
 

 

3RD ANNUAL RESTAURANT INDUSTRY INSIDERS CONFERENCE 

PRESENTED BY 

 

FRIDAY, FEBRUARY 1, 2019 | THE RITZ CARLTON, MARINA DEL REY, CA 

BREAKFAST SERVED IN THE GARDEN VERANDA FROM 7:30AM-8:15AM   

8:15am CONFERENCE WELCOME: All sessions take place in the Marina Vista Room on the Lobby Level   

8:25am 

  
MACROECONOMIC ENVIRONMENT AND ITS IMPACT ON THE RESTAURANT INDUSTRY  
A discussion of the macroeconomic environment including recent data points, trends and 

forecasts with a focus on how these items affect the restaurant industry. Topics include 

domestic and international politics, central bank policies, the regulatory environment, taxes, 

commodities and more. 

Kevin Burke, Trinity Capital 

9:00am 

 
TIPS FOR ACHIEVING OPERATIONAL EXCELLENCE 
Two of the nation’s leading restaurant operators discuss best practices developed over 

decades of restaurant experience and how to leverage these practices into creating value 

within your organization. 

Paul Saber, Manna 

Development Group 

Jini Foust, Former VP Taco 

Bell Corp 

9:35am WHEN DISASTER STRIKES-A PRACTICAL GUIDE TO INSURANCE RECOVERY IN THE 
RESTAURANT INDUSTRY 
From cyber breaches and food recalls to large scale natural disasters. The restaurant industry 

continues to feel the brunt of significant financial disruptions. This session will explore best 

practices in preparing comprehensive claim submissions. 

Clark Schweers, BDO 

10:05am 

 
USING INSTITUTIONAL CAPITAL TO GROW YOUR BUSINESS 
Learn about the benefits and opportunities that accompany partnering with a private equity 

sponsor from three restaurant company executives who have experienced it firsthand. 

Sam Fiori, K-MAC Enterprises 

Troy Cook, NPC International  

Joey Pierson, Tacala, LLC  

BREAK AT 10:40AM 
  

10:55am WINNING STRATEGIES FOR SUCCESSFUL DEALS  
Sheppard Mullin has one of the nation's most successful middle-market law practices. Larry 

Braun and Zac Turke will share lessons learned over the past 30 years which have greatly 

enhanced their client’s outcomes in M&A transactions. 

Larry Braun, Sheppard 

Mullin 

Zac Turke, Sheppard Mullin 

11:25am INSURANCE DILIGENCE FOR M&A 
Are insurance costs dramatically going up immediately after your transaction? Are there 

potentially uncovered claims lurking in your purchase? This session will focus on what you 

can do as a buyer to protect against insurance pitfalls in the transaction process as well as the 

value of Representations & Warranties Insurance to minimize your downside.     

Zach Kuperman, Hub 

International 

11:40am 

 

 

MICROECONOMIC RESTAURANT TRANSACTION ENVIRONMENT 
The economics of the restaurant industry are changing rapidly, perhaps at the greatest speed 

ever. Commodities and motor fuel prices have been very volatile and wage escalation has 

accelerated at the fastest pace ever. This presentation will examine the industry, consumer 

and economic forces that impact the performance of restaurants in all the major categories. 

Kevin Burke, Trinity Capital  

LUNCH SERVED IN SALON III (BALLROOM LEVEL) STARTING AT 12:15PM   

 

 
 



 

 

 

                   

 

 

12:40pm GREG CREED, YUM! BRANDS: A WORLD OF OPPORTUNITIES 
CEO of Yum! Brands gives the conference keynote address. 

 

1:40pm 

 
INVESTING PROCEEDS FROM YOUR LIQUIDITY EVENT 
If you’ve decided to diversify your wealth by selling some assets, completing a sale-leaseback 

on your real estate or selling your entire operation, learn about managing your proceeds and 

preserving your wealth. Topics include planning techniques and account structures, asset 

classes and investment opportunities and other considerations. 

Bruce Munster, Merrill Lynch 

2:00pm 

 

 

LENDING MARKET UPDATE AND OPTIMIZING CAPITAL STRUCTURE FOR GROWTH 
A leading restaurant lender provides the latest update on the current lending environment 

and potential future developments within the space. Learn how to optimize your capital 

structure for future growth. 

Armando Pedroza,  

Citizens Bank  

Bill Cvetkovski,  

Citizens Bank 

Dave Farwell,  

Citizens Bank 

2:30pm 

 

 

MAKING A DIFFERENCE IN BRAND PERFORMANCE WITH EFFECTIVE FRANCHISE 
ASSOCIATIONS 
Franchise associations have proven to be a powerful tool for performance improvement 

within a brand, but only if the association works effectively with its franchisor. Learn what 

makes a franchise association impactful and how an effective association can meaningfully 

improve brand performance. 

Tom Cook, Pacific Bells &  

World Wide Wings 

Andy Rosen, Celebration 

Restaurant Group 

Mike Kulp, KBP Investments  

3:15pm 

 
ADDING AN ADDITIONAL BRAND TO YOUR RESTAURANT PORTFOLIO 
Diversification is critical in the everchanging restaurant environment. Hear how top restaurant 

investors came to their decisions to add additional brands, including the opportunities and 

challenges encountered in the process. 

David Grieve, A&C Ventures 

Ben Hochberg, Lee Equity 

Partners, LLC 

Greg Flynn, Flynn Restaurant 

Group 

Paul Edgerley, VantEdge 

Partners 

3:50pm 

 
STEVE JOYCE, DINE BRANDS: HOW FRANCHISEE ENGAGEMENT, BRAND LEADERSHIP AND 

A GROWTH MINDSET CAN CHANGE EVERYTHING 
In 2017, and alongside its franchisees, Dine Brands implemented a significant transformation 

effort to improve performance at both Applebee’s and IHOP and return the company to 

growth. Joyce will share how his focus on building a high-performance, values-based 

company resulted in positive momentum for these iconic brands including three consecutive 

quarters of outperforming their respective categories in sales and traffic in 2018. Joyce will 

also touch on additional plans to drive growth across the brands and the company.   

 

COCKTAIL NETWORKING RECEPTION IN THE BALLROOM TERRACE FROM 4:30PM-6:30PM 


