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in its design, with cars hanging from 
the ceiling and vintage-style décor, 
paying homage to classic car culture 
while still delivering a family-friendly 
dining experience.

“We’re thrilled to announce the 
six new locations set to open this 
year and even more excited to intro-
duce Ford’s Garage to new commu-
nities,” said Billy Downs, President 
of Ford’s Garage. “Our concept res-
onates with guests of all ages, com-
bining an engaging atmosphere with 
a menu that has something for every-
one. With food, beverage, and service 
that are best-in-class, we see great 
potential for continued growth.”

A Recipe for Success
Ford’s Garage franchisees bene-

fit from a multi-daypart model that 
includes brunch, lunch, dinner, and 

Tampa, FL – Ford’s Garage – the 
burgers and craft beer restaurant 
inspired by the heritage of The Ford 
Motor Company, is revving up for 
significant expansion in 2025 with 
six new locations opening across the 
United States. Building on its estab-
lished presence in Florida, Kentucky, 
Indiana, and Michigan, the brand 
will be opening additional locations 
in each of these states by the end of 
2025, further solidifying its place as 
a leader in the growing full-service 
restaurant industry.

Ford’s Garage is ramping up for 
a busy year ahead as they introduce 
the brand to new communities in-
cluding: Boynton Beach, FL, Sanford, 
FL, Tampa, FL, Avon, IN, Utica, MI, 
Lexington, KY.

The brand offers a unique fran-
chise opportunity that blends an ex-
pansive menu of American comfort 

By Paul Segreto

Creating positively memorable ex-
periences in a restaurant, especially 
with the omnipresence of review sites 
and foodie groups, is not only possible 
but essential in today’s competitive 
landscape. While the challenge may 
seem somewhat impossible, some es-
tablishments consistently garner ex-
cellent reviews. How do they do it? It 
involves meticulous attention to every 
aspect of the dining experience, from 
the quality of the food to the warmth 
of the service. Here’s a detailed explo-
ration of how restaurants can achieve 
and sustain a consistently outstanding 
environment, whether it’s a full-ser-
vice establishment, a fast-casual con-
cept, or a QSR.

To begin with, high-quality food is 

at the heart of any successful restaurant 
experience. It’s not just about the ingre-
dients, but how they come together in 
crave-able dishes that guests look for-
ward to again and again. High-quality 
ingredients must be selected with care, 
emphasizing freshness and seasonali-
ty. The preparation, presentation, and 
attention to detail are crucial elements 
that elevate a dish from “good” to 
“great.” Whether the restaurant serves 
gourmet entrees or simple burgers, 
the dishes must appeal to the senses—
taste, texture, aroma, and even the vi-
sual appeal on the plate, or even in the 
take-out container. The most success-
ful restaurants ensure that each menu 
item is executed to perfection consis-
tently, which requires a well-trained cu-
linary team that knows how to achieve 
the same level of excellence every time.

Beyond quality, creating dishes that 
people crave is what brings them back 
repeatedly. Signature dishes should 
evoke emotional connections—com-
fort, nostalgia, or adventure—and offer 
a unique twist that can’t be found else-
where. Constant innovation, seasonal 
specials, and staying in touch with cu-
linary trends are great ways to ensure 
that guests are always excited to see 
what’s next on the menu. Crave-able 
dishes are also about listening to the 
customer and understanding what res-
onates with them.

Exceptional service is the second 
pillar of an unforgettable dining ex-
perience. In an age where customers 
have plenty of options, personalized 
service can make a huge difference. 
From the moment a guest enters the 
restaurant until they leave, each in-
teraction with the staff should be gen-
uine and accommodating. Greeting 
guests warmly, providing helpful rec-
ommendations, and quickly address-
ing any concerns can create a positive 
impression that lasts well beyond the 
meal. Great service also means antic-
ipating needs—refilling drinks before 
they are empty, offering refills, or 
checking on a meal without being in-
trusive. Consistent training on empa-
thy, communication, and the nuances 
of customer service ensures staff can 

See FORD’S GARAGE page 11

food and vintage automotive nostalgia. 
With a menu that features their famous 
burgers, wings and a tower of onion 
rings, comfort foods, and irresistible 

desserts, there is truly an option to fit ev-
eryone’s preferences. As the only restau-
rant brand with an official Ford licens-
ing agreement, Ford’s Garage stands out 
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Appell Pie
Tips for a new  
restaurant
Howard Appell u Today’s Restaurant Publisher

How to market and promote 
your new restaurant business

Is this your first and only restaurant 
or is it part of a chain? The tips given 
here have to be used differently in each 
specific case. 

Marketing and promoting a new 
restaurant is all about creating buzz, at-
tracting customers, and keeping them 
coming back.  It requires a mix of digi-
tal strategies, community engagement, 
and traditional advertising. 

Here’s a step-by-step guide to  
effectively market your restaurant:

1. Develop a strong brand identity
u  Choose a unique and memorable 

restaurant name.
u  Design an eye-catching logo and 

consistent brand colors.
u  Create a compelling brand story 

(e.g., what makes your restaurant 
unique?).

2. Create an online presence
u  Website: Ensure your website is 

mobile-friendly, includes your 
menu, hours, location, and online 
reservation options.

u  Social media: Set up Instagram, 
Facebook, TikTok, and Twitter. 
Share high-quality food photos, 
behind-the-scenes content, and 
promotions.

u  Google my business: List your 
restaurant with correct details to 
appear in local searches.

3. Leverage influencers and bloggers
u  Invite local food bloggers and 

influencers for a free tasting.
u  Encourage them to share their 

experiences on social media.
u  Partner with influencers for 

giveaways or discount promotions.

4.  Offer grand opening promotions 
(use caution to not overwhelm your 
staff)
u  Soft opening: invite family, friends, 

and local influencers to test your 
service.

u  Grand opening event: Offer live 
music, free samples, or discounts 

u  Limited-time discounts: Provide 
“Buy One, Get One Free” or “First 
50 customers eat free” deals. 

5. Engage with the local community
u  Collaborate with nearby business-

es for cross-promotions.
u  Sponsor local events or sports 

teams.
u  Join local food festivals and 

farmer’s markets.

6.  Implement a loyalty and referral 
program
u  Offer a digital or physical loyalty 

card (e.g., “Buy 5 meals, get 1 
free”).

u  Provide discounts for customers 
who refer a friend.

u  Introduce a rewards system for 
repeat customers.

7. Utilize online advertising & SEO
u  Google ads: Target local customers 

searching for dining options.
u  Google ads: Run search and 

display ads for people looking for 
restaurants nearby.

u  Social media ads: Run geo-target-
ed ads to attract local foodies.

u  SEO optimization: Use keywords 
like “best [cuisine] restaurant in 
[city]” to rank higher in searches.

u  Facebook & Instagram ads: Target 
local demographics with promo-
tions and engaging visuals.

u  Geotargeting ads: Use loca-
tion-based advertising to attract 
local customers.

8. Encourage online reviews
u  Ask happy customers to leave 

Google, Yelp, and Facebook 
reviews.

u  Respond to both positive and 
negative reviews professionally.

9. Offer online ordering & delivery
u  Partner with UberEats, DoorDash, 

or GrubHub.
u  Provide discounts for first-time 

delivery customers.

10.  Maintain excellent customer 
service
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755 Route 340, Palisades, NY 10964 • Call 845.362.6106
Or email to sgeller@leasingsolutionsllc.com

www.leasingsolutionsllc.com

NEED CA$H?
Commercial financing available for 
equipment, accounts receivable 
financing, working capital, merchant 
cash advance and SBA loans.

$   Industry professional with  
40+ years in the equipment 
finance business

$  Independent operator  
since 2001

$  Wide range of sources at 
preferred rates for excellent 
credits, start up and investor 
financing.

$  Application only to $200,000
$  Fast turn-around, usually  

one to two business days
$  Financing for all industries,  

with a specialty in hospitality

Contact Steve Geller at  
Leasing Solutions  

for more information…
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What’s Going On
Important new products, corporate news and industry events

Developer Related Ross 
has filed a rezoning appli-
cation for the K Park site 
in Wellington, Florida with 
plans for a large mixed-use 
development. The site is cur-
rently designated for commer-
cial and community uses. The 
proposed development will in-
clude 600 multi-family units, a 
250,000-square-foot shopping 
center, a 150-key hotel, over 
82,000 sq-ft of restaurant space. 
Community amenities on the 
66.3-acre site, which includes a res-
ervoir, will include a pool, tennis courts 
and pickleball courts. 

u u u u

On The DL Roadside Grill food 
truck has opened in Palm Bay and is 
on the road. Owner/operator Darrell 
Powell has a menu that fea-
tures an elevated take on 
roadside dining, offering 
steaks, pork chops, shrimp, 
quail, frog legs, ribs, pulled 
pork, burgers, and sandwich-
es. Everything is made to or-
der. The truck locations are 
at Walmart and Sam’s Club 
in Palm Bay for now, but he 
also looking at additional locations.

u u u u

Currito, a fast-casual franchise with 
globally inspired menus, celebrated a 
record year in 2024 as they announced 
nine signed development deals that 
will bring 16 new locations to commu-
nities throughout the country. Now, 
the brand looks to build upon this 
momentum in 2025. Currito has seen 
much success at their current restau-
rants, and is coming to new cities this 
year through their latest franchise de-
velopment deals and expansion efforts. 
The concept was founded in 2005 by 

brothers and restaurateurs Joe and 
John Lanni. The also do cater-

ing. With 23 locations open 
and operating in Florida, 
Ohio, Illinois, Kentucky 
and other states, they are 
seeking franchisees to 
further grow. Online at 
curritos.com.

u u u u

Cut Fresh, a supplier of 
pre-cut, pre-packaged, custom fresh 

produce in the Midwest, announced at 
the Wisconsin Food & Hospitality Expo 
2025 it has rebranded the Cut Fresh 
brand. The rebranding is expected to 
enhance recognition and reinforce 
the value of Cut Fresh as a brand that 
streamlines food preparation, reduces 

See WHAT’S GOING ON page 6

50 Years of a remarkable vine-
yard — Vecchie Terre di Montefili is 
Anfiteatro. This wine has always been 
the deepest expression of the estate, a 
symbol of a journey that began in 1975 
with the planting of its first vineyard. 

This year, Vecchie 
Terre di Montefili 
proudly celebrates 
the 50th anniversa-
ry of this exceptional 
site, a living witness 
to half a century of 
dedication, meti–
culous care, and un– 
wavering respect for 

the land. A vineyard that tells a sto-
ry, a living ecosystem Perched at an 

altitude of 500 meters 
above sea level, the 
Anfiteatro vineyard is 
a place of rare beau-
ty. The vines thrive 
in Galestro-rich soils, 
a stony, well-draining 
composition  that en-
courages deep root growth, 
enhancing complexity and struc-
ture in the wine. More than just a vine-
yard, Anfiteatro is a living ecosystem, 
the beating heart of Montefili. Societa’ 
Agricola Vecchie Terre Di Montefili 
Societa Telephone +39 055 853739 or  
Fax + 39 055 8544684. Email them at: 
info@vecchieterredimontefili.com.

u u u u

3 Sustainable
3 Cost-effective
3 Space-saving

Full Circle Water enhances the guest experience while reducing 
single-use plastics. Plus, enjoy seamless setup and 24/7 support. 

For over 40 years, Broward Nelson has been a one-stop shop for all your 
beverage needs. We provide CO2, beer gases, soda syrup and water 

purification dispensing equipment throughout Florida.

800.262.8265 • Michael@browardnelson.com

Elevate Your Hospitality 
with Full Circle  

Water Purification
Serve ultra-premium chilled still and sparkling water with  

a luxury presence, perfect for tables, spas, and bars.

Eco-Products® and OZZI® are partnering on a new multiprong 
initiative to make reusable foodservice containers more accessible to 
businesses, colleges, hospitals and other institutions — an effort that 
could help foodservice operators meet their sustainability goals, help 
keep waste out of landfills and reduce costs. This multipronged ini-
tiative features several innovative solutions. The initiatives include 
Veda™, which was introduced in October, a new line of durable and 
reusable containers from Eco-Products; free guidance from the com-
pany’s Product & Zero Waste Specialists on how to convert to reus-
ables; and collection and tracking solutions for reuse systems provid-
ed by the team at OZZI. “We’re committed to making reuse practical 
and accessible for businesses, campuses and other institutions,” said 
Wendell Simonson, Director of Marketing at Eco-Products. To learn 

about OZZI’s reusable system, go to OzziReuse.com.

https://c212.net/c/link/?t=0&l=en&o=4365960-1&h=3980219290&u=https%3A%2F%2Fwww.currito.com%2F&a=Currito
http://www.enviromatic.com
http://browardnelson.com
https://ecoproducts.com/
https://www.ozzireuse.com/
https://www.ozzireuse.com/


4 APRIL 2025 u TODAY’S RESTAURANT

ONLINE
FOOD

HANDLER
PROGRAM

Through a partnership with SafeStaff, 
your Florida employees can now receive food 
handler certificates online through ServSafe. 

Learn more at ServSafe.com.

is also important for you when you 
are evaluating an employee’s perfor-
mance, because it provides you with 
specific items on which to base your 
evaluation. 

Develop a pool of potential em-
ployees. Ask your best employees for 
referrals for people they have worked 
with in the past, because they will rec-
ommend others who share their work 
ethic. Don’t overlook retirees and dis-
abled people. They take great pride 
in their work and will be among your 
most valuable assets.  

Conduct in-person interviews. As 
you do so, pay attention to personal-
ities. Does the applicant smile, make 
eye contact with you, and actively lis-
ten to what you say? Keep in mind that 
you can train for skills, but you can’t 
change people’s attitudes. Look for 
characteristics such as friendliness, 
professionalism, and enthusiasm.

Ask open-ended questions. What 
are your strengths? What are your 
weaknesses? What are you most proud 
of accomplishing? What are you hop-
ing to achieve here if I hire you?

Make your company and its jobs 
as appealing as you can. That might 
include offering flexible work hours, 
commissions, and job sharing.

Once you have identified top can-
didates, conduct background checks. 
If someone has lied to you during the 
hiring process, you won’t be able to 
trust them when they’re on the job.

It’s also important that, once you’ve 
hired the best candidate for a job, you 
do everything you can to retain them. 

What are the elements of a success-
ful team? In a nutshell—whether it’s 
an athletic team, a dance team, or a 
business team—the critical elements 
are people who are knowledgeable, 
committed, dedicated, productive, 
work well with others, and constantly 
seek to improve their skills. 

Hiring the right people and firing 

That includes training them, motivat-
ing them, and recognizing and reward-
ing them.

It’s also critical that you fire em-
ployees who aren’t doing the job for 
which they were hired. I estimate that 
every organization has at least five to 10 
percent of their workforces that should 
be fired. The cost of keeping those em-
ployees on your payroll is high. I’m 
speaking from experience. Several 
years ago, I had an employee I should 
have fired, but I waited to do so for five 
years. During that time, she embezzled 
$340,000 from my company. 

As managers, you need to realize 
that your job is at risk when you’re un-
willing to terminate employees who ar-
en’t dedicated and productive and ar-
en’t willing to grow in their jobs. Those 
people are a cancer to your company. 

You cannot let a non-performing 
employee’s attitude or actions infect 
your other employees. If you don’t take 
the appropriate action and fire them, 
your other team members will start 
to question your ability to lead and to 
make decisions. They will resent you 
for relying on them to pick up the slack.

Firing an employee involves sev-
eral steps. Proper documentation and 
decisive action are essential. Conduct 
performance reviews on a regular ba-
sis. Give the employee an opportunity 
to improve and deliver on your expec-
tations. This will give you a road map 
to either provide more coaching or to 
let that employee go.  

My advice in six words is this: Hire 
well and fire when necessary. 

About the Author: John Tschohl is the 
founder and president of the Service Quality 
Institute—the global leader in customer service 
with operations in more than 40 countries. He 
is considered one of the world’s foremost au-
thorities on all aspects of customer service and 
has developed 18 customer service training 
programs—including Coaching For Success: 
Motivating and Managing and Even Firing For 
Improved Employee Performance—that are 
used by companies throughout the world. His 
monthly strategic newsletter is available online 
at no charge at www.customer-service.com. He 
can also be reached on Facebook, LinkedIn, and 
Twitter. For more information on John Tschohl 
and the Service Quality Institute, visit the web-
site at www.customer-service.com.

the wrong people are equally import-
ant. You know what you want in your 
employees—and you would do well to 
know what you don’t want. 

When you are ready to hire, write 
a job description that will identi-
fy the skills necessary to do the job. 
Employees need to know exactly what 
you expect of them. A job description 

u
You cannot let a  
non-performing 

employee’s attitude  
or actions infect your 

other employees. 

Hiring and firing

Critical steps in building a successful team
John Tschohl u Today’s Restaurant Contributor

Prairie View Industries
800-554-7267 

pvimanufacturing.com

The Highest Quality Ramps and  
Food Service Equipment Made in the USA

Custom Fabrication Available • Quick Shipping • Dealers Wanted

Made in  
the USA

NSF  
Approved

https://www.safestaff.org
http://www.customer-service.com
http://pvimanufacturing.com
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me over web pages? It was daunting, 
but out of twenty-five experts I called, 
twenty-two of them said, wow, that’s 
cool, and I’m in.”  The next phase of 
gathering individual knowledgebases 
was even more difficult.  Think about 
how busy a restaurant person is and 
then ask them to provide you with 
some of their knowledge on specific 
topics.  Cliff says, “I know chefs don’t 
like to even write a recipe, and restau-
rant owners are always multi-tasking 
and stretched thin, and here I’m ask-
ing them for their knowledge, which 
really meant…I need three to five 
hours of your time.”      

A platform tailored for 
restaurant professionals 

The result is Coursini’s innovative 
platform which brings together re-
nowned restaurant experts to provide 
immediate feedback and mentorship 
along with resources for restaurant 
owners, chefs, managers, pastry chefs, 
students, and industry professionals. 
While Coursini features voice cloning, 
streaming avatars and voice agents, the 
platform makes accessing the experts 
knowledge simple, intuitive, interac-
tive, and engaging.  You end up talking 
to the expert just like you were on a 
phone, but it’s over a web page. 

Key features of the platform 
u Expert-Driven Responses: Expert 

voice clones (from real people) de-
liver answers rooted in a proprietary 

Atlanta, GA – If you ever wanted to 
reach out to a chef or restaurant owner 
and ask them questions, you now have 
a place to do so.  Atlanta based Coursini 
just launched version one of its conver-
sational AI platform, 
which is designed to 
empower restaurant 
industry professionals 
and learners with im-
mediate access to ex-
pert advice and men-
torship. Combining 
six-hundred years of 
industry expertise with 
cutting-edge artificial 
intelligence and indi-
vidual voice agents, 
the platform offers a 
transformative, inter-
active learning expe-
rience by some of the 
top restaurant indus-
try professionals.  

Think CHATGPT, 
but with a face and 
that person’s knowl-
edge base behind it. 
Hmmm?  Sounds odd 
right?  The idea of being able to talk di-
rectly to professionals became a reality 
when founder, Cliff Bramble found the 
technology he had been waiting for.  
Cliff says, “I basically wanted to create 
a platform where people without access 
to professionals would have the oppor-
tunity to pick up the phone and learn 

knowledge base developed by the 
Coursini industry experts, with en-
hanced precision and context provided 
by large language models. 

u Streaming Avatars: Engage with 
real-life avatars delivering concise, un-
der sixty-seconds advice sessions for 
quick, actionable insights. 

u Global Accessibility: Voice agents 
understand and respond in 29 lan-
guages, ensuring accessibility for users 
worldwide, with the one-minute advice 
sessions offered in English and Spanish. 

u Comprehensive Knowledge 
Base: Proprietary content created by 
restaurant professionals, covering all 
restaurant topics from wine to opera-
tions, to beer, and business startup. 

u Interactive AI-Driven Content: 
The expert AI agents respond to que-
ries on all aspects of restaurant man-
agement, kitchen, culinary, human re-
sources and operations. 

u Subscription-Based Access: 
Exclusive resources tailored for manag-
ers, chefs, culinary and hospitality stu-
dents, independent restaurant owners, 
and bar professionals at a low cost. 

About Coursini Inc. Coursini is online at 
www.coursini.ai and is an Atlanta-based conver-
sational AI education technology company spe-
cializing in solutions for the restaurant industry 
first, and other industries afterward. By combin-
ing the expertise of seasoned professionals with the 
latest in artificial intelligence, Coursini empowers 
users to excel through knowledge sharing, mentor-
ship, and innovation. Company Contact: Clifford 
Bramble 678.488.9918 cliff@coursini.com.

from some of the best chefs and busi-
ness minds in the industry, but at a very 
reasonable cost.

I mean, consultants cost a ton of 
money, right?  I was thinking back to 

when I was a kid, 
and didn’t have the 
needed guidance. I 
wish I would have 
been able to pick up 
a phone and talk to 
an expert.” So, since 
2020, Cliff had been 
looking for technolo-
gy to help him com-
plete the platform.  
It just wasn’t there 
yet.  But, finally, in 
August of 2024, he 
found the technology 
to pull it all together.  
Four months later 
(and three develop-
ers from several dif-
ferent countries who 
thought he was crazy 
with this idea) assist-
ed him with his idea.  
Yep, you can now 

scroll to a page and talk to an expert!  
Cliff says, “Trying to explain to the 

first experts I called what I was trying 
to do was difficult because I did not 
have an example.  First of all, it’s a new 
technology, and then secondly, the re-
sponses I received from the would-be 
experts were like, “how do you talk to 

“Talk to the pros: How AI and voice technology 
are transforming the restaurant industry

GET STARTED TODAY WorksiteHR.com(941) 677-0110

LET’S HATCH A PLAN FOR
YOUR BUSINESS SUCCESS!

Payroll problems, hiring headaches, compliance chaos… any of this sound familiar? Running a
business shouldn’t leave you scrambled. Worksite helps simplify payroll, benefits, workers’
comp, and HR so you can focus on running an egg-cellent business! And, who knows? 
Maybe you’ll even have time to take a little “break.”

http://worksitehr.com
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years of collective experience and bring 
that knowledge and expertise to each 

project. “I’ve known 
Ben for years, and he’s 
created a reputation 
of hard work and de-
pendability for his cus-
tomers,” said Winston 
Regional Sales Manager 
Corey Ainsworth. “We 
are thrilled to have Ben 
and the Beacon team 

representing Winston in the Carolinas 
and look forward to many years of suc-
cess for all our partners!

u u u u

In Georgia: Fawn Wine and Amaro 
Bar is now open in downtown Decatur 
Georgia. Located at 119 E Ponce de 
Leon Ave., the new Seafood Restaurant 
is owned by Terry Koval. Koval also 
owns The Deer and The Dove at 155 
Sycamore St in Decatur. Koval has been 
a winner for Best Chef Southeast.

u u u u

In Georgia: Uncle Butch’s 
Chicken and Waffles, a family-owned 
restaurant brand, will open a 2nd lo-
cation by the end of the year, accord-
ing to owner Michael Stewart. The 
first one has recently opened at 1040 
Flat Shoals SE in Conyers. Following is 
a new location at 342 Peachtree St NE 
in Atlanta. Visit the company website: 
Unclebuckschickenandwaffles.com.

u u u u

After just opening in Davenport, 
FL, Potbelly has over 80 shops under 

wine selection ranging from European 
to domestic offerings, craft beers, and 
chilled beverage cool-
ers. “The opening of 
our Spirits & Wine 
store is an incredible 
opportunity to ex-
pand on our popular 
beverage program,” 
said The Fresh Market 
CEO, Brian Johnson. 

u u u u

Fast-growing Shipley Do-Nuts, one 
of the nation’s largest donut and ko-
lache brands, will expand its national 
footprint with a 30-unit development 
deal that will bring the brand to New 
Mexico and the Miami-Dade area of 
Florida, both new markets for Shipley. 
The agreement with existing Shipley 
franchisee Vik Agrawal will bring 10 
shops to Sandoval, Santa Fe, Bernalillo, 
Valencia, Torrance, Socorro, Lincoln, 
De Baca, Guadalupe and San Miguel 
counties in New Mexico and 20 shops 
to the Miami-Dade area. One shop is 
expected to open in each state in the 
next 12 months.

u u u u

Winston Foodservice, 
a leading commercial 
kitchen equipment man-
ufacturer, has announced 
that Beacon Sales Group 
will represent them in 
North and South Carolina. 
Beacon Sales Group is  
a foodservice equipment 

firm representing a wide group of pre-
mier manufacturers in the industry. 
Their sales team members have over 50 

What’s Going On   from page 3

for Goldbergs Group. “We are excited 
to share this major milestone for our 
partnership and to embark on a future 

filled with creativity, col-
laboration, and extraor-
dinary pasta!” Goldbergs 
Group is headquartered in 
Atlanta, GA. For more than 
50 years, the company has 
specialized in restaurant 
operations, customer ser-
vice, and premium food 

production. Their subsidiaries include 
Goldbergs Concessions, Goldbergs Fine 
Foods, Goldline Catering Co., Braves All 
Star Grill, Mainline Foods, Mainline 
Aviation, Goldway Construction, and 
Goldbergs Commissary.

u u u u

The Fresh Market has opened 
its first-ever Spirits & Wine store in 
March. The new Spirits & Wine store is 
located adjacent to The Fresh Market’s 
Ponte Vedra Beach, FL grocery store 
location and features a wide selection  
of premium spir-
its, wines and craft 
beer, plus assort-
ed mixers, snacks, 
glassware, and 
wine by the glass. 
Guests can expect 
more than 7,000 
square feet of re-
tail space dedicat-
ed to a carefully curated range of spirits 
including bourbon, whiskies, rums and 
vodkas, alongside a comprehensive 

waste, improves workplace safety, and 
enhances overall operational efficiency 
for food establishments. The rebrand-
ing is being driven by 
industry demand for 
custom high-quali-
ty, pre-packaged, 
and precut products 
that save time with-
out compromising 
freshness or safety. 
“From caterers and 
restaurants to grocery stores to hospi-
tality and hospital groups, food service 
providers seek convenient, ready-to-
use customized produce to maintain 
efficiency while delivering exceptional 
culinary experiences.” Learn more at 
www.cutfresh.net.

u u u u

Goldbergs Group, a premier food 
solution provider consisting of restau-
rants, manufacturing plants, com-
mercial kitchens and airline catering 
services, has announced the addition 
of Pasta Mami to its portfolio. The 
Atlanta-based pasta manufacturers are 
long-time partners of Goldbergs Group, 
having supplied artisanal pastas for the 
company’s award-winning airline ca-
tering services. The strategic partner-
ship underscores Goldbergs Group’s 
commitment to providing exceptional 
food solutions across its restaurants, 
manufacturing plants, and catering ser-
vices, particularly within its award-win-
ning airline catering sector. Bradley 
Saxe is the Co-Chief Executive Officer See WHAT’S GOING ON page 12

https://winstonfoodservice.us3.list-manage.com/track/click?u=6de53fb22ba671bdb2fb65c87&id=285ec7136b&e=af14fd1627
http://www.cutfresh.net
https://www.goldbergsgroup.com/
https://www.pastamami.net/
https://www.linkedin.com/in/bradley-saxe/
https://www.linkedin.com/in/bradley-saxe/
http://www.dynamitebrokers.com
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Single Flavor 
Counter Top Shake Machine
Performance and Quality 
Add Shakes to any location with this compact 
model. Superior performance compared to 
other machines in the same category. The 
H-O-T system allows users to set the desired 
consistency for classic milkshakes or creamy 
modern shakes. The innovative direct-drive 
motor is the most silent in its class.
• Contour tops unit has heat treatment 
• No cleaning for up to 42 days
• Rated at 62 - 16 oz. servings per hour

Model 161 K SP G

Contact  
Seacoast Sales at

904-334-4489
Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com

Today’s Restaurant guarantees a minimum 5% open rate or it‘s FREE 

Today’s Restaurant
Eblast Email Marketing
Eblast 1000s of clients for one LOW, LOW price!
Today's Restaurant has a database of over 16,000 restaurant 
owners, managers and chefs in addition to our contacts on social 
media who will receive your company’s ad 2-3 times the week of 
your Eblast!

Every Today's Restaurant Eblast gets posted on our social media 
sites at no additional charge! Postings on our social media sites — 
Facebook, LinkedIn and Twitter twice per week. We have another 
17,000 contacts on LinkedIn alone.

561.620.8888 u www.trnusa.com

You get  
all this for 

ONE
LOW

PRICE!

recognition in local and nation-
al publications such as Nashville 
Wine Press, The Nashville Scene, 
The Tasting Panel, and Restaurant 
Business Magazine. Monte’s career 
reached new heights as he success-
fully operated high-grossing restau-
rants, including Acme Feed & Seed in 
Nashville, which ranked as the 31st 
highest-grossing restaurant in the 
country at $18.5 million annually.

In 2020, Monte founded Monte 
Silva Coaching, offering his exper-
tise to restaurant owners and exec-
utives across the country. His book, 
Shift Happens: 7 Proven Strategies to 
Help Your Restaurant Crush the New 
Economy, is available on Amazon. 
Monte’s philosophy emphasizes the 
importance of maintaining a healthy 
balance while scaling a restaurant 
business, a perspective he now brings 
to Ten Tables Hospitality.

Mark Bodenstein:  
A Culinary Visionary Leading 
Ten Tables’ Culinary Future

Mark Bodenstein, Ten Tables 
Hospitality’s Chief Operations Officer 
and Development Chef, brings a 
wealth of culinary experience to the 
company. Known for his innovative 
approach to New American cuisine, 

Ten Tables Hospitality, a dynamic 
new restaurant management and con-
sulting company, is set to make waves 
in Florida’s culinary scene with the 
highly anticipated opening of its first 
concept in April, 2025. The company, 
founded by industry veterans Monte 
Silva and Mark Bodenstein, is focused 
on providing tailored, high-touch ser-
vices to both the restaurants it owns 
and operates, as well as the select cli-
ents it manages and consults with.

With a commitment to creating 
exceptional dining experiences and 
fostering sustainable, scalable busi-
ness practices, Ten Tables Hospitality 
is poised to become a leading force in 
the hospitality industry. The compa-
ny’s name, inspired by the desire to 
create intimate, personalized dining 
experiences, reflects its philosophy of 
smaller-scale operations that priori-
tize quality over quantity.

“We believe that less is more,” 
says Monte Silva, CEO of Ten Tables 
Hospitality. “By keeping our restau-
rant concepts smaller, we can ensure 
that every guest feels valued and every 
experience is extraordinary. The same 
goes for our clients—we take on a se-
lect number of management and con-
sulting projects so that we can con-
sistently over-deliver and drive real 

Chef Bodenstein has dedicated his ca-
reer to elevating farm-to-table dining 
and supporting local farmers.

Chef Bodenstein’s culinary jour-
ney spans the globe, with extensive 
travel and experience in kitchens 
around the world. His approach 
marries local ingredients with nat-
ural cooking techniques, creating 
memorable dining experiences that 
have earned him numerous acco-
lades, including two prestigious 
James Beard nominations.

Previously, Chef Bodenstein helmed 
several acclaimed restaurants, earn-
ing recognition for his inventive use of 
local produce and sustainable prac-
tices. Today, he leads the culinary de-
velopment for Ten Tables Hospitality, 
shaping new restaurant concepts and 
menu offerings that reflect his commit-
ment to creativity, sustainability, and 
excellence.

A Personal Touch in  
Every Experience

At Ten Tables Hospitality, both 
Monte and Mark believe in creating ex-
ceptional experiences by focusing on 
smaller-scale operations. Rather than 
managing large, impersonal restaurants 

success. Mark and I have discussed 
starting a restaurant group together 
off and on for the last ten years and 
I’m incredibly excited and honored 
to partner with my friend chef Mark. 
He is the best chef I have ever worked 
with and I know we are going to be 
successful.”

Monte Silva:  
A Visionary in Restaurant 
Operations and Coaching

Monte Silva’s journey into the 
restaurant industry began at just 15 
years old, when he took his first job 
as a dishwasher. Over the course of 
15 years, Monte worked in various 
roles, from prep cook and server to 
bartender, before embarking on a 
remarkable career as a restaurant 
operator. He quickly rose through 
the ranks, taking on manage-
ment positions at Wolfgang Puck’s 
restaurants and being featured in  
the book Beverage Biz is Show Biz 
by David Steadman.

Despite achieving tremendous 
success, Monte’s journey also includ-
ed personal challenges, including 
burnout and divorce. Determined to 
achieve a work-life balance, Monte 
refocused his efforts in Nashville, 
and his restaurants quickly gained 

Ten Tables Hospitality to launch in Florida
A new era of personalized restaurant management and consulting

Monte Silva u Today’s Restaurant Contributor

mailto:seacoastsale3477%40bellsouth.net?subject=
https://trnusa.com/advertising/
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History of the Gateway Arch

resulting in thoughtfully crafted 
meals that feel indulgent yet ap-
proachable. By opening a fine din-
ing establishment that takes care 
to create a comfortable, welcoming 
environment, Chef Schingel looks 
to craft a “fine comfort” experience 
that is special and perfect for savor-
ing, without any pressure. “This is 
a highly personal endeavor, and a 
vision that has been 18 years in the 
making,” said Schingel, who will 
serve as both Executive Chef and 
Wine/Beverage Director of Robin 
Restaurant. “We put a lot of thought 
and effort into the details of the ex-
perience, but we also want it to be 
in service of hospitality and warmth 
-- to make everyone feel welcome. 
Visit Robinrestaurant.com.

u u u u

Restaurateur Natacha Douglas 
is featuring plant-based food from 
her native France at La Vie Vegan 
Bistro in St. Charles’ historic dis-
trict. The new Bistro opened in 
March at 524 S Main St. Natacha 
Douglas and general manager 
Amaya Jimenez offer 100% Vegan 
French-Inspired favorites such as 
Vegan Macarons and Pastries.

u u u u

Robin Restaurant by Chef Alec 
Schingel has opened in St. Louis at 
7268 Manchester Rd.  The restau-
rant focuses on serving a small, but 
elevated Prix Fixe menu sourced 
from the products of local farm-
ers and purveyors. The cuisine will 
highlight true sustainability and 
seasonality, and explore the history 
and culture of Midwestern Cuisine, 

was cleared for construction, the City of 
St. Louis deeded the Old Courthouse to 
the National Park Service to be incor-
porated into the Memorial. In 1948, a 
nationwide design competition deter-
mined what shape the Memorial would 
take, and in 1963, construction began 
on architect Eero Saarinen’s design for a 
stainless steel arch. Completed in 1965, 
the Gateway Arch stands as a symbol of 

Call Brian Josselson at Rogue Leasing

877.662.6955
brian@rogueleasing.com • www.rogueleasing.com

Zest — Cary, North Carolina

Reasons to Finance Equipment
Cash Flow
 • Cash flow allows a business to make better investment decisions
 • Financing equipment lets you invest your money in higher dividend places
Bank Relationship
 • Financing equipment can help build your credentials with any bank
 • Building a good relationship can allow you to grow faster
100% Tax Deductable
 •  The IRS Tax Code allows a corporation to deduct the full purchase price 

for equipment purchased or financed in the current tax year
Affordable Payments   
 • With Rogue Financial Group, you choose your payment terms

Another Satisfied Customer

Founded by the National Park 
Service in 1935 to commemorate 
Thomas Jefferson’s vision of a trans-
continental United States, the Gateway 
Arch National Park (formerly known 
as the “Jefferson National Expansion 
Memorial”) stretches from the Old 
Courthouse to the steps overlooking 
the Mississippi River. In between, the 
Gateway Arch rises high, a bold monu-
ment to the pioneering spirit.

Today, the Gateway Arch celebrates 
the diverse people who shaped the 
region and the country. The dream-
er, Thomas Jefferson, negotiated the 
Louisiana Purchase in 1803, dou-
bling the size of the United States. 
The explorers, Lewis & Clark and their 
Shoshone guide Sacagawea, scouted 
the new territory and mapped a route 
to the Pacific Ocean. The challeng-
ers, Dred and Harriet Scott, filed suit at 
the Old Courthouse for their freedom 
from slavery, and St. Louis suffrag-
ette Virginia Minor sued for a woman’s 
right to vote. The artist, architect Eero 
Saarinen, designed the monument that 
honors them all.

The monument we know today be-
gan in 1935, when President Franklin 
D. Roosevelt designated property along 
the St. Louis riverfront to be developed 
as the Jefferson National Expansion 
Memorial (now known as Gateway 
Arch National Park). While the land 

TRN FEATURED RESTAURANT CITY

ST. LOUIS

https://www.nps.gov/jeff/planyourvisit/architect.htm
http://www.rogueleasing.com
https://www.nps.gov/jeff/learn/historyculture/thomas-jefferson.htm
https://www.nps.gov/jeff/learn/historyculture/the-lewis-and-clark-journey-of-discovery.htm
https://www.nps.gov/jeff/planyourvisit/dredscott.htm
https://www.gatewayarch.com/experience/#old-courthouse
https://www.nps.gov/jeff/learn/historyculture/the-virginia-minor-case.htm
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History of the Gateway Arch

national identity and an iconic example 
of mid-century modern design.

Anchoring the west end of the Park, the 
Old Courthouse is a prime example of mid-
19th century federal architecture. Built in 
1839, the Courthouse served as the site of 
a number of landmark civil rights cases, 
including the Dred Scott decision. In the 
1830s, the enslaved Scott was taken to free 
territory in Illinois and Wisconsin before 

being brought back to Missouri. In 1847 
and 1850, under Missouri’s “once free, 
always free” doctrine, Scott sued for his 
freedom at the St. Louis Courthouse. In 
1857, the U.S. Supreme Court decided 
against Scott and his wife Harriet, ruling 
that African-Americans were not citizens 
and had no right to sue in court. Dissent 
over the decision helped to speed the 
start of the Civil War four years later.

Contact Us Today: 800-222-BUNN (2866) 
info@bunntyco.com ★ www.bunntyco.com

ATTENTION:
Pizza Shops★Restaurants★Bakeries

Did you know that 8 of 10 delivery drivers  
confessed to eating food they are delivering?

SOLUTION: 
The Bunn Knot

The Bunn Knot has been securing packages  
for over 100 years.

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

The Brass Tap 
will be opening 
this summer for 
their 1st location 
in Missouri. The 
location at Olive 
Crossing will bring 
the concept into 
the state. The Brass 
Tap, a national craft 
beer bar chain has 
another four loca-
tions planned in the 
St. Louis area. 

u u u u

Helena and John Valentine have 
mixed German brewing techniques 
with Alpine hospitality to create a 
community space in Olivette. Great 
Heart – Beirhall and Brewery which 
recently opened, offers classic 
European beers with an Alpine-
inspired menu of soups, salads, and 
burgers, created by renowned chef 
Jim Fiala. Seating options include 
communal tables, booths for quieter 
gatherings, and a fireplace lounge on 

the upper level. The new location is 
at 9514 Olive in Olivette.

u u u u

A 6th location of Salt + Smoke is 
opening early Fall in St. Louis. It will 
be located at 110 S Kirkwood Rd.  The 
menu features slow-smoked BBQ, 
fresh and flavorful sides all home-
made from scratch, and an extensive 
list of whiskey and beer.  Restaurant 
owner Tom Schmidt offers nation-
wide shipping. Visit saltandsmokeb-
bq.com for all information.

u u u u

Sonny’s Pizza 
Den has recently 
opened at 12527 
Bennington Place 
in St. Louis. Visit 
Sonnyspizzaden.
com to learn more.

u u u u

Visit us online at 
trnusa.com.

u u u u

Photo | elliskj
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https://www.nps.gov/jeff/planyourvisit/dredscott.htm
http://www.bunntyco.com
https://www.stlmag.com/dining/great-heart-brewing-bringing-european-brewing-craftsmanship-/
https://www.stlmag.com/dining/great-heart-brewing-bringing-european-brewing-craftsmanship-/
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See WINE page 12

Wine of the times: 
AI now predicts your perfect pour

By Merilee Kern, MBA

Imagine having a seasoned som-
melier at your fingertips—one who un-
derstands your personal taste, predicts 
your preferences, and guides you to the 
perfect bottle of wine every time. This is 
no longer a fantasy. BetterAI, the Silicon 
Valley disruptor in artificial intelligence, 
has launched VinoVoss, an AI-powered 
sommelier that is not just shaking up 
the wine industry, but redefining how 
we discover and enjoy wine.

VinoVoss—available as an app and 
on the web—represents a paradigm 
shift in wine selection, leveraging cut-
ting-edge AI and natural language pro-
cessing to deliver highly personalized 
wine recommendations. From novices 
to connoisseurs, users can now easily 
navigate the vast world of wine with a 
virtual sommelier that adapts to their 
unique tastes, delivering recommenda-
tions that feel tailor-made.

But VinoVoss isn’t just about conve-
nience—it’s about enhancing the wine 
experience. The tool picks the perfect 
wine for any occasion courtesy of a 
highly advanced artificial intelligence 
architecture. It leverages advanced arti-
ficial intelligence to act as your personal 
sommelier, providing tailored wine rec-
ommendations based on your unique 
taste preferences, occasion, and budget.

VinoVoss understands that the 
process of selecting wine can be 

and peer ratings, and creating a person-
alized wine collection. Here are ways 
VinoVoss differs from other wine apps:

Ask the AI-powered Smart Somm 
your questions Meet Smart Somm, 
your personal wine expert who lives in 
your pocket. VinoVoss’ signature Smart 
Somm takes into account your unique 
taste, occasion, and budget to suggest 
the perfect wines, ensuring every choice 
is a refined selection. Unlike a search 
engine, Smart Somm can answer any 
question about wine (no keywords or 
specific searches needed) and have 
a conversation with you, just like the 
knowledgeable and friendly sommelier 
and your local wine shop or grocer.

Scan multiple bottles at the same 
time Our innovative scanning feature 
allows you to effortlessly scan multiple 
wine bottles simultaneously, unlike our 
competitors. Quickly access reviews, 
ratings, and pairing suggestions instant-
ly, making your shopping experience 
both efficient and enjoyable.

Discover the aromas and flavors of 
each wine Delve into the intricate pro-
files of each wine, whether the wine has 
notes of clove, grapefruit, or even leath-
er. Enhance your palate and knowledge 
with detailed tasting notes that elevate 
your wine appreciation.

Separate expert and peer ratings 
Discover sommeliers’ more nuanced 

overwhelming. The breadth of vinicul-
ture is challenging to navigate without a 
skilled guide, and the subjective nature 
of taste has long stumped traditional 
search engines. The VinoVoss platform 
provides a solution, combining the 
power of AI with the knowledge of som-
meliers in a pocket-size package. The 
app’s signature feature, Smart Somm, 
is an AI-powered chatbot trained by 
world-renowned sommeliers, ready to 
answer any wine-related questions and 
guide you to the perfect bottle. The in-
teractive Smart Somm chat intelligent-
ly assists in wine exploration, answers 
questions, and provides educational 
insight. The database is continually up-
dated and monitored by the VinoVoss 
team of wine experts and sommeliers 
to keep up-to-date with today’s wine 
trends. From beginner to seasoned dev-
otee, this search engine is a powerful 
and streamlined tool to help users build 
knowledge and shop, sip, and savor.

With an intuitive interface, VinoVoss 
allows users to search for wines by grape 
variety, region, or price, and offers de-
tailed tasting notes to enhance your 
wine appreciation. On iOS, Android, 
and Desktop, users can browse wines 
using its advanced natural language 
search bar, which can understand 
prompts of any length or complexity. 
The app also includes innovative fea-
tures like scanning multiple wine bot-
tles simultaneously, comparing expert 

u
Enhance your  

palate and knowledge 
with detailed tasting 

notes that elevate your 
wine appreciation.

Merilee Kern

Need Cash
NOW?

Auctions, Appraisals & Liquidations! 
CASH FOR ANY AND ALL ASSETS!

Call Toby for a FREE  
consultation today:

561-706-7218
www.neverettauctions.com 

https://apps.apple.com/us/app/vinovoss/id6505077910
http://www.vinovoss.com/
http://www.neverettauctions.com
mailto:rick%40life-lineinsurance.com?subject=


 TODAY’S RESTAURANT u APRIL 2025 11 

Pozzetti Display Cases
Old Fashion style gelato and ice cream 

display case with a modern look and feel

• Digital Temperature control panel
• Standard Size options available are for 4, 6, 8, 10  

and 12 round storage containers

Contact Seacoast Sales at

904-334-4489
Seacoastsale3477@bellsouth.net

http://www.seacoastsalesflorida.com

We also have Carpigiani soft serve ice cream equipment with  
extended cleaning cycles, batch freezer, whipped cream machine,  

Slushie machines, parts and service

Today’s Restaurant
Restaurant Leads Report
We provide the most

FLORIDA SALES LEADS 
for your money 
every month!

We GUARANTEE at  
least 50 brand new  

Under Constructions  
every month!

Call us now for more info:

561.620.8888 u www.trnusa.com

Restaurants that are 
Under Construction 
and New Openings

Get 6 Months  
of Sales Leads 

ONLY
$499.

Ford’s Garage  from page 1

happy hour, maximizing revenue op-
portunities and enhancing return on 
investment. The brand also prioritiz-
es innovation, featuring limited-time 
offerings to keep the menu fresh and 
exciting, helping to create repeat vis-
its from guests.

A dedicated leadership team, 
with extensive experience in both 
the franchise and restaurant in-
dustries, guides franchise partners 
through every step of their jour-
ney, from signing the agreement to 
launching successful openings. This 
hands-on support system ensures 
franchisees have the tools needed 
to thrive in their respective markets, 
and makes sure everything is firing 
on all cylinders.

“Ford’s Garage has seen continu-
ous success this past year and we are 
eager to continue expansion across 
North America with a focus in the 
East of the Mississippi.,” said David 

Ragosa, VP of Franchising and 
Development. “With the addition of 
these six locations planned to open 
by the end of 2025, we will grow our 
reach to 36 locations throughout the 
U.S. As we continue to grow, we’re 
looking for franchisees who are 
dedicated to delivering exceptional 
guest experiences and eager to join 
the brand.”

As the full-service restaurant in-
dustry is projected to grow in the com-
ing years, Ford’s Garage stands out by 
offering a unique dining experience 
that transports customers to a 1920s 
garage. The brand is strategically po-
sitioned for heightened expansion 
while ensuring franchisee success 
remains a top priority. Specifically, 
the brand wants to ensure quality is 
consistent across the board and that 
they’ll be able to scale responsibility to 
be able to offer their franchisees con-
tinued home office support.

About Ford’s Garage: Founded in 2012 and 
franchising since 2015, Ford’s Garage opened its 
first location in Fort Myers, Florida, less than 
a mile from Henry Ford’s winter home. Today, 
as the only official licensee of the Ford Motor 
Company, operators are able to use the com-
pany’s iconic logo and other brand imagery, 
to resonate with customers looking to have a 
true experience with their meal at the 1920s ga-
rage-themed burger and craft beer restaurant 
franchise. The brand has expanded to include 
a total of 30 locations across eight states, and is 
eager to find qualified franchisees to help bring 
the brand to more communities East of the 
Mississippi. , 

u
“Ford’s Garage  

has seen continuous 
success this past year 
and we are eager to 
continue expansion 

across North 
America…”

Ten Tables  from page 7

with several hundreds of daily guests, 
Ten Tables Hospitality operates with 
the mindset of a select few—ensuring 
that each experience is tailored and 
each detail is carefully considered.

“We don’t want to run massive 
restaurants,” explains Monte. “We 
believe that true hospitality shines 
when you can personalize each 
experience. That’s why we focus 
on a small number of clients and 
concepts, and it’s why we aim to 
offer a high-touch, hands-on ap-
proach to everything we do. We 
want to make real human connec-
tions with people instead of just a 
transaction.”

A Promising Future for Ten 
Tables Hospitality

As Ten Tables Hospitality pre-
pares to launch its first restaurant 
concept in April, 2025, Monte and 
Mark are excited to share their vi-
sion with the world. The company’s 

commitment to operational excel-
lence, personalized service, and 
sustainable practices has already 
captured the attention of industry 
insiders and clients alike.

With big plans for the future, Ten 
Tables Hospitality is poised to be-
come a major player in the hospi-
tality industry, combining Monte’s 
extensive restaurant operations ex-
perience and commitment to hos-
pitality with Mark’s culinary innova-
tion. As the company grows, Monte 
and Mark will continue to prioritize 
quality over quantity, ensuring that 
every guest and client receives ex-
ceptional service and support.

“We’ve only just begun,” says 
Mark Bodenstein. “Ten Tables 
Hospitality is built on a foundation 
of passion, experience, and inno-
vation. We can’t wait to show you 
what’s to come.”

About Ten Tables Hospitality: Ten 
Tables Hospitality is a premier restaurant 
management and consulting company based 
in Florida. Founded by Monte Silva and Mark 
Bodenstein, the company owns and operates 
restaurants while offering tailored manage-
ment and consulting services to select clients. 
Ten Tables Hospitality is committed to deliv-
ering exceptional dining experiences through 
personalized service, operational excellence, 
and a focus on sustainability. 

Media Contact: 
Monte Silva Ten Tables Hospitality 
Phone: 615.934.0261 
Email: hashtagrestaurateur@gmail.com 
Website:  www.tentableshospitality.com  

(under construction)

u
“Ten Tables 

Hospitality is built 
on a foundation of 

passion, experience, 
and innovation.”

mailto:Seacoastsale3477%40bellsouth.net%0D?subject=Pozzetti%20Display%20Ad%20in%20TRN
https://trnusa.com/sales-leads
https://www.researchandmarkets.com/report/full-service-restaurant#:~:text=The Full%2DService Restaurants Market,data analytics for personalized marketing.
http://www.tentableshospitality.com
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Today’s Restaurant
Digital Marketing Opportunities

Today’s Restaurant offers 
essential marketing options for 
advertisers who recognize the 
changing needs of buyers in 
today’s foodservice market.

Call today to schedule 
your advertising plan!

561.620.8888 u www.trnusa.com

Today’s Restaurant Digital Edition
Advertise in Today's Restaurant Digital Edition online 
and have your ad delivered to thousands of restaurant 
and foodservice buyers each month. From full page 
display ads to classifieds we have a size and price to 
fit your ad budget.

Advertising on the Today's Restaurant Website will 
expose your corporate or individual message to every 
visitor. Banner ads can be interactive animated 
messages… we’ll meet your ad needs and price point.   

Eblast Marketing
Eblast your ad to our database of over 22,000 
restaurants and vendors around the United States. 
An open rate of 15% or higher can be expected and 
all eblasts are posted on our Social Media sites for 
even greater exposure.

Video Eblast
Video is hot! Show the industry what your company  
can provide with a Video Eblast featuring a great 
product or video interview. Ask to see a sample  
or call for pricing.

Eblast Follow-Up
A few days after your initial Eblast, reach out to  
your Eblast recipients with another special offer.  
A higher open rate of 40%-70% is often achieved  
with Eblast Follow-Ups.

Restaurant Leads Report
Subscribe to our Restaurant Leads Report and every 
month receive valuable industry sales leads on restaurant 
openings, restaurants under construction and under 
new management in an Excel spreadsheet format. 
Reports include the buyer’s name, phone number,  
zip code and email when available. Reports for Florida 
and Georgia (including Alabama) are now available.

Wine  from page 10       

evaluations of each wine and com-
pare that to other people’s personal 
ratings. Make the best decision for 
you, your friends or family with this 
unique dual rating system.

Find the perfect match for your 
occasion From housewarmings to 
brunch, VinoVoss helps you find 
the ideal wine to complement your 
menu. Use our advanced pairing 
options to ensure your selections 
are perfectly suited to the occasion, 
impressing your guests every time.

Curate your unique collection 
Create and manage a personal-
ized wine list with ease. VinoVoss 
lets you track your favorite wines, 
organize wish lists, and keep a 
record of your tasting history, en-
suring you always have the perfect 
wine on hand.

About the author: Merilee Kern, MBA 
is an internationally-regarded brand strate-
gist and analyst who reports on noteworthy 
industry change makers, movers, shakers 
and innovators across all B2B and B2C 
categories. This includes field experts and 
thought leaders, brands, products, services, 
destinations and events. Connect with her 
at www.TheLuxeList.com / Instagram www.
Instagram.com/MerileeKern / Twitter www.
Twitter.com/MerileeKern / Facebook www.
Facebook.com/MerileeKernOfficial / LinkedIn 
www.LinkedIn.com/in/MerileeKern. 

*Some or all of the accommodations(s), 
experience(s), item(s) and/or service(s) de-
tailed above may have been provided or ar-
ranged at no cost to accommodate if this is 
review editorial, but all opinions expressed 
are entirely those of Merilee Kern and have 
not been influenced in any way.

 Classifieds
DR Window Tint, we take care 
of your panes! High quality 
window film & security film for 
houses, offices, boats, & buildings. 
40 plus years in the business 
305-827-8468. 11/25

Finally a Moist VEGAN Mouth 
Watering Granola! “This granola 
is delicious and fresh. It’s soft for 
your teeth unlike most granola. 
Gluten FREE, Soy Free Order bulk 
too. GREAT for healthy breakfasts 
lunch or pre dinner snack. Add to 
yogurt. Boost YOUR breakfast 
offerings and profit. Call or text 
Massiel 856-956-9429. Mention 
Healthy Referral when calling. 
www.yujgranola.com

Unlimited doctor 
visits 24/7 & no 
copay! By phone 
or video anywhere 
in the USA. The 
Total Health plan 
covers the entire 
household — one 

low rate & simple app. (no SS#  
or ID req’d). Get started today 
and save valuable time & $$$!  
www.CareCardUSA.com

www.hessadvancedsolutions.com 
Working with ceo engineer. 
Patented water valve. Saves 15-
35% water and sewer. Just need 
copy of water and sewer bill and 
size of water meter. 

WGO   from page 6

development agreements across 
the state, including Tampa, 
Sarasota-Bradenton, Fort Myers-
Naples, Broward County, Fort 
Lauderdale, West Palm Beach, 
Orlando, Gainesville, Jacksonville, 
Ocala, and Panama City Beach.  
STA Management owns and oper-
ates several of these.

u u u u

Honey Baked Ham is making a 
major move in the Houston Metro 
area as part of its plan to open 60 
new locations across the coun-
try. Jerry DeFeo, VP of Franchise 
Operations recently announced 
this in a release. The expansion will 
introduce new franchised stores 
to add to the 12 corporate-owned 
locations currently operating in 
the city. The upcoming locations 
are expected to open as early as 
September 2025.

u u u u

Ellianos Coffee has 85 loca-
tions in the Southeast either 
open or opening soon. The Coffee 
chain of specialty coffee brand, 
based in Florida, has opened its 
newest location in Palm Coast, 
Florida. The new coffee shop now 
serves the local community, offer-
ing its signature premium coffee 
and quick-service menu. 

u u u u

u  Train staff to be friendly and 
attentive.

u  Personalize customer experiences 
(e.g., remembering regulars’ 
favorite orders).

u  Handle complaints quickly and 
efficiently.

11.   Implement email and SMS 
marketing

u  Collect customer emails and 
phone numbers to send exclusive 
offers, menu updates, and event 
invitations.

u  Personalize messages with 
birthday discounts or VIP offers.

12. Leverage video marketing
u  Create short, engaging food videos 

for TikTok, Instagram Reels, and 
YouTube Shorts.

u  Go live on social media to show-
case the kitchen, interviews with 
chefs, or special events.

13.  Maintain consistency and monitor 
performance

u  Track metrics (website traffic, social 
media engagement, foot traffic) to 
measure campaign effectiveness.

u  Adjust strategies based on custom-
er feedback and performance data.

u  By combining these marketing 
strategies, your restaurant can 
build strong brand awareness and 
attract a steady flow of custom-
ers. Would you like help creating 
a specific marketing plan tailored 
to your restaurant’s concept and 
location?

Appell  from page 2      Plant Ahead partners 
with DOT Foods

San Ramon, CA. – Plant Ahead 
USA, a leader in innovative, high-qual-
ity plant-based cheeses renowned 
for their exceptional taste and per-
formance, has announced a strategic 
partnership with DOT Foods, North 
America’s largest food industry redis-
tributor. This partnership marks a sig-
nificant milestone for Plant Ahead, 
as it unlocks nationwide food-
service distribution, bringing 
its premium dairy-free cheese 
products to a wider range  
of customers across 
the United States.

Through DOT 
Foods’ unique re-
distribution model, 
suppliers can ship in 
“less-than-truckload” 
quantities, ensuring weekly 
distribution to its expansive 
network of over 5,020 distrib-
utors. This streamlined process allows 
DOT to offer foodservice customers 
a 2-4 day turnaround on orders, with 
no minimum case requirements. As 
a result, Plant Ahead’s products will 
become readily available to foodser-
vice operators ranging from national 
restaurant chains to independent eat-
eries, large event venues, healthcare 
institutions, and school districts.

“Partnering with DOT Foods is a 
game-changer for Plant Ahead,” said 
Jeff Strah, Vice President of Sales & 

Marketing. “Their nationwide distri-
bution capabilities allow us to meet 
the growing demand for delicious, 
high-quality plant-based cheese 
options, ensuring our products are 
accessible to foodservice establish-
ments of all sizes.”

This partner-
ship will empower 
foodservice op-
erators to easily 
incorporate Plant 
Ahead’s innovative 
cheese varieties into 

their menus, offering 
healthier, sustainable, 

and flavorful options for 
their customers. The prod-

uct lineup includes high-perform-
ing mozzarella, cheddar/mozzarella 
blend shreds, and traditional feta in 
brine. Additionally Plant Ahead intro-
duces fresh mozzarella in both pre-
sliced and Ciliegine forms.

About Plant Ahead USA: Plant Ahead USA 
is a pioneer in innovative plant-based cheeses, 
committed to revolutionizing dairy alternatives 
with exceptional taste and performance. With 
an emphasis on sustainability and premium 
ingredients, the company offers a diverse port-
folio including traditional feta, high-performing 
mozzarella, and creative blends designed for re-
tail and foodservice customers. Driven by inno-
vation and quality, the company is dedicated to 
delivering versatile, healthier cheese alternatives, 
setting new industry standards while champion-
ing environmental responsibility and culinary 
excellence. www.PlantAheadUSA.com

https://trnusa.com/advertising
http://www.TheLuxeList.com
http://www.instagram.com/MerileeKern
http://www.instagram.com/MerileeKern
http://www.twitter.com/MerileeKern
http://www.twitter.com/MerileeKern
http://www.facebook.com/MerileeKernOfficial
http://www.facebook.com/MerileeKernOfficial
http://www.LinkedIn.com/in/MerileeKern
http://www.PlantAheadUSA.com
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http://www.thefranchiseconsultingcompany.com
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Holds TWO virtual network meetings every week!
Network with vendors to the restaurant industry and increase your sales!

You can now choose which valuable meeting is best for you!

MEMBERSHIP BENEFITS INCLUDE:
u Access to other vendor members
u A listing in the Roster Eblast 2-4 times per month
u A Network Roster ad listing in our digital newspaper
u Posting on our Social Media sites 2-3 times per week
u Protected category seat
u Recognition by industry as a respected vendor
u Increased sales

For information on how to join the TRN Networking Group call or visit our website:
561.620.8888 u info@trnusa.com u trnusa.com/network-group

RESTAURANT OWNERS, MANAGERS AND CHEFS ARE ALWAYS WELCOME AT NO CHARGE!

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST MEETING IS FREE!

An Exclusive Group of Top Vendors Servicing the Restaurant & Hospitality Industry
NETWORKING GROUP

ONE COMPANY PER CATEGORY u QUARTERLY DUES $150. 

Customer experience  from page 1

adapt to a variety of situations and ex-
ceed expectations.

Unparalleled communication 
with customers is another crucial 
component in building a reputation 
for excellence. It starts with clear 
and enticing menus, available both 
in-house and online, which make it 
easy for guests to understand what is 
being offered, including detailed de-
scriptions and allergen information. 
Communication should extend to so-
cial media platforms and review sites 
where restaurants can engage with 
customers, respond to their feedback, 
and create a sense of community. 
Online interactions are a key exten-
sion of the dining experience, and 
by being proactive and responsive, 
restaurants can convert one-time vis-
itors into loyal patrons. Addressing 
negative reviews with empathy and 
offering constructive solutions shows 
a level of care that encourages trust 
and future visits.

A restaurant that excels understands 
the importance of measuring progress, 
using guest feedback to continuously 
improve. Implementing systems that 
collect customer feedback—whether 
through table-side comments, social 
media, or anonymous surveys—is es-
sential. The data gathered should be 
used to identify trends, address specific 
issues, and set goals. When diners take 
the time to give feedback, acknowledg-
ing and acting upon it makes them feel 
heard, and it shows that the restaurant 
values their opinions.

The staff, as the front line of the ex-
perience, must be consistently moti-
vated and informed. Regular meetings, 
open communication about restaurant 
performance, and celebrations of mile-
stones help to keep the team aligned 
with the overarching goals of the es-
tablishment. Staff should be made to 
feel like they are part of the success of 
the restaurant, which means celebrat-
ing wins—like a glowing review or a 
particularly busy service where every-
thing ran smoothly. Empowering staff 
to solve problems on the spot, giving 
them the freedom to make decisions 
that enhance the guest experience, 
and recognizing their efforts publicly 
contribute to a motivated and custom-
er-focused team.

Training is an ongoing process and 
should be treated as such, with constant 
reinforcement of standards, refreshers 
on menu items, and role-playing dif-
ferent scenarios that might arise during 
service. Equipping staff with the tools 
and knowledge they need allows them 
to provide the best possible service to 
guests. Listening to staff is paramount.

Rewarding employees for their hard 
work not only ensures they stay moti-
vated but also contributes to creating 
an environment where guests enjoy 
themselves. Recognition can take many 
forms—financial incentives, such as 
bonuses for great service or excellent 
sales, or non-monetary rewards like 
an “Employee of the Month” acknowl-
edgment or a team outing. When em-
ployees know their contributions are 
valued, they are more likely to go above 
and beyond to create memorable expe-
riences for guests.

Whether it’s a full-service restau-
rant, a fast-casual concept, or a QSR, 
the principles remain consistent—
quality food, exceptional service, clear 
communication, and motivated staff 
working towards a common goal. Full-
service restaurants might lean more 
heavily on personalization and inter-
action, while fast-casual and QSR set-
tings may focus on speed and accuracy. 
However, in each model, guests expect 
value for their money and a positive, 
memorable experience.

Fast-casual and QSR environments 
can learn from full-service concepts 
by ensuring that, despite the need for 

speed, service remains friendly, efficient, 
and attentive. This can be achieved by 
properly training cashiers and servers to 
make brief but meaningful interactions 
with customers, ensuring the dining 
space is clean and inviting, and making 
sure any issues are resolved quickly.

Creating a positively memorable 
experience in a restaurant setting is 
a continuous endeavor that involves 
focus on high-quality food, crave-
able dishes, exceptional service, and 
effective communication. It requires 
commitment from all team mem-
bers, from management to front-line 
staff. Measuring progress, keeping the 
team informed, and ensuring they are 
motivated are crucial elements that 
make the difference between a good 
restaurant and a great one. The right 
approach will help create a restaurant 
where guests can rely on an excellent 
experience every time, ultimately lead-
ing to consistent positive reviews and a 
loyal customer base.

Make today a great day. Make it hap-
pen. Make it count!

About the Author: With over 40 years of exten-
sive experience in small business, restaurant, and 
franchise development, management, and mar-
keting, Paul Segreto is a recognized authority in 
the entrepreneurial world. As an executive, consul-
tant, coach, and entrepreneur, Paul has dedicated 
his career to empowering both current and aspir-
ing business owners. His mission is to pave the way 
to success by connecting entrepreneurs with the 
right people, brands, and opportunities.

If you’re a current or aspiring entrepreneur 
that needs assistance, guidance, or just someone 
to talk to, please send an email to Paul Segreto 
at paul@acceler8success.com.

Paul Segreto

https://trnusa.com/network-group/
mailto:paul@acceler8success.com
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ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant  Howard Appell / Terri Appell
561.870.9663  u  561.620.8888  u  www.trnusa.com 

AI COST ANALYSIS
Starfish Jordan Silverman
914.844.5775  u  jordan.silverman@usestarfish.com u www.usestarfish.com

ATTORNEY 
Evan D. Appell, P.A.  Evan D. Appell
561.337.5858  u  evan@edalegal.com 

BUSINESS BROKER
Real Estate Sales Force Inc. Azalea Cristobal
786.457.2796  u  Azalea@resf.com  u  www.restaurantsforsalemiami.com 

COMPUTER SERVICES
Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119  u  mark@brilliantcomputers.com 
Stefanie@brilliantcomputers.com  u  www.brilliantcomputers.com

EQUIPMENT & SUPPLY
The Restaurant Store Gerry Mangual
954.415.3040  u  717.823.7866 
gmangual810@gmail.com  u  www.therestaurantstore.com

EQUIPMENT FINANCE
Leasing Solutons Steve Geller
845.362.6106  u  sgeller@leasingsolutionsllc.com  u  leasingsolutionsllc.com

FOOD SAFETY CLASSES
On the Fly Food Safety Charles Hay
904.923.2577

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design  John Marenic  
954.817.1183  u  Jmarenic@marenic.com

FOODSERVICE EQUIPMENT MANUFACTURER
Prairie View Industries PVI Brian Denton
800.554.7267  u  BDENTON@pviramps.com  u  www.pvimanufacturing.com

FRACTIONAL CFO/COO
Apex Executive Consulting Robert Hearst
561.512.6234  u  robert.hearst@apexbms.com

HOTELPORT
AI-Powered Hospitality Monitor, etc Fred Bean
305.209.6244  u  fred.bean@hotelport.co

LIABILITY INSURANCE
Plastridge Insurance Jeff Wells
310.625.3390  u  561.276.5221  u  JWells@plastridge.com  u  https://plastridge.com

ONLINE ORDERING & MARKETING
Ser.Vi Sal Iozzia
615.663.3663  u  sal@ser.vi

PAYROLL 
Heartland Payroll Randy Pumputis
585.622.2993  u  randall.pumputis@e-hps.com 

POS
Heartland Payment Systems Jason Christian
239.357.4286  u  jason.christian@e-hps.com  u  www.heartlandpaymentsystems.com

PROMOTIONAL PRODUCTS
Creative Business Impressions Terry Arke
 561.308.1393  u  terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

John Mulholland / Chris Rodrigue  / Kevin Anderson 
jmulholland@yahoo.com  u  678.362.7307 u https://ssc.partners
chris.rodrigue@ssc.partners  u  985.778.1515  u  https://ssc.partners
kevin.anderson@ssc.partners  u  407.497.9495  u  https://ssc.partners

RECRUITING
EHS Recruiting Company Matt Fried
941.586.1793  u  941.926.1990  u  mfried@ehsrecruitingcompany.com  

RESTAURANT INTERIOR DESIGNER
DV-Studio Joemy Vega
407.496.3288  u  407.630.7308  u  www.dv-studio.net

SECURITY AND FIRE ALARM DESIGN
Vector Security Clint Columbe
954.616.9357  u  1.800.PROTECT 
Cpcolumbe@vectorsecurity.com  u  guardianprotection.com

SOLAR POWERED SIGNS
Sun Signs Control Cliff Hoinowski
800.731.3442 x702  u  cliffhoinowski@sunsigncontrols.com

TYING MACHINE
Bunn Tying Machines John R. Bunn
863.647.1555 u  jbunn@bunntyco.com  u www.bunntyco.com

UNIFORMS
Workwear Outfitters Terry Lena
317.385.2539 u  terry.lena@wwof.com u www.wwof.com

WORK SHOES
Wearstand Linda Bloom
720.939.9525  u  linda@standshoes.com

ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant Howard Appell / Terri Appell  
561.870.9663 u 561.620.8888 u www.trnusa.com 

BUSINESS BROKER 
Anchor Business Advisors  Steve Whitehill
561.376.7500 u steve@anchorbb.com

DISINFECTANT / SANITIZER SPRAY
EpomsByDW Dwayne Wilson
786.738.2126  u  office@epomsbydw.com  u  www.epomsbydw.com

EMPLOYEE PAY PLATFORM
Instant Co Jack Speece
917.273.7701  u  jack.speece@instant.co

FOOD SAFETY CLASSES
On the Fly Food Safety Charles Hay
904.923.2577 u info@ontheflyfoodsafety.com u www.ontheflyfoodsafety.com

FRUIT PIES / DESSERTS
The Concord Grape Pie Co. Mel Nass / Andrew Nass
Mel: 954.684.6881  u  theventure3@gmail.com 
Andrew: 315.651.2684  u  andrewnass@gmail.com 
www.theconcordgrapepiecompany.com

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani Ed Guertin
904.334.4489 u seacoastsale3477@bellsouth.net

INSURANCE
Life-Line Insurance Consultants Richard Israel
256.448.8705 u 256.937.2537 u rick@life-lineinsurance.com

LEASE/FINANCING 
Rogue Leasing  Brian Josselson
404.723.7222 u brian@rogueleasing.com

MEDICARE AND HEALTH INSURANCE 
ARCHI Agency Rick Israel
561.777.8813 u 256.698.8774 
rickbamainsurance@gmail.com u info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America Chris Kauffman
912.245.4540 u 404.233.3530 
chris@kauffco.com u www.RestaurantRecruitersofAmerica.com

PEO
Worksite Employee Jeremy Carson
904.295.5110  u  941.677.0110 x124 
Jeremy@worksiteemployee.com  u  www.WorksiteEmployee.com

POS PROCESSING
Sleft LLC Herb Denmark
215.595.6671  u  herb@merchserve.com  u  www.sleftpayments.com

CHAPTER 1 u VIRTUAL MEETINGS u FRIDAYS 11 AM

CHAPTER 2 u VIRTUAL MEETINGS u FRIDAYS 9 AM

We are looking for new members! Call for info or to join us at the next meeting!

561.620.8888 u info@trnusa.com u www.trnusa.com

Two Exclusive Groups of Top Vendors Servicing the Restaurant & Hospitality Industry
NETWORKING GROUPS

https://trnusa.com/network-group
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www.thunderbirdfm.net
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