[Restaurant name]
Manager Performance Review
Manager name: ________________________________________
Role: ________________________________________
Location: ________________________________________
Review period: ________________________________________
Reviewed by: ________________________________________
Date: ________________________________________
Results for the period
	Measure
	Target
	Actual
	Comment

	Sales
	 
	 
	 

	Labor cost as % of sales
	 
	 
	 

	Food and beverage cost as % of sales
	 
	 
	 

	Prime cost as % of sales
	 
	 
	 

	Staff turnover (separations in the period)
	 
	 
	 

	Guest complaints or review score
	 
	 
	 



Ratings
1 = needs improvement · 2 = meets the standard · 3 = sets the standard
	Area
	Self
	Owner
	Example or comment

	Scheduling to the forecast, without cutting corners on breaks or minors' hours
	 
	 
	 

	Hiring, onboarding paperwork and training
	 
	 
	 

	Coaching, write-ups and reviews done on time
	 
	 
	 

	Timecards reviewed and edits documented before payroll
	 
	 
	 

	Tips and tip pool handled by the written policy
	 
	 
	 

	Food safety, allergen and inspection readiness
	 
	 
	 

	Guest recovery and service standards
	 
	 
	 

	Cash, inventory and ordering controls
	 
	 
	 

	Communication with ownership
	 
	 
	 



Goals for the next period
	Goal
	Measure
	Date

	 
	 
	 

	 
	 
	 

	 
	 
	 



Pay, bonus or role change (if any)
Change: ________________________________________
Effective date: ________________________________________
Manager: ____________________________   Date: ______________
Owner or reviewer: ____________________________   Date: ______________
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
