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Why F&B/Hospitality CEOs Say
Employee Turnover Is Their Top
Business Issue... and How to Fix It

he Midiown Manhattan

headquarters of Marsh &

Melennan served as the

backdrop fur a most infor-
matlve sesslon last month.

“Why Food & Beverage!llospleal-
ity CFEOs Say Employee Turnover
is One of Their Top Business Chal-
lenges.. . and How to Flx 1t,” was the
title of the event that brought some
most Inpovative industry minds to
explore solutions.

Wi conlinue e hear Irnm our
customer base just how challenging
turnover 1s for them and we wanted
to do something proactively o as-
sist them,” noted Richard Hartman.
The energetic Hartiman who hosted
the event serves as a Food & Bever
age/Hospitality Tndustry Leader far
the Marsh & MeLennan Agency.

I'he event featured an eye-open-
ing discussion with leaders in the
indusiry on a continued threat to
the operational risk that face the
reslaurant and hospitality operalor.
The kevnoter was Dick Finnegan,
Speaker, Author, and CEOQ of -
Suite Analvtics and The Finnegan
Tnstiluge

The Florida based expert brought
a fresh new approach to the proh-
lem: “TF you have a turnowver proh-
lem, look first to your managers.”
Executives and often HR think they
can solve twrnover and disengage-
ment with programs. However,
Programs cannat overcame a non-
trusted boss, When's the last lirme
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you heard a really good worker say,
"My boss treats me like dirt but 1 am
holding on for Emploves Apprecia-
Licn Wiek™? 11 just doesn't happen.

Finnegan shaved his unique strat-
egy In which direct supervisors
conduct “stay interviews” an a one-
orn-one basis. The goal is o con-
nect with emplovees and to learn
why they stay in addition to what
that supervisor can do to keep that
employee longer and to engage him
ur her betler. This sounds (oo olid-
fashioned, too non-clectronic to
waork, but our research says It curs
mrnover by up to 70% and signifi-
canily cures disengagemeni.

The sesslon also Included presen-
tations by Marcum's Mational Food
and Reverage leader Tou Riscothi
and Paylocily's Brian Krejei. The in-
dustry veteran Biscottl who recently
moved to Marcum  talked about
his deep roots In the food Indusoy
and how they can help the restau-
ranl and hospilality  professional
stay focused on management at-
tracting and keeping ralented team
members. Marcum supparts their
cuslomers with a comprehensive
porifolle of tax, accountdng and
consulting services that are la
ser [ocused on our industry, Koejoi
ouilined how the seleetion of the
right Pavroll firm can be cruclal In
keeping people mativated. He lent
Insight into the lmportance of an
operator having a resource that has
thae industry specilic knowledge re-

C-Sufte Anaiytics CEQ Dick Finmégan
welcomed the HMG team
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(L to R) Lavreénce Cowitt of Sonniér
and Castle and hast Richard Hartman
of Marsh McLennan

quired by a restaurant or hospitalicy
professional. Hartman also took a
creative approach with a presen-
tation by Caity Moseman Wadler
of Herltage Radio Network, She
spoke abour the value of creating
a brand people want (o build their
carcers with through the ereation of
poelcasis.

Omee again, Hartman's creativ-
Ity created a successful event with
a number of takeawayvs for seminar
Al lemdees.

(L to B Marcum’s Lou Biscotti an-
SWErEd questions for LUke's Lobster
quests

(L to R Marsh Mclennan's Alan Mar-
howitz and Miles Macleod of Ham

Keynoter Dick Finnegan challenged
attendees with this “stay-intenidew”
Strategy




