
HOSPITALITY CONSULTING

Real experience. Practical direction.
Restaurant consulting for owners who need clarity, stronger systems and better decisions.
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50+
YEARS IN RESTAURANTS

Meet Frank Gambo.
Ownership. Management. Openings. The
daily realities of running a restaurant.

Frank brings a whole-restaurant perspective to the

decisions owners face, from the kitchen and dining

room to staffing, purchasing and the guest experience.

You do not need to have the problem figured out.
Tell us what is not working, what decision you are facing or what you want to improve. That is enough to start

a useful conversation.

START A CONVERSATION

yourrestaurantpro.com

https://yourrestaurantpro.com/
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HOSPITALITY CONSULTING

Where experience can help.
Focused support for the opening, operation and ongoing improvement of your restaurant.
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01 Run the restaurant better.
Clarify responsibilities, strengthen training and improve the routines behind consistent service,

scheduling, purchasing and inventory.

02 Open with a clearer plan.
Work through concept development, menu and service planning, operating systems, staff

readiness and the practical decisions before opening.

03 Understand what is affecting the margin.
Examine food and beverage costs, labor, portions, waste and purchasing to identify where a

closer look or a change in habits may help.

04 Give guests a reason to return.
Connect your positioning, menu presentation, local marketing and guest experience so the

restaurant delivers a more consistent promise.

Start with a conversation. Leave with a direction.
Share the situation. Identify the priorities. Agree on a practical scope and next steps if working together

makes sense.

Connect with Frank at yourrestaurantpro.com
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