Bazil Restaurant

Manager Priorities & Focus
1.  Profits 

(labor & food costs)

2.  Revenues

(Create repeat customers)
3.  Customer Service

(Front desk staff, table visits, and server training)
4.  Food Quality

(Line checks, Expo quality, Staff training)
5.  Cleanliness

(Bathrooms, outside parking lot, chores etc.)
6.  Atmosphere

(Temperature, music, lighting, employee morale)

