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Geordy Murphy : Opening a Restaurant: From inception to reception  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Opening a Restaurant: From inception to reception: 

0 of 0 people found the following review helpful. Opening a Restaurant is a must read manual to become a successful 
RestaurateurBy CustomerOpening a Restaurant: From inception to receptionOpening a Restaurant by Geordy Murphy 
is a must read to open a successful restaurant and become a profitable restaurateur. This book evaluates the do's and 
don't to guide through the process of looking for real estate to the night of your soft opening. Knowing that up to 80% 
of restaurants fail in the first 5 years, Geordy's first offering Opening a Restaurant guides you to manage that number 
into success.0 of 0 people found the following review helpful. A MUST READ FOR YOU TO SUCCEED!By 
Navy1970Chef Geordy Murphy has outdone himself with this book! It literally walks you through the process of 
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opening AND MAINTAINING a successful restaurant. The step by step process listed is simply brilliant! If you are in 
the restaurant industry, no matter what position, this book would be for you! It helps you be better in your existing 
position.I look forward to recommending this to all of my restaurant friends and owners. A MUST READ TO 
SUCCEED!0 of 0 people found the following review helpful. Knowledge you must have to open a successful 
restaurantBy Steven FerdinandGeordy Murphy's Opening a Restaurant is a lifetime of powerful knowledge that will 
guide you to a successful restaurant opening .Knowing what is in this book is knowledge you must have to complete 
one of the most stressful tasks in life, opening a restaurant. Thank you for an honest look at what it takes to open an 
run a successful restaurant

This easy-to-read volume includes everything you need to open and run a successful restaurant:nbsp;Checklists to help 
you through every step of the project and keep you on trackSample manuals, business plans, contracts, and moreTips 
on defining your public and designing your spaceShopping listsJob descriptions and hiring recommendationsAdvice 
from the industry's top expertsInput from chefs and restaurant owners around the world...and much, much moreMake 
your restaurant dream a reality with this foolproof guide.nbsp;"The variables of the restaurant business are never 
ending and every opening presents new challenges. nbsp; nbsp;Take a moment and hedge your bet.nbsp; Geordy's 
experience and expertise will help pave the path to a profitable long term operation. nbsp;This is a must read for 
allnbsp;restaurateurs."nbsp; nbsp; nbsp; nbsp;Chef Bradley Ogdennbsp;"A wonderful book and I wish I had it 
available years ago.nbsp; Would have saved a lot of sweat and money!nbsp;From dream to reality is often a perilous 
journey, and opening a restaurant one of the most.nbsp; But this guidebook, OPENING A RESTAURANT, has got it 
covered. Reading it you can get it right and enjoy the ride without ever losing heart.nbsp; If you start to, read the book 
again."nbsp;Chef Jeremiah Towernbsp;"Despite the fact that almost everyonenbsp;knowsnbsp;the road to restaurants 
as a successful business is literally choking with failures ... sonbsp;fewnbsp;people heed the mortality rates 
andnbsp;donbsp;something to avoid becoming yet another victim our profession's admittedly alluring lsquo;siren 
callrsquo;. If you want to create verynbsp;muchnbsp;better odds for yourself than othershellip;nbsp;get this 
booknbsp;by Geordy Murphy. He is a proven performer, operator, coach and Jedi master in a very volatile world! You 
will evennbsp;enjoynbsp;the ride I bet.rdquo;nbsp;Chef Normannbsp;Van Akennbsp;"I learned more from my 
subordinates than all the books and bosses I had over my lifetime in hotels and restaurants.nbsp; I knew when I first 
met Geordy, I was going to learn a lot.nbsp; The key to hospitality is to be lsquo;hospitable,rsquo;nbsp; Geordy is the 
quintessential hospitality person as well as one of the best operators I have met.nbsp; I learned a lot and you will 
also."Tom LatourCEO/Pres Kimpton GroupPrincipal Latour Hotels and Resorts/ Properties

About the AuthorGeordy Murphy is a restaurateur and restaurant consultant with decades of industry experience. His 
early successes include Wolfgang Puck's Postrio and Geordy's on Union Square in San Francisco, a restaurant that 
topped Esquire's Top Ten Best list. Geordy is also the Founder and President/CEO of the renowned Cypress 
Hospitality Group and of Fobesoft, where P Ls are Served Fresh Daily. He's made restaurants around the world 
successful. Today, he'd like to do the same for you. 


