaurant Reimagined:  Beginning Your Journey 
This is the first of a series of 5 webinars where we will walk you through the key considerations you 
should take to prepare your operation to reopen for in-restaurant dining.  We will discuss topics  
relating to Sanitation & Operations, Menu, Marketing & Social Media, Staffing, and Cashflow.  

10:00 am CST May 6th 

All webinars will be offered in both Spanish and English. We will post the
recordings onto syscofoodie.com so you can listen at any time.
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REGISTER NOW

REGISTER NOW

REGISTER NOW

4. Restaurant Reimagined: Marketing & Social Media  
In this webinar, we will walk you through how to approach marketing your restaurant in the  
new normal.  We will provide you with points to consider, best practices & tips, and  
introduce you to resources you can use to help promote your business. REGISTER NOW

REGISTER NOW

#foodservicestrong #syscoknowsfresh
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https://foodie.sysco.com/
https://sysco.webex.com/sysco/onstage/g.php?MTID=e25fe697b23aa36b8d323c791c922cbfe
https://sysco.webex.com/sysco/onstage/g.php?MTID=e0be737fba2e484e91b8f73f3d0f1b532
https://sysco.webex.com/sysco/onstage/g.php?MTID=e1e4a4f774ccacbc22a0322c4c04de379
https://sysco.webex.com/sysco/onstage/g.php?MTID=e42008884a94112606119423b8be6270e
https://sysco.webex.com/sysco/onstage/g.php?MTID=e4b47d8de20ab4907dc18ebbbdec3c3cb
https://www.facebook.com/SyscoFoodie
https://twitter.com/SyscoFoodie
https://www.instagram.com/SyscoFoodie/
https://www.youtube.com/channel/UCghU8ZT0GmFO-VdZk8no3LQ
https://www.instagram.com/explore/tags/foodservicestrong/
https://www.instagram.com/explore/tags/syscoknowsfresh/

