2006 R&I Top 400 Chains Survey

Upon completion please fax back AS SOON AS POSSIBLE

 to 630-288-8225
Attention: _________________________________________________________________________

Chain/Concept:
____________________________________________________________________
Brand Address:
____________________________________________________________________
____________________________________________________________________


Phone:   ___________________________    Fax: ____________________________

Parent company:___________________________________________________________________

The information being reported represents information from:

____      ____      ____
( Calendar Year 2005
  or
( Fiscal Year Ending Date   (
    Mo.       Day      Yr.         
FOR THE ONE CHAIN LISTED ABOVE, and for the time period indicated,
 what was the total chain food & beverage sales volume 
(including company owned/franchised/international)?

$_____​______________________ million

Total number of units as of Dec. 31, 2005  for this chain
___________________ total units
Average per-person check       $___________​​_______       Menu price increase in 2005_______%

this chain’s average annual per-unit sales?
$__________________________________ per unit

Percentage of 2005 guest transactions involving gift cards  ________________________% 

Percentage of 2005 guest transactions involving coupons/other discounts___________%

What percentage of sales are represented by drive-thru_________%   carryout_____________%

What was the same-store sales increase (or decrease) for this chain in 2005?
___________________%

Number of units company-owned_________ Number of units operated by franchisees________________

Number of units outside the U.S.__________ Top international markets:___________________________

Units opened in 2005_________Closed in 2005__________Planned for opening in 2006_______________

What percentage of per-unit sales is from alcoholic beverages?
 _________________________ %
What is your chain’s unit-level food cost expense as a percentage of sales? _____________________ %
What is your chain’s unit-level labor cost expense as a percentage of sales?_____________________ %

What was your chain’s 2005 turnover rate for hourly employees_____%   for unit management____%
What were this concept’s most successful menu additions in 2005?___________________________ 
______________________________________________________________________________________ What new employee training programs were instituted in 2005?_____________________________
______________________________________________________________________________________

Other chain concepts (names and no. of units) operated by parent company:
______________________________________________________________________________________

Name of person completing form: _____________________________________________________

Title
__________________________________________________________________
Phone:________________Fax:_______________ e-mail__________________________

Thank You Very Much for Your Participation! 

 Please fax this page back to 630-288-8225 as soon as possible.

