
MONDAY, FEB 15 | 11:00 AM CST
SUCCESSFUL ONLINE STRATEGIES PART 3: 
GETTING NOTICED THROUGH INFLUENCERS
Is your social media being “seen”? In this session you will 
learn how to maximize your exposure through influencer 
collaborations and sponsorships and learn best practices to 
see your content reach a broader audience. Come ready to 
take notes and expand your customer base on one of the 
most powerful online marketing channels for restaurants.

TUESDAY, FEBRUARY 16 | 9:00 AM CST 
SWIMMING IN SALES PART 2: 
MARKETING YOUR SEAFOOD MENU
The popularity of seafood is expected to increase in the 
Lenten season, making now the perfect time to expand 
your pescatarian offerings. In this session, you’ll learn 
how to create a promotional menu with irresistible 
offerings that customers crave. Come ready to take 
notes on exciting recipe recommendations, and tips on 
successfully marketing your promotion. 

WEDNESDAY, FEB 17 | 11:00 AM CST
INFECTION PROTECTION
HOSTED BY ECOLAB
Expectations for restaurant cleanliness and sanitation 
have never been higher. Join our Ecolab specialist for an 
enlightening discussion on best practices in cleaning, 
sanitizing, and disinfecting your restaurant efficiently,  
with high-performing Keystone solutions.

THURSDAY, FEB 18 | 9:00 AM CST
PLAN NOW FOR A PROFITABLE 
ST. PATRICK’S DAY
Get a jump on St. Patrick’s Day with creative ideas for 
your menu. In this Foodie Live, you’ll learn how to develop 
a profitable holiday menu with the help of Sysco specialists 
and chefs. Discover exciting new recipe ideas, takeout food 
and packaging recommendations, food pairings, and more. 
Come ready to take notes and create a memorable 
St. Patrick’s Day experience for guests.

TUESDAY, FEB 23 | 11:00 AM CST
MENU INNOVATION ON THE CUTTING EDGE
Is your menu on the cutting edge? Discover the latest 
Sysco Cutting Edge Solutions (CES) products, inspired by 
consumer demand, and designed to increase profits while 
cutting labor costs. In this webinar, you’ll learn how to 
promote CES products through table tents, staff education, 
and menu layout. We’ll cover how easy it is to update your 
menu and create additional marketing tools using the 
Sysco Studio platform. 

WEDNESDAY, FEB 24 | 11:00 AM CST
SWIMMING IN SALES PART 3: 
MAKE A SPLASH WITH SEAFOOD
Appeal to your customers with sustainable offerings, 
unique recipes and fresh caught ideas. In this session, 
you’ll learn new techniques and trends that are irresistible 
offerings your customers crave. Come ready to take notes 
on exciting recipe recommendations, and tips on 
successfully marketing your promotion.  

THURSDAY, FEB 25 | 9:00 AM CST
ADDING WHOLESOME MENU CHOICES 
THAT ARE CRAVEABLE AND PROFITABLE
Consumers are demanding more foods that support 
their health and wellness lifestyles. They still want 
food that’s craveable and tastes good with many people 
looking for wholesome choices that support their personal 
sense of wellness – however they define it. Learn about 
popular diets like plant-based dining, vegan, and 
gluten-free, in order to offer a diverse menu that attracts 
this growing market and increases your bottom line.
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