SPEAKER MEDIA KIT
MAS SIMO MONTONE
Entrepreneur & Restaurant Expert

WE ARE ALL ENTREPRENEURS
Massimo’s workshops and talks are fun,
easy to understand, practical, interactive,
informative and full of energy.

MASSIMO’S BIOGRAPHY
Massimo firmly believes that unlocking the potential of people is how to
build a successful business, as people sit at the heart of the hospitality
industry. In 2015 he founded the consultancy Restaurant Keys, and in June
2019 Massimo will be launching a hospitality-focused learning platform,
Knowledge Sphere.
Massimo’s career has grown up through the restaurant world, starting as a
waiter and through to high-end restaurant openings within an operational
management capacity. This depth of experience has allowed him to understand the business from both a guest’s needs to what a team needs, giving
him the benefit of an all-rounded view and approach to problem solving.
Massimo made the progression from direct restaurant operations so that he
could work with a diverse portfolio of businesses – he thrives on new challenges and meeting interesting people, with creative ideas. Massimo felt
there was a missing element within the industry, where smaller brands and
hospitality business could benefit from having the experience of an operational team, without investing in an in-house ‘head office’.
Combining this idea with Massimo’s experience at high-end restaurant
openings, in both the UK, USA and Middle East means he is able to offer
guidance and advisory on a project basis, such as openings, or as on-going
business support and strategy – for a range of size of businesses.
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E X P E RT I S E
Wide ranging expertise in the opening and launch new of successful, quality new hospitality venture in high profile UK and

international locations. Negotiated complex joint ventures and partnerships ensuring all legal, brand and financial arrangements agreed a s well as delivering successful launch activities.
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include re-thinking branding,

guests’ expectations, to develop a brand’s

practices of operation from
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where it sits within the market place and
offering, such as wine lists and menu. This
audience, price point and value, from
Massimo’s breadth of industry experience
and knowledge.

Collaborating with third-party platforms and organi-

Formulating effective business solutions to ensure

targeted event promotion to partnering with

This can include re-thinking branding, developing

sations to develop and grow client base, from
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financial growth and quality of offering.
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SO C I A L M E D I A
Linked In
Facebook
Instagram
Twitter

7K
4K
1K
1K

F E AT U R E
ES magazine
The Caterer

Carbon Free Dining

C O N S U LTA N CY
EXPERIENCE
Marriott Hotel Canary Wharf,
Christopher Group, Gaucho,
Just St James, Gary Roads W1,
aqua shard, Hush, Sumosan
and Sumosan Twiga
and many others.

PROFIT RESTAURANT FORMULA EBOOK
How to boost profits running a restaurant an easy, fast and practical managers’ and owners’ formula.
About the ebook:
•
•
•
•
•
•
•
•
•
•
•
•

Your team is the heart of your business. Make sure you are the leader of your team and
not the other way around.
You can learn leadership. Lead your team by example. Be honest, fair and persuasive.
Train your staff to have the right attitude and to become extraordinary employees.
If you don’t train your employees, they will leave.
Know your business - master accountancy skills. Remember why you are
in business - it is for the profits.

The P&L is the most important statement for financial success. Keep up to date with
your P&Ls and take the time to objectively analyze them.
Your menu is not just a bunch of items you feel like putting together.
It is an expression of what the market needs and wants.

Maintain strict control of maintenance and equipment care; you could
pay a high price if maintenance is not done with precision.
Do your marketing when you are busy - or it will be too late.

Do a SWOT analysis to improve your restaurant. Be honest.
Remember the 80:20 Rule. It’s your choice where to focus.

Each member of staff has to have a specific role and responsibility
in order to be successful.
First impressions stick. Make them count!

M AS S I M O ’ S
U N I Q U E ST Y L E
Massimo Montone provides great combination

of energy, deep knowledge, business insight with
just the right amount of humour in a keynote
package tailored for each audience.

Drawing on 25 years of business experience,

Massimo has an unique gift for connecting with

any audiences and ensuring they walk away with
actionable strategies for positive change.

strengthening leadership & entrepreneurial skills,
improving business relationships, and
enhancing performance.

S P E A K I N G TO P I C S
M A N AG E M E N T & L E A D E R S H I P

Develops your ability to understand, experiment with and evaluate leadership theories and practices;
Explores the interdisciplinary nature of business management, and role of leadership in organisations and
society; Helps you relate your studies to your own experience; Equips you for a wide range of employment
opportunities across all sectors.

B E C O M I N G A S U C C E S S F U L E N T R E P R E N EU R

Learn how to get motivated and stay motivated with a fast-moving series of methods, ideas and
techniques each person can apply in every area of life and work. Learn the keys to personal effectiveness,
maximum achievement and unlimited success in your field. Implementing key business management concepts,
developing business strategy, managing finance, human recourses, and how to manage a project effectively.

AC H I E V I N G YO U R G OA LS

Mastering time management with a series of practical, proven ideas that work. Set goals and priorities,
focus and concentrate, eliminate procrastination, get going on your key tasks and get more done
in less time than ever before.

TO BOOK MASSIMO AS YOUR NEXT SPEAKER
Email: info@restaurantkeys.co.uk
Tel: 07804 254948

Website: www.restaurantkeys.co.uk

