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Royal Kleos is headquartered in Montreal, Québec, Canada,
strategically positioned to serve clients locally and
internationally.

Our company is established in 2022 and has successfully
completed projects both within Canada and internationally
since that date. 

Our team worked on a diverse range of projects. These
projects have provided us with valuable experience and
insights into different markets, enriching our expertise and
allowing us to offer comprehensive solutions to our clients
worldwide.

Introduction



About Us

Royal Kleos operates as a consultancy, specializing
in the food and beverage industry. Our primary
focus is to provide strategic solutions to
businesses, aiding them in achieving greater
profitability by optimizing their operational costs.

The targeted opportunity we aim to capture
revolves around the diverse spectrum of the food
and beverage industry. This encompasses a wide
range of establishments, including restaurants,
caterings, hotels, resorts, cafes, lounges, bistros,
and bars.



Mission

At Royal Kleos, our mission is to

empower food and beverage businesses

at every stage of their journey. 

We are dedicated to providing expert

guidance and tailored solutions that

enable our clients to realize their vision,

optimize costs, and achieve sustainable

growth.



Vision

Our vision at Royal Kleos is to be the

indispensable ally for food and beverage

businesses worldwide, recognized for

our unwavering commitment to client

success and excellence in cost

optimization. 

We envision a future where every

business we serve thrives, fueled by our

strategic insights, innovative

approaches, and relentless pursuit of

operational excellence.
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Services

Our seamlessly integrated services bridge the gap between
operational and back-office management, ensuring
comprehensive support for our clients' diverse needs, striving for
perfectionism.

Collaborate on a
comprehensive operational
plan, covering kitchen
processes, customer service,
supplier management, and
staff scheduling to establish
a robust operational
foundation.Operational Process



Help establish relationships
with reliable suppliers and
implement effective stock
management systems to
minimize losses and ensure
product availability.

Stock Planning and
Supplier Management

Services

Testing and Adjustments

Conduct comprehensive
tests before opening,
identifying areas for
improvement, and adjusting
the operational plan for a
successful launch.



Monitor and analyze ongoing
expenses to identify any

deviations from the budget.

Expense Tracking

Services

Evaluate the differences
between planned and actual

expenses to understand
discrepancies.

Variance Analysis



Services

Implement measures to
reduce costs without

compromising quality or
efficiency.

Cost Reduction
Strategies

Develop and maintain a
comprehensive budget

outlining planned
expenditures.

Budgeting

Streamline internal processes
to eliminate inefficiencies and

reduce operational costs.

Process 
Optimization



Services

Leverage technological
solutions for automation and

efficiency in financial
management.

Technology Utilization

Educate staff on cost-
conscious practices and
encourage responsible

resource use.

Employee Training



Establish and monitor key
performance indicators (KPIs) to
track cost control effectiveness.

Performance  Metrics

Conduct periodic audits to identify
areas for improvement and ensure

compliance with cost control
measures.

Regular Audits

Services



All-encompassing

comprehension of several

facets of the F&B sector, such

as customer preferences,

supply chain dynamics, legal

requirements, market trends,

and competitive environment.

Customized plans that take

into account industry-

specific elements, such as 

price dynamics, seasonality,

in order to achieve the best

possible cost control and

commercial success.

Distinctivness

At Royal Kleos, knowledge and
creativity join together to create
cost-control strategies designed
especially for the ever-changing
F&B sector. 

Implement specialized

software solutions, such as

supply chain optimization

tools, quality control

software, procurement

platforms, and inventory

management systems, to

meet the particular needs. 

Expertise
Strategies

Technology



Values

Without sacrificing product
quality, we assist the
customer in realizing

substantial cost reductions
by putting our cost-control

strategies into practice while
maintaining safety and

quality standards. 

Our responsibility is to put
the requirements and goals

of our clients first, customize
cost-control strategies to

provide real value, cultivate
enduring relationships, and
promote mutual success in

this industry.

Quality and
Safety Standards

Sustainability and
Ethical Practices

Client-Centric
Approach

Continuous
Innovation

Food waste reduction

Responsible sourcing

Eco-friendly packaging

Ethical labor practices

Energy efficiency

Technology integration

Market research & analysis

Supplier collaboration

Menu innovation

Operational efficiency



Success
Unlocking

Enhanced Operational
Performance

Resource
Optimization

Risk Mitigation

Improved Profitability

Strategic Decision-
Making



Beyond Numbers



Beyond Numbers



Partners

Here are our esteemed
network of trusted partners
who collaborate with us to

deliver exceptional solutions
and drive mutual success.



www.royalkleos.ca

info@royalkleos.ca

+1 (639) 382-1703

706-8325 Boul De L’Acadie 
Montréal, QC, H3N 2W5, CA

HAPPY TO SERVE YOU


