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Should you want to put your competition out of business? ooy
By Restaurant Business Staff

Rocco’s Ristorante & Pizzeria is an institution in the
Encina Grande Shopping Center in Walnut Creek,
California. The 13-year-old restaurant anchors a space
filled with five other restaurants, including an Applebee’s,
Taco Bell and Papa Murphy’s. But owner Rocco Biale
doesn’t sweat the competition. He welcomes it.

O Enter here to win

“Each new restaurant is another reason for people to
come to the shopping center,” says Biale, who rarely has
trouble packing his 8,000-square-foot space. “People
aren't going to eat out at the same place every night
anyway.”
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Who's right? Well, they both are, according to Fred LeFranc, founding partner of Results Thru Strategy, a Charlotte, Scrlptlng a successful LTO

North Carolina-based restaurant consultancy.“Developers try to convince us that a rising tide lifts all boats when Here from Chicago
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game in town any day of the week,” says McEnery, who plans to expand into three more states in the coming limited-time offers that
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“For the first time in decades, the restaurant sector is contracting instead of expanding,” LeFranc says. “It's tastes, and why.
becoming a zero-sum game: You can't get a customer without taking him from somebody else.” Competitors are
the only things standing between you and more business. Fire up the steamroller! This week’s 5 head-spinning revelations: How

Easy, tiger. At the same time, the only way to expand the pool of potential customers is to grow the market, and Danny Meyer makes Shake Shack hum

that means drawing more consumers out of their homes with new and more inviting restaurants. Competition
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can expand the pie.

millennials

What's a growing restaurant to do? The answer, according to LeFranc, is to focus on your customers—and use

Managing efficient training programs
the competition to improve yourself. 9ing 9 prog

For some restaurants, it may even make sense to work with the competition. Biale teams up each year with other
local restaurants—including a fried chicken stand, a sushi restaurant and a burger joint—to raise funds for the
Walnut Creek Chamber of Commerce. “We might technically be competing, but in reality it helps build a
community around local restaurants,” Biale says. “We're all in it together.”

Robert Ancill, CEO of The Next Idea, agrees. His Los Angeles-based consulting team advises restaurateurs
around the globe that areas full of restaurants become hot spots that draw consumers to come out to eat. They
help create a scene. “Many people don’t even decide where they are going to eat until they arrive,” he said. “If you
get rid of all the competition and are the only game in town, chances are fewer people will show up.”

It's the same rationale for putting competing car dealerships cheek-to-jowl on the same strip, or locating all of a
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city’s theaters in the same vicinity.

McEnery doesn't take any chances. When competition rolls in, he calls HQ and dispatches the Cooper’s Hawk
operational support team, who makes sure that particular location is running at peak efficiency. They retrain
waitstaff, kitchen crew and bartenders. They suggest price and menu changes, too.

McEnery also tries to stay one step ahead. “l read every magazine, visit every restaurant. And I'm open to
tweaking anything | think will give us an edge, whether it be price points, specials or our entire service model,” he
says.

That's time well spent, says Dean Small, President of Synergy Restaurant Consultants.

Owners shouldn’t fear competition; they should get to know it. “Don’t wait until a competitor comes into the
market to start doing research,” says Small, noting that it's never a good idea to try to put your competition out of
business. “Another restaurant will just replace it. ”

Retooling is a given. But LeFranc says that some restaurants benefit outright from competition, such as when a
less popular restaurant fills seats thanks to overflow from a more popular one. Some shopping malls use
collective advertising funds for co-promotion campaigns. And then there’s the time-honored tradition of
restaurant kitchens sharing ingredients when another kitchen runs short.

And the competition will vary depending on the type of restaurant you run. For instance, if you run a casual
eatery, the battle may be fought with lower price points to attract fickle lunch and dinner customers. But if you
operate a high-end restaurant, competition can be less of a direct threat, with customers deliberately choosing to
patronize your dining room.

Neighboring eateries may simply agree to be “frenemies,” and that's fine. Yet how a restaurant channels its
response to competition is what sets the most successful operations apart from the pack. LeFranc’s advice:
Improve the value of your business—an approach Biale and McEnery have both used with good results.

“Price wars and other aggressive tactics are a slippery slope and can wind up hurting both businesses,” LeFranc
warns. “Today’s market is about value. If your focus is on finding ways to improve your service and your product,
you're on the right track.”

Competition Survey 2012

290 respondents

Do you want to put your competition out of business?

NO...cvrvrerinne 87%

Which statement best describes your attitude toward your competition?

Every dollar spent with them is a dollar not spent with me..................... 15%

| don't care about my competition; | just focus on my business..................... 42%

We are all in this together; more restaurants just gives consumers that much more reason to eat

Which best describes your restaurant type?

Fine dining/white tablecloth full menu/table service.......... 17.2%
Casual/family—full menu/table service.......... 61%

Fast casual—limited menu/limited table service.......... 10%
Quick serve—limited menu/counter service.......... 12%

Other (please specify).......... 0%

How many units/locations does your organization operate?

1—2.. 66%

3—9.ee 20%

10—49.......... 7%

50—99.......... 3%

100 or more........... 4%
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Restaurant Business Staff
View more articles by Restaurant Business Staff

RB

IN CASE YOU MISSED IT

1/26/15, 1:01 PM

FROM RESTAURANT BUSINESS

—_—

ADVERTISEMENT

http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business Page 2 of 3


http://www.addthis.com/bookmark.php?v=300&winname=addthis&pub=xa-51c1b2ef73599607&source=tbx-300&lng=en&s=linkedin&url=http%3A%2F%2Fwww.restaurantbusinessonline.com%2Fboosting-sales%2Fgrowth%2Farticles%2Fshould-you-want-put-your-competition-out-business&title=Should%20you%20want%20to%20put%20your%20competition%20out%20of%20business%3F%20%7C%20Restaurant%20Business&ate=AT-xa-51c1b2ef73599607/-/-/54c6a9d044325dde/3/538f9f0178a3115f&frommenu=1&ips=1&uid=538f9f0178a3115f&ct=0&tt=0&captcha_provider=nucaptcha
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business#
http://www.restaurantbusinessonline.com/article/ingredients
http://www.restaurantbusinessonline.com/article/marketing
http://www.restaurantbusinessonline.com/article/operations
http://www.restaurantbusinessonline.com/profile/restaurant-business-staff-0
http://www.restaurantbusinessonline.com/profile/restaurant-business-staff-0
javascript:window.open(window.clickTag)
javascript:window.open(window.clickTag)
https://s0.2mdn.net/1800773/1419004439422/300x250%20Q4_COMMERCIAL_2014%20HTML5/index.html#legal

Should you want to put your competition out of business? | Restaurant Business 1/26/15, 1:01 PM

Menu insight of the day 28 soclal medla |deas to Steal this Idea: Scripting BWW adjusts portioning

steal a successful LTO policy to reflect wing
costs
= Inside wine kegs = Early forecast for 2014: Eh.
= The builder: Steve Silverstein = Sales over easy
= A turning point for POS = New vs. used equipment

MARCH 22 - 25, 2015

EADERSHIP.COM 4
ADVERTISEMENT

ADVERTISEMENT

Restaurant Business Outbound Menu Strategies Tech Bytes Recipedia Restaurant Leadership Update Search

About Restaurant Business Contact Us Advertise Photo Submission Privacy Policy Staff Subscribe © 2014 CSP Business Media LLC

http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business Page 3 of 3


https://s0.2mdn.net/1800773/1419004786116/728x90%20Q4_COMMERCIAL_2014%20HTML5/index.html#legal
javascript:window.open(window.clickTag)
javascript:window.open(window.clickTag)
http://oasc18009.247realmedia.com/RealMedia/ads/click_lx.ads/www.restaurantbusinessonline.com/boosting-sales/growth/articles/should-you-want-put-your-competition-out-business/L32/1084113306/x08/CSP/RB-RLC-HOUSE-DTOP-JRFOOT-X08/onlineAd_215x90_RLC15.jpg/5450436f336c5036495651414278426f?x
http://www.restaurantbusinessonline.com/menu-development/culinary-trends/articles/menu-insight-day
http://www.restaurantbusinessonline.com/menu-development/culinary-trends/articles/menu-insight-day
http://www.restaurantbusinessonline.com/boosting-sales/social-media-marketing/articles/28-social-media-ideas-steal
http://www.restaurantbusinessonline.com/boosting-sales/social-media-marketing/articles/28-social-media-ideas-steal
http://www.restaurantbusinessonline.com/improving-operations/ideas/articles/steal-idea-scripting-successful-lto
http://www.restaurantbusinessonline.com/improving-operations/ideas/articles/steal-idea-scripting-successful-lto
http://www.restaurantbusinessonline.com/controlling-costs/food-cost-outlook/articles/bww-adjusts-portioning-policy-reflect-wing-costs
http://www.restaurantbusinessonline.com/controlling-costs/food-cost-outlook/articles/bww-adjusts-portioning-policy-reflect-wing-costs
http://www.restaurantbusinessonline.com/controlling-costs/purchasing/articles/inside-wine-kegs
http://www.restaurantbusinessonline.com/business-trends/leaders/articles/builder-steve-silverstein
http://www.restaurantbusinessonline.com/controlling-costs/restaurant-equipment/articles/turning-point-pos
http://www.restaurantbusinessonline.com/economic-issues/economy-and-restaurants/articles/early-forecast-2014-eh
http://www.restaurantbusinessonline.com/boosting-sales/growth/articles/sales-over-easy
http://www.restaurantbusinessonline.com/controlling-costs/restaurant-equipment/articles/new-vs-used-equipment
http://www.restaurantbusinessonline.com/general/newsletters/restaurant-business-daily
http://www.restaurantbusinessonline.com/general/newsletters/menu-strategies
http://www.restaurantbusinessonline.com/general/newsletters/tech-bytes
http://www.restaurantbusinessonline.com/general/newsletters/recipedia
http://www.restaurantbusinessonline.com/general/newsletters/restaurant-leadership-update
http://www.restaurantbusinessonline.com/search
http://www.restaurantbusinessonline.com/general/about-restaurant-business
http://www.restaurantbusinessonline.com/general/contact-us
http://restaurantbusinessmediakit.com/
http://www.restaurantbusinessonline.com/general/photo-submissions
http://www.restaurantbusinessonline.com/general/privacy-policy
http://www.restaurantbusinessonline.com/general/restaurant-business-staff
https://csp-sub.halldata.com/site/CSP000019RBland/init.do

