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OUR MISSION IS...
To be the World’s Best Operators
of Casual Restaurants

e We are a group of 10 restaurants and a bakery in Northern
Virginia.
e We have been in the hospitality business since 1974.

e We have over 1655 GAR Stars who work with us to provide
Best in Biz Hospitality and Awesome Food to our guests.
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OUR GAR STORIES

Valerie Meagan

*Where we started
*Where we are
*Our personal quality
commitments
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QUALITY FOOD & BEVERAGE
the best ingredients prepared with love
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QUALITY FOOD & BEVERAGE...
the best ingredients prepared with love

1. How we Select Product

*R&D Team  *Purveyors *Receiving Procedures

2. How we Prepare
*99.67 Scratch *High Volume

3. How we get it to you
*KDS *Expo *Taste Plates *What's Cookin’ *Ops Walk Thrus
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QUALITY PEOPLE

v SERVER &
= BARTENDER
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QUALITY PEOPLE...
who all share our core values

1. How we Select

*5 Competencies *Train for skill

2. Training Philosophy & Specs
*GAR Start *Detail Oriented *Hands On

3. Commitment to Bright & Exciting Futures
*GAR State *PA *Hospitality 2010 *Benchmarking
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QUALITY ATMOSPHERE
facility & artifacts

1. How & Why we Build

*Dining Room Formula *Quality vs. Cost *Quality Locations

2. How we Maintain

*Maintenance Team *Daily Accountability *Biz Relationships

3. How we Create Unique Experiences

*Artifacts *Continuous Growth - Concepts
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QUESTIONS?

www.greatamericanrestaurants.com



