
Mid sized restaurant companies typically find 
improvements of anywhere from 5-15%.

Helping operators protect employee 
experience, and improve retention  
by 15-20% without raising wages

STAFF RETENTION

For more about this program, email info@foodbuy.ca

Operators who have long-term success, regardless of inflation, labor shortages 
or other challenges, need to understand how data and information can improve 
their business. But few operators have time to sift through all that information.
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proprietary strategy
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In minutes, answers will 
jump off the page
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To understand your 
business, we consider 

everything from service 
model to pricing 
strategy to wage 

structure to growth plan

We measure your overall 
business productivity.
Then we teach you to 
improve it and save 

thousands of dollars each 
year.

We’ll show you 
exactly where 
you can make 

improvements in 
your restaurant.

We use a holistic method of analyzing data in a way 
that immediately pinpoints opportunities and provides 
gateways to solutions for your problems.

www.foodbuy.ca


