
Restaurant Savings eStart™
Learn how to secure premium ingredients at lower prices.
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Learn the SECRETS. 
Save MONEY for your restaurant.
A First-of-its-Kind Training for Restauranteurs Focused on Cost 
Savings and Increased Profitability.

In today’s competitive restaurant landscape, staying ahead 
is crucial. Restaurant Savings eStart™ is your competitive 
edge, giving you the tools and insights you need to thrive in 
any economic environment.

Learn the strategies and insider tips to secure FREE and      
discounted supplies from top distributors and purveyors. The 
information in this course empowers you to maintain the  
highest standards by learning how to secure premium 
ingredients at prices lower than what you’re seeing now.

And when you invest in this type of training, your ROI-
driven decision promises to significantly boost your 
restaurant’s profitability. With Restaurant Savings eStart™, 
you’ll access cost-saving techniques that can transform your 
bottom line.

Imagine the impact on your restaurant’s profitability when 
you can lower your overhead costs significantly. Restaurant  
Savings eStart™ equips you with the skills to negotiate like 
a pro, ensuring that your kitchen stays well-stocked without 
breaking the bank. In roughly an hour, you can access the 
strategies it took our team a decade to learn.

Invest in your restaurant’s future and take control of your 
supply chain expenses. Invest in Restaurant Savings 
eStart™ today and watch your profitability increase while    
delivering exceptional dining experiences to your 
customers.

Foodservice Training Portal is a Sysco Solutions and Services Partner since 2015. 
Sysco customers are eligible for discounted rates on Foodservice Training Portal products.

Lessons
• LESSON 1: USE THE SUPPLY CHAIN TO YOUR

ADVANTAGE
From ingredients to plates and utensils, learn how to               
acquire free and discounted supplies.
• LESSON 2: GET THE BEST DEAL, EVERY TIME
Find out how to get the things you need for your restaurant
without spending as much money.
• LESSON 3: IMPLEMENT A SUCCESSFUL ACTION

PLAN
Create a personalized strategy for optimal results based on 
your restaurant’s unique needs.
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About

With implementation of Restaurant Savings eStart™, your 
operation can see the following benefits:
• Discover insider tactics for negotiating win-win deals with 

suppliers.
• Learn to identify hidden opportunities for freebies and discounts.
• Gain the confidence to build lasting, mutually beneficial 

relationships with distributors.

Benefits




