


RockStar XO, LLC
WHAT YOU GET

PROFITABILITY & LEADERSHIP RESET

$6,995

Everything included in Package 1
Assessment, financial review, tracking tools, and action plan.

Hands-on operational implementation
Put recommended systems into practice alongside your team.

Owner, GM and manager coaching
Build accountability, scheduling, leadership, and training routines.

Kitchen, bar and equipment systems
Improve consistency, cleaning procedures, and inspection preparation.

Expanded Excel management tools
Strengthen cost, inventory, labor, and operational monitoring.

Social media starter content
Profile optimization, 1 promo video, 5 branded posts, and a 30-day plan.

REAL EXPERIENCE. REAL SOLUTIONS. MEASURABLE RESULTS.

Scope and timelines are tailored to the restaurant and confirmed in writing.

Third-party services and optional monthly social media support are quoted separately.
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PACKAGE 2 / OPERATIONAL PERFORMANCE

Build a Stronger Team. Run a Stronger
Restaurant.

$6,995
RockStar XO, LLC | Restaurant Consulting
This chapter defines the services, deliverables, responsibilities, and limitations of the Tier 2 Operational
Performance engagement. It is designed for one restaurant location and combines the Tier 1 assessment
with practical management coaching and structured implementation.

The purpose
Move from identifying performance gaps to installing repeatable routines: cost tracking, scheduling
discipline, equipment care, cleaning accountability, and confident daily leadership.

Included at a glance
• Tier 1 operational and financial assessment, findings report, and prioritized action plan.

• On-site management coaching and selected hands-on kitchen and bar demonstrations.

• Customized cleaning schedules, equipment operating guides, and inspection-readiness procedures.

• Nine editable Excel workbooks and training in their day-to-day use.

• Vendor and purchasing review, social media starter content, and a structured follow-up review.

Scope assumption: a 30-day engagement with one kickoff visit, up to two on-site working days (up to 16 total on-site hours),
two remote coaching sessions (up to 60 minutes each), and one final handoff session. Exact dates and hours are confirmed
in the signed statement of work.
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01 | Discovery, Assessment & Priorities
A practical look at what is happening before recommending changes.

We begin with the Tier 1 operational health check and expand the findings into a working improvement plan.
Reviews use the information the restaurant makes available and are not an audit or guarantee of future
financial results.

Financial review
• Review recent sales, purchasing, inventory, payroll, schedules, and available profit-and-loss statements.

• Calculate food cost, labor percentage, and relevant prime-cost measures using consistent periods and
definitions.

• Review menu prices, portion standards, waste patterns, receiving practices, and purchasing habits.

• Identify opportunities to improve labor deployment without compromising service or safety.

Operations and leadership review
• Observe opening, service, shift transition, and closing routines.

• Evaluate manager delegation, communication, shift checklists, and training consistency.

• Inspect sanitation practices, equipment condition, storage, labeling, and inspection records.

• Identify urgent food safety or equipment concerns for owner action and qualified specialist follow-up.

Deliverable: a written priority matrix showing the issue, impact, responsible person, action, and target completion date.
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02 | Management, GM & Owner Training
Tier 2 includes hands-on coaching for the owner, general manager, and designated supervisors. We focus on
daily decisions, not just classroom instruction.

Training modules
• Daily business review: reading sales, labor, food cost, and exceptions.

• Scheduling: sales-based staffing plans, productivity, breaks, overtime review, and adjustments.

• Inventory: counts, receiving controls, transfers, waste, and variance follow-up.

• Shift leadership: preshift meetings, station readiness, coaching, delegation, and accountability.

• Guest recovery and service consistency: escalation, follow-through, and service standards.

• Owner oversight: weekly scorecard review, manager expectations, and practical follow-up.

How training is delivered
A RockStar XO consultant demonstrates a procedure, the designated manager practices it, and both agree
on a measurable follow-up. Managers receive reference guides and sign-off checklists for the modules
completed.

Client receives
• Manager daily operating checklist and weekly leadership meeting agenda.

• 30-day accountability plan with owners, deadlines, and review dates.

• Training attendance record and manager competency checklists.

This package trains designated leaders and a limited number of selected team members; comprehensive one-on-one
training of every employee is reserved for Tier 3 or quoted separately.
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03 | Kitchen, Bar & Equipment Standards
Training is tailored to the restaurant’s actual equipment and operating model. All procedures must follow
manufacturer instructions, chemical labels, applicable safety requirements, and approved site policies.

Hands-on demonstration topics
• Fryer startup/shutdown, oil quality checks, approved filtration routines, and cleaning logs.

• Fryer boil-out planning and safety precautions; supervised practical training only when equipment,
manufacturer guidance, PPE, and qualified personnel permit.

• Flat-top cleaning and conditioning using equipment-compatible products, including high-temperature
cleaner only where specifically approved.

• Cooking-line station setup, portion controls, hot/cold holding checks, and end-of-shift breakdown.

• Bar station readiness, safe beverage handling, inventory control, cleaning, and basic pour-cost discipline.

• Daily cleaning of prep tables, refrigeration exteriors, holding equipment, dish area, and other applicable
surfaces.

Written equipment manual
The restaurant receives a tailored BOH quick-reference manual for up to five priority equipment categories,
with safe operating checks, approved cleaning steps, frequency, PPE, and sign-off fields. Equipment-specific
steps are confirmed against the manufacturer documentation supplied by the client.

Not included: mechanical repairs, electrical/gas work, fire-suppression service, professional exhaust-system cleaning, or
hazardous maintenance requiring a licensed contractor.



ROCKSTAR XO, LLC  |  OPERATIONAL PERFORMANCE

TIER 2 HANDBOOK  •  5

04 | Cleaning, Compliance & Purchasing
Cleaning and inspection readiness
• Build opening, shift-change, closing, weekly, and scheduled deep-cleaning checklists.

• Assign responsibility by station, supervisor verification, and corrective action tracking.

• Review food safety records, temperature logs, chemical storage, SDS access, and prior inspection findings.

• Review commercial hood cleaning documentation and identify when qualified third-party quotes or
scheduling may be needed.

• Coordinate optional professional deep cleaning, hood cleaning, grease services, or other specialists only
with owner approval; vendor charges are additional.

Exhaust inspection and cleaning frequency must be determined under applicable locally adopted codes, equipment and
cooking conditions, and the authority having jurisdiction. Quarterly service is not a universal Texas requirement.

Vendor and cost-control support
• Review selected invoices and compare prices, pack sizes, delivery charges, and product quality.

• Develop an approved-item comparison sheet and flag high-impact purchasing opportunities.

• Offer appropriate introductions to established industry contacts when available, including foodservice,
beverage, and specialty coffee suppliers.

• Help management evaluate proposals; supplier eligibility, pricing, and savings are not guaranteed.

Supplier relationships are not presented as endorsements or guaranteed discounts. Any referral compensation should be
disclosed to the client.
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05 | Nine Excel Management Workbooks
Editable Excel files are a core deliverable. Eddie’s workbook development can support practical data entry,
formulas, variance indicators, and simple dashboards. Training covers where to enter data, what each
measure means, and how to use it in a weekly meeting.

Workbook Purpose

1. Daily sales tracker Daily sales and period comparisons

2. Food & beverage COGS Purchases, beginning/ending inventory, and cost percentage

3. Labor cost calculator Wages, hours, sales, and labor percentage

4. Cleaning & inspection log Daily/weekly assignments, completion, and corrective actions

5. Inventory & variance Counts, theoretical versus actual usage where data supports it

6. Labor forecasting Sales assumptions, staffing hours, and labor budgets

7. Recipe & menu costing Portion costs, selling prices, and contribution margin

8. Waste & loss tracker Waste reasons, estimated value, and trends

9. Weekly management dashboard Key measures, exceptions, and action ownership

Included: one initial customization pass using client-supplied data, a workbook instruction sheet, and one remote training
walkthrough. POS integration, automation, and complex multi-location models are separately scoped.
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VISUAL 1 | Your 30-Day Improvement
Roadmap
Illustrative delivery sequence; dates are finalized with the client.

01 DAYS 1–5 • ASSESS
Review financials, tour operations, observe service, and identify urgent issues.

02 DAYS 6–10 • PRIORITIZE
Agree on cost targets, owners, training topics, and a written action plan.

03 DAYS 11–20 • IMPLEMENT
Coach leaders, demonstrate selected equipment procedures, and install checklists.

04 DAYS 21–27 • VERIFY
Review Excel entries, cleaning logs, staff adoption, and open issues.

05 DAYS 28–30 • HAND OFF
Deliver the toolkit, findings, management scorecard, and next-step recommendations.

A structured handoff is designed to help the restaurant sustain its new routines after the engagement ends.
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VISUAL 2 | Financial Controls & Management
Dashboard
Illustrative example — not a promise of performance or universal industry benchmarks.

RockStar XO preferred operating targets for suitable restaurant concepts:

Measure Preferred target Illustrative actual Action

Food COGS 18%–21% 23.0% Review purchasing and portions

Labor 12%–18% 17.0% Monitor productivity and shifts

Food COGS + labor 30%–39% 40.0% Review combined controllables

How the numbers connect

INPUTS CALCULATIONS MANAGEMENT ACTIONS

Sales, purchases, inventories,
wages, hours

COGS %, labor %, trend and
variance

Adjust orders, scheduling, portions and
training

Waste logs, recipes, invoice
prices

Unit cost and contribution margin Investigate loss and reprice where justified

Important: full restaurant prime cost normally includes total food and beverage COGS plus fully burdened labor (wages,
employer payroll taxes, and benefits, as applicable). The 30%–39% figure above is simply the arithmetic sum of the stated
food COGS and labor targets, not a universal full prime-cost benchmark. Targets must be tailored to service style, product
mix, operating hours, and accounting definitions.
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06 | Social Media Starter & Client Deliverables
Included one-time social media starter services
• Review and optimize existing Facebook, Instagram, and TikTok business profiles, subject to account access.

• Create one edited short-form promotional video and five branded promotional posts.

• Provide a suggested 30-day posting calendar and management account-maintenance walkthrough.

• Deliver finished approved files for the restaurant’s continued promotional use, subject to third-party music
and asset licensing.

Separate optional monthly content services

Add-on Monthly deliverables Suggested price

Basic 4 posts + 1 video $350–$600 / month

Growth 8 posts + 3 videos $750–$1,200 / month

Premium 12 posts + 6 videos $1,500–$2,500 / month

These recurring services are not included in the $6,995 Tier 2 price. Monthly scope, filming sessions, revisions, posting
responsibilities, and paid advertising are defined in a separate agreement.

Final handoff package
• Assessment findings and 30-day improvement action plan.

• Nine editable Excel workbooks and brief instructions.

• Cleaning and inspection-readiness schedules.

• Customized priority-equipment operating and cleaning manual.

• Management training records, checklists, and weekly scorecard.

• Social media starter content and posting calendar.

• Final review meeting and written recommendations for continued improvement.
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07 | Terms, Client Responsibilities & Next
Steps
What the restaurant provides
• A designated owner/manager point of contact and timely decisions.

• Access to relevant sales, inventory, invoices, payroll, schedules, menus, and inspection reports.

• Safe access to operating areas and equipment manuals, PPE, and approved chemicals.

• Required employee participation and authorized access to social media accounts.

What is not included in the base price
• Third-party cleaning, hood service, repairs, permits, or regulatory inspection fees.

• New equipment, food products, printing, paid advertisements, and vendor charges.

• Unlimited on-site labor, employee coverage, full restaurant redesign, or ongoing account management.

• Guaranteed savings, regulatory approval, inspection outcomes, or profit increases.

Commercial terms
Tier 2 fee: $6,995 for one location, subject to a written scope of work. Suggested milestone payments: 50%
at signing, 25% after the initial assessment and action-plan approval, and 25% at final handoff. Travel
beyond the agreed local service area and additional training days require prior written approval and a
separate quote.

Engagement closeout
The owner and designated manager receive a final findings review, an agreed accountability schedule, and
the complete digital handoff package. RockStar XO provides operational consulting and training; the
restaurant remains responsible for its employees, regulatory compliance, equipment operation, and
business decisions.

ROCKSTAR XO, LLC • REAL EXPERIENCE. REAL SOLUTIONS. MEASURABLE RESULTS.



