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Welcome New Vine Clients! 
 

Church & State 
Los Angeles 

www.churchandstatebistro.com 
 

La Cachette Bistro 
Los Angeles 

www.lacachetterestaurant.com 
 

Starbelly 
San Francisco 

Upcoming  
Restaurant Events! 

 

San Francisco  
Street Food Festival 

August 22, 2009, Folsom Street, 
San Francisco 

www.sfstreetfoodfest.com 
 

Eat Real Festival 
August 28-30, 2009, Jack London 

Square, Oakland 
www.eatrealfest.com 

 
Western Foodservice  

& Hospitality Expo 
August 30-Sept. 1 2009,  

San Diego Convention Center 
www.westernfoodexpo.com 

 
Concepts of  

Tomorrow Conference 
September 13-15 2009,  

JW Marriot Hotel, San Francisco 
www.cotconference.com  

 
Please let us know of any further events that 

you would like us to include in future  
newsletters. 

Restaurant Spotlight 
 
 
 
 
 

Asqew Grill is serving up ‘the best BBQ of the 
Bay’ according to the SF Chronicle.  They are 
a featured vendor at the Outside Lands Music 
& Arts Festival, August 28-30th. With locations 

in San Francisco, the East Bay and Marin, 
Asqew Grill is the perfect family friendly restau-
rant for a summer evening meal or catering for 
your next party. Also, Kids eat Free on Mon-

days! 

 
 
 
 
 
 
 
September is National Food Safety Educa-

tion Month. Created in 1994 to heighten 
awareness about the importance of food 

safety education. The National Restaurant 
Association provides free food safety train-

ing materials. You can find more information 
on the NFSEM website.  

CTUIT offers a wide variety of resources for you to make your 
restaurant a more efficient operation. Please take the time to 
utilize some of the forecasting tools as these provide a great 
resource to tighten your financial margins.  
1) Forecast Calendar:  A calendar showing daily and weekly 

forecasted data so that you can view your forecasted 
sales and labor for a specified amount of time. 

2) Weekly Forecast Variance: This report compares fore-
casted data to actual data and provides a variance in 
dollars or percent. 

3) Weekly Forecast Accuracy Trend: This provides a 
graphical view of the percent variance of forecasted data 
as compared to actual data. 

If you need more information on utilizing these resources, 
please contact your client manager. 
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How are your Incentive Programs? 
As restaurateurs, you understand more than anyone that the economy 
is in a slump.  The good news is: the light is beginning to show at the 
end of the tunnel.  Now is a perfect time to prepare for the economic 
turnaround by looking at your employee incentive programs to see if 
they need re-evaluating.  Remember, a restaurant’s workforce drives 
its productivity and helps ensure the success of its long term goals.  It 
is therefore in a restaurant’s best interest to invest in and protect their 
employees through good and bad economic times. 

Incentive programs will help achieve the overall goal of improving 
employee morale and increasing retention but they need to be perform-
ance driven and results based.  In other words, the results must be 
measurable and achievable by the employees.  For instance, if a res-
taurant develops a bonus program that requires food cost to be at 30% 
for one metric of the bonus but that restaurant has never achieved a 
food cost of lower than 35%.  By setting the goal of 30% without a 
defined or employee supported way of getting to that goal; you are 
setting the staff up for failure which can have a negative effect on 
morale. 
Now is the time to take a look at your incentive programs which can be 
great tools to motivate your staff, but consider whether the program is 
realistic. Vine Solutions has worked with many of our restaurant clients 
to help in developing incentive programs that benefit both the employer 
and employee.  Contact your client manager if you would like more 
information. 

Retaining New Hire Forms 

Turnover in the restaurant business is unavoidable, 
and employees with come and go.  Please make sure 
that you keep your employee files and records well 
maintained and on site. New Hires should have all ap-
propriate paperwork including copies of I-9 forms, W-4, 
Identification and employment eligibility. 

Vine Solutions will be closed: 
 

Labor Day 
Monday, September 7th 


