Talent. Solutions. Results.

Hospitality Practice Description:

Providge offers a broad scope of services to hospitality clients. From assessment to
implementation, we can manage projects of all sizes to meet clients’ unique business
needs and objectives. Providge believes service is a culture and strives to support our
clients in providing the best service and products to their customers in an efficient and
profitable manner.

Current Capabilities and Services
- Project Management
- Change Management
- Talent Assessment, Training & Development
- Recruitment
- Management Training
- Operations
- Vendor Evaluation & Selection
- Service Modeling / Improvement
- Facility Assessment (health code / zoning)
- “Secret Diner” system
- Systems (Inventory, Order Guides, Checklists)
- Cost Initiatives
- Pricing
- Product Cost & Usage
- Labor Analysis
- Concept & Menu Development
- Technology: Evaluation & Implementation
- Point of Sale
- On-line capabilities
- Orders / Menu
- Systems

Leadership:

The Providge hospitality consultancy is led by Allison Collins. Combining a Bachelor of

Science in health and business from the University of Richmond and a degree in culinary

arts from the Culinary Institute of America, Allison has over 10 years of experience in the

hospitality industry. Working with companies such as Nordstrom, Ukrop’s Supermarkets,

— [ and Coastal Sunbelt Produce, Allison has a strong background in supporting companies
" K — in achieving service and operations improvements at all levels.

info@providge.com | www.providge.com | 888.92.SOLVE (927.6583)



