Why This Matters: The Restaurant Industry’s
Hidden Crisis

A One-Pager for Media

The Crisis No One Talks About

Every year, thousands of aspiring restaurant owners pour their life savings, retirement funds, and
family loans into opening their dream restaurants. 60% will fail within their first year. 80% won’t
survive five years.

These aren’t just statistics — they’re bankruptcies, foreclosed homes, broken marriages, and shattered
dreams. The restaurant industry has one of the highest failure rates of any business sector, yet contin-
ues to attract passionate entrepreneurs who believe their concept will be different.

Why Do So Many Fail?

After 30 years of consulting with restaurant owners across four continents, the pattern is devastatingly
clear:
The Three Deal-Breakers

1. Bad Leases — First-time owners sign 10-year leases without understanding CAM charges, person-
al guarantees, or renewal terms. A single bad clause can drain $50,000+ annually.

2. Permit Delays — In some jurisdictions, permit delays can push openings back 6-12 months while
rent payments continue. Most owners don’t budget for this.

3. Cash Hemorrhage — Without proper prime cost management (food + labor should be 55-65% of
revenue), restaurants bleed money invisibly until it’s too late.

The Knowledge Gap

The restaurant industry has no formal training pathway. Unlike medicine, law, or even real estate,
there’s no required certification to open a restaurant. Most owners learn through expensive trial and
error — and most can’t survive the learning curve.

What’s Been Missing

Professional guidance has been gatekept by cost. A competent restaurant consultant charges
$150-500/hour. A comprehensive pre-opening engagement can cost $15,000-50,000+. For a first-time
owner investing their savings, this is often unaffordable — so they skip it.

The result: Passionate operators with great food concepts making avoidable $50,000 mistakes on
leases, permits, and cash management.



Why This Matters Now (2026)

The Post-Pandemic Surge

e Record numbers of people are leaving corporate jobs to pursue “passion projects”
e Restaurant openings have surged as commercial real estate became available

¢ A new generation of entrepreneurs believes social media can replace business fundamentals

The Al Inflection Point

 For the first time, expert-level guidance can be delivered affordably at scale
¢ Al can analyze lease documents, calculate permit timelines, and monitor cash flow 24/7

* The technology exists to democratize restaurant consulting — now someone has built it

The Human Impact

Without intervention:

- Average failed restaurant loses $275,000 in owner capital

- 65% of owners report relationship strain or divorce

- 40% of failures cite preventable operational issues as the primary cause

With proper pre-opening guidance:

- Lease negotiations alone can save $30,000-100,000 over a 10-year term

- Permit planning can prevent months of paying rent on an unopened restaurant
- Prime cost tracking can identify problems months before they become fatal

The Story Angle

This isn’t just a technology story — it’s about democratizing access to expertise that has historic-
ally been available only to well-funded operators or those lucky enough to know the right people.

For the first time, a first-generation restaurant owner in a small town has access to the same strategic
guidance as a venture-backed concept in Manhattan.

Interview Opportunities

Charles Ho is available to discuss:

- The three mistakes that kill 80% of new restaurants

- How Al is changing the restaurant consulting industry

- What the data reveals about restaurant survival rates

- The hidden costs of restaurant leases that landlords don’'t mention
- Why the 60% failure rate has remained unchanged for decades



Contact

Press Inquiries:
charlesho@myrestaurantstrategist.com

Platform Demo:
https://app.myrestaurantstrategist.com

“The tragedy isn’t that restaurants fail. It's that they fail for the same preventable reasons, year after
year, because the knowledge to prevent these failures has been locked behind consultant fees most
owners can’t afford.”

— Charles Ho, Founder
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