
Culinaire offers outsourced food and beverage management services to hotel 
ownership groups looking for unique dining options for their properties. We lease 
restaurants and function space and offer no risk returns on investment, allowing hotel 
management companies to focus on their core strength maximizing room revenue while 
we focus intensely on making the restaurant, bar, room service, and catering as profitable 
and as successful as possible.

We currently operate the food and beverage operations in twenty-five hotels, and 
generate income to the owner of each property every month of every year, regardless 
of market conditions. Our lease agreements are based on top line percentage rent to the 
owner, so the onus of food and beverage profitability falls squarely on our shoulders. 
Culinaire has a proven track record for driving top line revenues through the use of our 
in-house branded concepts, focused catering efforts, and imaginative marketing schemes. 

But money isn’t everything. We also offer culinary artistry and expert restaurant 
operations. Our catering presentations are legendary. And our fabulous reputation in the 
service side of the business is built on a simple recruiting philosophy: We hire smiles and 
train them to wait tables.



Restaurant Management

Culinaire works seamlessly within the hotel, whether using one of our  
restaurant design concepts or keeping your own concept.  We provide the  
following benefits:

•  Our company has several themed restaurant concepts to choose from, including  
Omaha SteakHouse, Fish Eye Grill, and Trattoria Nicola. Each concept has 
demonstrated the ability to increase hotel food and beverage revenue per occupied room 
as well as drive local traffic.

•  Our managers are fully trained professionals geared toward excellent customer 
service.  They regularly attend seminars and workshops covering such topics as 
Leadership Skills, Time Management Techniques, Customer Service, and Human 
Resource Policies and Procedures.  In addition, we utilize proprietary training programs 
from outside sources such as Steritech Institute® to further enhance the sanitation, skills 
and performance of our people.

•  Culinaire monitors quality standards and policies at every level, from management 
to line associates and creates a framework for error free operations. Star Quality is our 
latest customer satisfaction program that focuses on the guest experience and rewards 
excellence. 



Catering

The backbone of our company is special event catering.  As a nationally recognized 
force in the industry, our ability to produce dazzling food with military precision is 
unrivaled.  Our catering sales managers are coached to listen to their customers as they 
describe their vision, and then deliver an event that surpasses their grandest 
expectations.  

•  Constant training, annual sales conferences, and monthly mystery shopper reports 
help keep our sales staffs focused on converting inquiries to sales.

•  The latest catering software interacts well with the hotel sales effort and insures 
excellent communication with our clients. 

•  All of our units utilize an online guest survey, which allows our upper management to 
improve our service and quality based on immediate feedback from each event.  



Corporate Support

Culinaire’s corporate office closely monitors systems and controls at the unit level.  All 
of our venues operate in a computerized environment and through the use of business 
portals have access to current data and reports.   

•  Culinaire makes use of today’s cutting edge technology.  We house our own intranet 
site which enables all field managers instant access to reports, documents and 
information.  All of Culinaire’s various operating manuals and procedures are in our 
online manual. 

•  It is Culinaire’s policy to control the majority of the company’s purchasing at the 
corporate office.  The purpose of corporate purchasing is to ensure that all levels of 
product quality and minimum standards are maintained.  Also, by consolidating 
purchases throughout the company, we realize substantial savings as a result of the 
volume of business directed to each specific vendor and these savings are passed on to 
our clients.

• Our accounting department utilizes Great Plains® which allows us to have financial 
information that is precise, accurate and timely.

•  We have an in house marketing department which includes an electronic marketing 
manager and a certified webmaster. 



Please call us today to discuss how Culinaire can produce guaranteed 

income and improve quality and consistency in your project. 

David Wood 
214.754.1893

Or 
Visit Our Website:

www.culinaireintl.com
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