2017 COURSES

MEET DONALD BURNS

THE RESTAURANT
COACH™
Donald Burns is The Restaurant Coach™. He is the leading
authority, speaker, and international coach on how restaurant
owners, operators, and culinary professionals go from just good to
becoming outstanding. He is a sought-after advisor in the areas of:
leadership, branding, social media marketing, culture, operations,
restaurateur mindset, team development, behavioral dynamics,
productivity & peak performance. His mission: Build your brand.
Increase your profits. Strengthen your team.

NOTE
WELCOME TO RCU

The restaurant industry is changing. We must change with it. Too many restaurants just survive and few really ever
thrive. I want to change that.
In my one-on-one coaching, my clients that apply the tools you will be able to learn at Restaurant Coach™ University
(or as we call it here, RCU) get incredible results and I knew that I can only coach so many restaurants one-on-one.
That's why RCU was created. To give you real tools that can help you escape the addiction to average and have a
business that truly thrives. The first thing you need to understand is the difference between advice and opinion.
Everybody has an opinion. What’s the difference? Well advice is information given firsthand from someone who has
been there. I see so many business coaches in the market today have never actually owned their own restaurants.
Would you trust a skinny chef? No. So why would you take restaurant advice from someone who’s never owned a
restaurant?
I really focus on the three pillars that make a great restaurant. The first one is fundamental to restaurants and that is the
systems required to operate a restaurant. Every great business coach understands systems and that’s what most of
them teach. In fact, 95% of business coaches focus on systems. The second pillar is understanding strategy. You can
be a great at systems, however if you do not have a solid strategy you'll just get lost with the competition. The third
pillar is psychology and mindset of the business owner. Now if we look at sports, all great coaches understand
that certain skills are required to play the game at professional levels, but when it comes to game day, 80% is mindset.
Now as a restaurant owner you can learn all you need to about systems and strategy, however it’s how you apply and
use those things that makes a difference. And that depends on your mindset. So unless you understand how to
manage YOU and your inner game then it doesn’t really matter what’s going on in the outer game. After all, the outer
world follows the inner world, it’s not the other way around. So how do you really address mindset?
That's what the courses at RCU are all about!
Donald Burns
The Restaurant Coach™

OUR MISSION
Turning a restaurant into a thriving business isn't easy. It takes more,
MUCH more than culinary prowess and operational experience.
Today's restaurant owners must be able to inspire their people,
implement effective systems and have solid leadership skills.
We can show you how to create an engaging culture, maximize
systems for a more consistent guest experience and implement
strategies to reduce your costs and grow your profits.
There are many factors that can increase a restaurant's chances for
success in the areas of branding, market analysis, concept, menu,
social media marketing, staffing, operating systems and more. We are
focused on bringing content in a variety of formats to these areas with
the objective of providing you with resources that will enhance your
ability to better plan, evaluate market changes, make more informed
decisions and go into day-to-day operations with tools to stay
organized and on track with your plan. Your restaurant is a reflection
of your mindset. Our mission is to maximize your potential.

EVALUATE

Do you wonder how your restaurant measures up?
The Restaurant Checkup™ was created to give your
business a quick assessment of 10 data points to
get you a starting point to build upon.
All restaurants can improve their brand position and
profitability and this tool is just what you need to
plot a course for growth and maximizing your
potential.
The evaluation involves online surveys to give you
a good look at how your restaurant is doing.
The Restaurant Checkup™
Online Survey $27

FOUNDATIONAL COURSES
All RCU courses are designed to go beyond the normal training
in the market. With over 34 years experience we've seen the
patterns of success and the patterns of failure. Many of the
courses were originally created for one-on-one coaching clients.
All have been taught as live workshops or with private coaching
clients and have been proven to get results.
Once you purchase a program or course you will have lifetime
access to the materials including any updates. We are always
updating courses to stay current with changes in the industry.
You also, have a "No Questions Asked 30-Day Guarantee" if
for any reason the course or program was not to your liking, just
tell us and we will gladly refund you.

POTENTIAL
The Limitless Series is a 10-part video program designed to
get you out of the rut you might be in and get you some
momentum towards getting your restaurant to what
you know it can become. Most have tremendous potential
just waiting to be awakened.
You'll get access to the videos, a transcript download you
can share with your team, plus worksheets to get you
moving in the right direction.
We are going to touch on some subjects you might not have
thought about before like branding, fears, culture, standards
and how to drop the excuses and get the restaurant you
know it can be.
Your restaurant can really take off if you tap into these 10
topics we will discuss. You have an opportunity to become
limitless.
Limitless Series
Online $47

CORE VALUES

Core values are what support the vision your restaurant
stands for. They are essential to your brand identity
because they lay out the principles, beliefs, and
philosophies of what is most important to you. Many
restaurants focus only on the mechanics of service or on
hiring a talented chef. While these factors are important,
if you want to thrive and not just survive, establishing
strong core values will provide you an edge over your
competition.
Restaurants with strong cultures that share common core
values tend to have much happier employees. Happier
employees help businesses be more productive. In fact,
there is empirical research that suggests core values
directly correlate with restaurant performance and
profitability. Connecting with your restaurant's core values
is a step towards building a better restaurant brand.
In this workshop, you’ll discover your core values and
create a list of core values for your brand as well.
CoreValU™ Workshop
Online $97
Live 1-Day Workshop $500

GET CREATIVE
The Clever 7 Series was created to give you some
new ways to look at some common areas that can get
some restaurants stuck in a rut.
You get 7 downloadable eBooks with ideas to help
you in 7 different areas:
Branding
Hiring
Teamwork
Food Cost
Menus
Marketing
Culture
All taken from working with over 500 restaurants a
year...
The Clever 7 Series
Online $97

OPTIMIZE

When you work with over 500 restaurants a year you see the patterns of
success and the patterns of failure. For the last five years during a dynamic
shift in the economy we have studied how the very best and most
successful restaurants stay on top year after year. We can tell you now,
that it's not luck. Even as the industry seems to be on a roller-coaster ride,
these restaurants stay at the top of their game.
This course will take you through The 7 Driving Forces of Restaurant
Success that top-performing restaurants use to keep their edge. This is
inside information into the best from highly successful restaurants
Force 1: Creating a M.A.P or Massive Action Plan.
Force 2: Develop a strategic change mindset to the market.
Force 3: Develop a modern restaurant marketing plan.
Force 4: Train your team to maximize sales.
Force 5: Mine your POS for data.
Force 6: Optimizing your operations.
Force 7: Turning guest into raving fans.
Get ready to take your restaurant to the next level no matter where it may
be currently.
The 7 Driving Forces of Restaurant Success
Online $297
Live 2-Day Workshop $1497

TOOLKIT

The perfect way to get your restaurant on the right track is with 4 of our
foundational courses! This Package Includes Access to:
• Limitless Series - this 10 part video series is designed to get you started down
the path to a better restaurant. We talk about the real issues that are holding your
business back. *$47 value
• CoreValU™Workshop- understanding your core values is one of the most
important things you can do for getting your restaurant thriving *$97 value
• The Clever 7 Series – 7 downloadable eBooks with ideas to help you in 7
different areas: Branding, Hiring, Teamwork, Food Cost, Menus, Marketing, and
Culture

*$97 value

• The 7 Driving Forces of Restaurant Success – get the real reasons behind why
some restaurants thrive and others just survive *$297 value
Package Value = $538
Purchase the RCU Restaurant Toolkit and get all 4 programs for $250 or just 2
payments of $125...YOU SAVE $288
Bonus: with the purchase of The RCU Restaurant Toolkit you'll get 25% off a
another program.

ADVANCED COURSES
These programs are for the restaurant that is looking for an
edge in their current market. The courses are longer and
more intense. That means the results are greater as well.
Here you'll find courses to maximize peak performance, dig
deep into creating culture, build teams, create leaders,
increase sales, attract top talent, and develop an
unstoppable mindset of a restaurateur.
Expect great things.

INCREASE SALES

Words have power. The old cliché of “it’s not what you say it's how you
say it”, is quite accurate. This course was developed out of necessity
from Donald's own frustrations as a restaurant owner. Needing to find a
way to get the team to sell more was a challenge. Up selling just
seemed too pushy.
After year of research and certification in Neurolinguistic Programming
(also known as NLP), along with the study of human needs theory, and
consumer behavior psychology… The NeuroSelling™ System was
created.
What you’ll learn during this 8-module course:
• How to tap into the power of words
• The three traits of all successful servers
• How to build rapport
• The rule of two
• How to use brain loops
• The power of nonverbal communication
• How to sell 50% more desserts
• How to harness reciprocity for increased tips
The NeuroSelling™ System
Online $297
Live 1-Day Workshop $1000

PEAK
PERFORMANCE
The LevelUP!™ System was created to keep you at your

best all day. Planners and to-do list are supposed to help
us manage our day, instead they create more stress as
we add and add to them to meet the demands of modern
life. We knew there had to be a better way, Donald
created this system to get more from himself. His friends
started to ask how he did it, the LevelUP!™ System was
born. It’s time to level up your life.
In this 4 module course you will learn:
The Myth of Time Management
The Quicksand of To-Do Lists
Efficiency vs Effectiveness
Commit To Three
The Power of the Calendar
How to Bookend Your Day
Triggers for Peak Performance
Implementing The System
The LevelUP!™ System
Online $197
Live 1-Day Workshop $500

TALENT

Who is allowed on your team to interact with your guests is one of the
biggest responsibilities you have as an owner, operator or chef. The
Hire Attitude™ will help you attract top talent no matter where your
restaurant is located. As the industry grows, this skill will become a
game changer that will separate the best operations from the rest.
The Hire Attitude™ is designed around 7 Core Principles that when used
together will transform your organization. we know firsthand how
powerful these core tenets are, this program was originally
developed by Donald when he worked with Wolfgang Puck Catering and
was tasked to assist in opening multiple units across the USA. he did
not have time for trial and error and had to create an "attitude" that
atrracted top talent.
The 7 Core Principles of The Hire Attitude™ :
1. Create a world-class culture.
2. Hire for personality and desire.
3. Make it hard to join the team.
4. Always be training.
5. Always be recruiting.
6. Create opportunities.
7. Appreciate, reward, and acknowledge.
The Hire Attitude™
Online $197
Live 1-Day Workshop $500

STRATEGY

Without a solid plan, your restaurant will just drift along with
the whims of the market. Most restaurants just go with the flow
and hope things work out. Hope is not a strategy for running
a restaurant.
A strategic plan looks at all the things your small business
could do and narrows it down to the things it is actually good
at doing. A strategic plan also helps restaurant leaders
determine where to spend time, human capital, resources, and
money.
In this course we look at 6 Key Results Areas
- Marketing (Internal/External)
- Staffing/Team
- Training
- Menu Maximization
- Growth
- Financials
This course will really set the stage for success over the next
year.
Restaurant StratMAP™
Online $1497
Live 3-Day Workshop $4500

CULTURE

What separates the great restaurants from the average? Culture.
A strong culture creates a beacon that attracts guests and top talent
to work for your brand. A weak culture produces high turnover and
the ebb and flow in sales that so many restaurants experience.
This course can have a deep impact on the growth and health of
your restaurant! All restaurants have a culture, however it might not
be the one you want. Some are created by default. If you think your
restaurant culture could use a kick in the rear, then you want this
course!
Discover:
- How to create a compelling vision
- How to convey your core values
- Understand your "why"
- Motivate & Communicate with Millennials and more
- Understand the roadblocks that are holding you back
- How to WOW
Restaurant Culture Cure™
Online $1497
Live 3-Day Workshop
$4500

LEADERSHIP

In this industry, it has been shown that 81% of managers say they
received inadequate training on how to be effective leaders before
assuming their new position. To help get managers ready to
become leaders we created The Leadership Blueprint Program.
This 90-day program is broken down into 12 modules/122 lessons.
Topics include:
• Core leadership theory
• Understanding the five forms of power
• Understanding learning styles
• Saltshaker theory
• The five dysfunctions of a team
• Human motivation theory
• The seven seas of communication
• Understanding unconscious work bias
• The delegation dilemma
• Managing negativity
• The four types of stress
• The powers of persuasion
Also included is access to our signature
360° Leadership Evaluation Tool
Plus 12 Results Coaching Calls
The Leadership Blueprint Program™
Online $4997
Live 3-Day Workshop $15,000

RCU PRODUCTS
We also provide support products to ensure you stay on
track with your progress during any course you take. Some
of these products are included with certain programs and
some are a la carte. Check the details of your course at
Restaurant Coach™ University.

PROSCAN

The ProScan® Survey allows you to understand what makes people tick.
The survey focuses on strings and motivators to help employers create an
environment that reduces employee stress while improving energy and
morale. The ProScan® Survey is nonthreatening, quick, easy, and a reliable
tool that is one of the most advanced instruments available. Behavior does
predict performance. The survey examines combinations of specific traits
that predicts how the person works most effectively and reacts under
stress. ProScan® focuses on strengths and motivators to help employers
create an environment that reduces employee stress while improving energy
and morale. Most would consider this personality survey as the best tool in
assisting them manage their team.
ProScan® reports measure:
• How a person functions most naturally
• The role the person feels the need to play
• How the person predictably comes across to others
• Energy resources
• Satisfaction index
• Stress levels
• Energy drain
• Decision-making style
The ProScan® Survey has been taken by over 5 million people and has
shown to have an accuracy rate of 96%+. The ProScan® Survey has been
shown to improve culture, improve productivity, build high performance
teams, and assist in reducing turnover.
ProScan® Behavioral Survey
$275 each

ACCOUNTABILITY

Of course the foundation of all of our Restaurant Coaching Programs lies in the one-on-one
results coaching calls. Each session is 45 minutes in length. Coaching notes are taken and
a summary sent to you weekly for your review.
What You Can Expect Of Us During Coaching Calls
Confidentiality. All of our interactions (conversation, e-mails and text messages) will
remain strictly confidential.
Commitment and Integrity. We only coach at the highest standards of integrity, honesty,
professionalism, and respect. We are adamant about delivering high-value to my clients, we
take great pride in being able to make a positive difference in your life and your restaurant.
Nonjudgmental Attitude. We are not here to judge right or wrong. Our position is to coach
you to get the restaurant and life you want. As there may be times when you will share
information that may make you vulnerable, we assure you that we will treat your choices and
actions (past, present, or future) with respect.
Tenacity about Your Progress. As you have hired us to help you grow individually and as
a company, we believe that some of the most valuable coaching we can deliver to you
comes through the tough places you may be unwilling to visit on your own: honest feedback,
challenging questions, assignments designed to challenge your comfort zones,
accountability to your commitments, and occasionally, the gentle and always caring, ‘kick in
the behind.”
We can promise you three things:
We will get real.
We will get serious.
We will get results.
Results Coaching Calls
$275 each (45 minutes)

SERVICE
The mark of great service is consistency.
proSHIFT™was designed to take the tools and techniques
from the NeuroSelling™ System and offer bite sized
training that leaders can use at preshift to reinforce the
principles that lead to better service, higher sales, and
increased guest satisfaction.
24 short videos and a downloadable PDF that will help
your leaders help keep your staff on track.
Please note that it is high recommended to have
completed the NeuroSelling™ System Course for your
team to get the most out of this product.
proSHIFT™
Online $97

COURSE
SEQUENCE

The great thing about Restaurant Coach™ University is that you have
24/7 access! Learn at your own pace, when you have time. That is the
beauty of online learning it is available when you you need it. There is
no sequence or order to the courses, some do build upon others and
some restaurants are further along in their development than others.
Go with your gut as to where you want to start.
Some workshops are more dynamic in their live format, however for
some restaurants this is not cost effective so we work hard to make
sure that you get the same information online as you would live...we're
just more animated in person!
Of course you can contact us by email anytime you have questions.

MEMBER
SHIP

THE INNER CIRCLE CLUB
If you are fully committed to investing in the long term growth of your business,
then The Inner Circle Club is your golden ticket! This is a monthly program that
gives to ACCESS to 9 of our best courses.

Limitless Series, Core ValU™ Workshop, The Clever 7 Series, The 7 Driving
Forces of Restaurant Success, The NeuroSelling™ System, The LevelUP!™
Program, The Hire Attitude™, The Culture Cure, and ProSHIFT™
PLUS: exclusive monthly video bonuses for members only (value $1200)
TOTAL VALUE = $4,023

Your monthly investment is just $97 per month. Cancel at any time.

If you are serious about building your restaurant's brand, team, and profits, then
sign up today.

MEMBER
SHIP

THE SUMMIT CLUB
The Summit Club is my premium coaching program This exclusive club includes
all the courses and products offered at RCU now and in the future. It's a yearly
membership program that will give you the edge.

All RCU courses = $9,764
12 ProScan Behavioral Surveys a year = $3,300
52 week of Results Coaching Calls = $14,300
BONUS: Access to The Mindshift MAP™ - my signature mindset program =$4,997
TOTAL PACKAGE VALUE = $32,361

Your monthly investment: $1500 (you'll save $14,361)

If you are serious about building your restaurant's brand, team, and profits, then
sign up today for this exclusive limited membership (only 15 openings per year)

THE ULTIMATE EDGE

PRIVATE ONE-ON-ONE COACHING WITH DONALD BURNS, THE RESTAURANT COACH™
By invitation only.
Work one-on-one with The Restaurant Coach™ himself.
Named one of The Top 35 Restaurant Experts to Follow in 2016 & 2017 by Toast Restaurant Management Blog.
Named one of 50 Hotel, Restaurant, and Café Industry Experts on Twitter by Resseto
Named one of The 27 Restaurant Experts You Should Follow on Twitter by Typsy
Bi-weekly coaching calls and access to Donald's network of other industry experts are part of this ultimate coaching experience.
You also have total access to Restaurant Coach University, plus the marketing team Restaurant Social+ that handles social media
marketing for restaurants.
Each quarter you will meet with Donald for a 4 day immersion coaching experience in locations such as Miami, Las Vegas,
Chicago, Austin, or San Diego. You'll work side-by-side with leaders in areas such as Asset Protection/Wealth Management, Peak
Performance (with a former Navy SEAL), Leadership, Behavioral Dynamics, Linguistics, Health/Fitness, and Mindfulness. All
designed to make you the best you can become.
If you would like to apply for this invitation only experience please send our office an email for the application, if Donald thinks you
are a good fit for this very elite group (he only take 5 clients at this level), he will send you an invitation.
admin@donaldburns.net
PEAK Private Coaching Program
$3000 per month (1 year commitment)

www.restaurantcoachuniversity.com

