
SELECTED CASE STUDY

RESTAURANT
OPERATIONAL RECOVERY

A recovery framework for restaurants where the food is not the core
problem - the operating structure behind the food is broken.

STRUCTURE | DISCIPLINE | EXECUTION
PAUL FORCINITI



CASE STUDY OVERVIEW

RESTAURANT OPERATIONAL RECOVERY

CONTEXT

Underperforming restaurants often try to fix
performance with new dishes, new promotions, or
more staff. The deeper issue is usually
operational: unclear leadership, weak prep
systems, poor communication, inconsistent
standards, and little accountability.

CORE CHALLENGE

- Daily service depends too heavily on individual effort
instead of repeatable systems.

- Menu, prep, purchasing, and staffing decisions are not
connected to profitability.

- Leadership lacks clear tools to identify issues before
they become service failures.

ADVISORY FOCUS

OPERATIONAL DIAGNOSIS

LEADERSHIP STRUCTURE

SERVICE STANDARDS

MENU LOGIC

ACCOUNTABILITY SYSTEMS

EXECUTION DISCIPLINE

STRATEGIC OUTCOME

A practical recovery path that stabilizes the
operation, clarifies priorities, and gives
leadership a framework for consistent
execution and measurable improvement.
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THE PROCESS

THREE PHASES.
One disciplined path from operational diagnosis to implementation-ready systems.

01
DIAGNOSE

Identify where performance is

breaking: people, prep,

purchasing, workflow, menu

structure, or leadership.

02
PRIORITIZE

Separate urgent operational risks

from long-term improvement work

and define the first control

points.

03
REBUILD

Install standards, accountability,

reporting habits, and service

routines that can hold under

pressure.

BUILT INSIDE REAL OPERATIONS

Systems | Structure | Accountability | Performance
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OPERATIONAL CLARITY
FOR MODERN HOSPITALITY.

WHAT THIS ENGAGEMENT CAN SUPPORT

- Restaurants dealing with inconsistent execution, weak standards, or leadership gaps.

- Owners who need a clear operational diagnosis before investing in more changes.

- Teams that need discipline, structure, and practical systems to regain control.

OPENING OR REFINING A RESTAURANT?
Request a consultation to discuss structure, systems, and execution.

WWW.PAULFORCINITI.COM  |  HELLO@PAULFORCINITI.COM
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