Westphal-Kelpe Consulting Inc.

4050 Broadway Suite 201

Kansas City, Missouri 64111

816-931-7141

jw@wkcrestaurants.com

mk@wkcrestaurants.com

Westphal-Kelpe Consulting is a full-service restaurant & bar consulting firm. Combining 35 years of restaurant operations experience, James Westphal and Mark Kelpe help current and hopeful restaurateurs succeed in the very competitive hospitality industry. 

New Restaurant Consulting


Business Plan Development

Market Research


Site Location and Lease Negotiations


Organization and Concept Development


Facility Design and Development


Equipment Needs


Human Resource Services
General Consulting


Existing Business Evaluations


Accounting Services


Cost Control Systems


Menu Development


Secret Shopper Program


Monthly Facility Audit Program


Human Resource Development


Employee Leasing Program
Management Contracts


Bookkeeping and Accounting Services


Facility Maintenance and Upkeep


On-going Menu Development


Vendor Relations and Negotiations


Cost Control Tracking Programs


Human Resource Management

Restaurant Marketing


Market Strategy Development


Annual Marketing Program


Customer Survey Systems

Budget Development


Menu Conceptualization

Menu Graphic Design


Point of Sale Development


Website Marketing and Management


Media Buying Services

Past & Present Clients

McCoy’s Public House – Kansas City McCoy’s Public House – Minneapolis

One80 Lounge – Kansas City

Brix Bistro & Wine Bar

Lidia’s – Kansas City, Pittsburgh

Re: Verse


LaBodega


Houlihan’s


ROC Enterprises LLC

Buckner Brewing Company


O’Douds Little Dublin
K.C. Hopps Ltd.

Tucker’s Bar & Grill

James C. Westphal

President – Westphal-Kelpe Consulting Inc.

February, 2001 – Present

Supervise or perform all services provided by Westphal-Kelpe Consulting Inc., including:

· Business Plan Development and Market Research

· Site Location and Lease Negotiations

· Organization and Concept Development

· Existing Business Evaluations and Audits

· Management Contract Services

· Restaurant Marketing

Professional Experience

K.C. Hopps Ltd., Kansas City, Missouri


1995 – 2001
Current Shareholder

Vice-President of Restaurant Operations/Director of Restaurant Operations

· Leadership role in new project development, expansion initiatives and strategic planning

· Supervised the operations of all company restaurants and management contracts

· Developed all annual budgets for company restaurants and management contracts

· Supervised human resources for company restaurants and management contracts

· Developed all company training programs for all FOH positions

· Supervised all marketing, advertising, and media buying for company restaurants and management contracts

Multi-Unit Manager

· Responsible for the successful operations of McCoy’s Public House and 75th Street Brewery

· Performed site location duties and all concept development for McCoy’s Public House

· Supervised all construction and design work

General Manager

· Responsible for the successful operations of 75th Street Brewery

Lettuce Entertain You Enterprises, Chicago, Illinois
1992 – 1995

Manager – “Tucci Milan”

Subway Development of Chicago, Chicago, Illinois
1992-1993

Field Consultant

Benchwarmers Bar & Grill / Pup’s Grill


1990 – 1992

Manager

Education   B.A. English, University of Kansas, 1991Mark S. Kelpe
Vice President – Westphal-Kelpe Consulting Inc.

February, 2001 – Present

Supervise or perform all services provided by Westphal-Kelpe Consulting Inc., including:

· Business Plan Development and Market Research

· Site Location and Lease Negotiations

· Organization and Concept Development

· Existing Business Evaluations and Audits

· Menu Development/Chef Training/ Kitchen Design

· Management Contract Services

· Restaurant Marketing

Professional Experience

K.C. Hopps Ltd., Kansas City, Missouri



1997 – 2001
Corporate Chef- 
“McCoy’s Public House”, Kansas City, MO




“75th Street Brewery”,  Kansas City, MO




“Springfield Brewing Company”, Springfield, MO




“River City Brewery”, Wichita, KS




“Uptown Diner”, Overland Park, KS




“O’Dowd’s Little Dublin”, Kansas City, MO

 Leadership role in new project development, expansion initiatives and strategic planning
· Supervised the Back of House Operations of all company restaurants and management contracts

· Developed and implemented all new menu items and changes

· Supervised product purchasing, food costs and labor cost goals

· Developed all company training programs for all BOH positions

· Involved in concept development, décor and menu graphics
Relish the Moment, Inc.  Restaurant Company 


1993 – 1997

Corporate Chef – “Forks in the Air” Restaurant, Overland Park, KS



       “Tomfooleries Restaurant”, Kansas City, MO

Benjamin’s Restaurant at the Godfrey Mansion, Godfrey, IL
1989-1993

Executive Chef

Malissa’s Restaurant in the Galleria, Cape Girardeau, MO
1986– 1989

Head Chef

Education

Southeast Missouri State University

