HOST PRESENTATION

A. COMPANY

1. Company Ownership and Organization. (breeze thru and highlight any changes)
· Number of Employees

· Key Employees/Management Depth
· Provide a copy of your organizational chart
2. Marketing & Sales Program 
· Describe your successes and failures over the past year

· Describe the process you follow to generate sales

· What plans do you have for the upcoming year

· Why will those programs work?

3. Operations

· Describe your successes and failures over the past year

· What is your major area of operational strength?

· What is your main area of operational weakness?

· What do you intend to do about it over the next year?

4. Management Systems/Financial Systems

· What have you done to improve your management systems?

· Rate how well it has worked

· What will you do to continue the improvements?

5. Professional Relationships

· Banker/Accountant/Attorney: How well are they working?
· What help can the group provide in this area?

6. Quick Issues
· What mini-issues would you like help with? (Please have these issues written up and ready as handouts so we can move quickly)

B. FINANCIAL STATEMENTS REVIEW

· Last year's balance sheet/income statement (copies for everyone of each)

· This year to date balance sheet/income statement

· Any other financial items you think would be helpful including proformas

C. BOARD OF DIRECTORS

· We will go around the table and each member will tell you (the general manager of the business) what they (the board member) want you to accomplish/focus on over the next 12 months.

· Please tell the group the major opportunities/obstacles on the horizon.

· How should we gauge your performance?

Food List for meeting

· Beverages (Coffee plus 1 other type drink minimum)

· Coffee

· Small amount of juice (1/2 gallon of OJ)

· Sodas (regular and diet)

· Water

Food Items (two of the following)

· Bagels (cream cheese optional)

· Donuts

· Danish

· Cinnamon rolls

· Muffins

· Fruit

· Other Items

· Plates

· Napkins

· Forks

· Knives (depending on food served)

· Drinking glasses

