PROJECT SCHEDULE TEMPLATE WITH TASK LIST AND GANTT CHART

PROJECT START EMD DURATIOMN PROJECT
TITLE DATE DATE in doys MAMAGER
Restaurant move fo new location 0503 03/29 a3 Sean Fontaine

m

COMSTRUCTION | COMSTRUCTION 05/03/28 0¥ 05,28 124
Construction in nesw Comstruction
space 05403/28 08/15/28 105 confractor
Pocking and MMoving 08501 /28 0% 05728 36 Hourly Monagers

FREF FREP 08/01 /28 10415/28 7é
Finalize new dinner menu | 08/01 /28 08/15/28 15 General Manager
Bock of house fraining 08/15/28 0%/15/28 32 General Manoger
Front of house fraining 0% /02728 0%/15/28 14 General Manoger
Finolize brunch menu 10/01/28 10/15/28 15 General Monoger

SERVICE SERVICE 08/15/28 03/29/2% 227
Service powse 0&/15/28 a%f15/28 32 Chef de Cuksing
Service resumes
(Sa-F oniy) 0%/15/28 03/29/2% 194 General Manager
Add Sunday Service 10/15/28 03/29/2% 146 Executive Chef
Add Brunch 11/01/28 03/29/2% 149 Executive Chef

04/2% /28 0529 /28 D428 /28 07/28/28 D&/27 /238 07/26/28 10/26/28 11/25/28

Funning 1 week behind

nk 1o Involces ‘;’ ‘;‘;‘Em" completed | el estimates but wil st
¥ finkh before service pouse
nk to vendor involces Al equipment set up by /05
ANk 1D project pian
nk o project plon First reservations for /14 Dinner only
nk to project plon Dinner onky
nk o project plon Brunch menu due by 10415
Each cook to attend &0
B0 10 TOINING Han
hours of fraining by /15
Eoch server to aftend 40
B0k 10 TQININg pHan
hours of fraining by /15
nk o meny draft ond reviess Staff dinner tasting on #/10
Staff brunch tfosking on
ink to menu droft and review
1025
12425128 O1/24,2%9 Q2f23/29 03/25/29 04724173
CONSTRLUCTION

Consfructionin new space
Facking and Maoving

FEEP

Finolize new dinner menu
Back of house training
Front of house fraining
Finaize DireneC i meenwe
SERVICE

Service pouse

Service resumes
|5a-F anly)

Add Sunday Service

Add Bronch




