
		
					
						
					
			
						
				
						
					Home
	My Story
	How I Can Help You
	Training, Coaching & Advice
	Coaching: on-site
	Training: Internet-based Mentoring
	For The Individual Serving Professional
		The Valdivieso Method






	Testimonials
	E-Books & Newsletters
	My Blog
	Contact Me
	Order Form
	Merch

			
					
						Menu
		

					
					Home
	My Story
	How I Can Help You
	Training, Coaching & Advice
	Coaching: on-site
	Training: Internet-based Mentoring
	For The Individual Serving Professional
		The Valdivieso Method






	Testimonials
	E-Books & Newsletters
	My Blog
	Contact Me
	Order Form
	Merch

			
				

				

					

		

					

		
				

				
					
							

							
					
			
						
				
						
													
										
				Blogs				
					
								


				

				

				
				
			The Obvious Is Always Overlooked
		

				

				
				
					
								
						
															
															
																						
																			
										Facebook									
																	

													

					

									
						
															
															
																						
																			
										Twitter									
																	

													

					

									
						
															
															
																						
																			
										LinkedIn									
																	

													

					

						

				

				

					

		

					

		
				
						
					
			
						
				
			World-class customer service arts advice and training for restaurant and hotel owners and managers plus servers — for over 25 years.  
		

				

				
				
			The Obvious Is Always Overlooked

 

There’s a valuable incentive for you and your colleagues later – but first, another shameful admission.

 

Nobody loves a know-all, so I hope you haven’t got the idea that I think I know everything and do it all right.

 

I don’t – and that’s an understatement. Too often I don’t take my own medicine; like everyone else, I get into terrible pickles and flounder hopelessly.

 

For instance: Two years ago, if you visited my site it was utter chaos. That’s because I let someone I knew manage it. They turned out to be almost comically unreliable but I couldn’t regain control.

 

It’s full of useful stuff – but running it has been a nightmare. So here’s an extra helpful hint: beware of doing business with friends: you’ll often find yourself at the back of the queue, as they feel you won’t mind being messed with as much as the “real” customers.

 

What’s missing from these messages?

 

But my next helpful hint derives from this statement: “The obvious is always overlooked”.

 

This was given to me by one of the ablest people I have ever known, Roger Borsink, former head of Marriott Hotel’s for the New York market – and a very cool guy.

(a 40-year veteran of Marriott with the heart of a race car driver. His conservative dark red tie is the same color as his Porsche 911 Carrera).

 

He said, “Have you noticed how often we overlook the obvious?” I do – and this series of hints is a perfect example.

 

You see, so far I have overlooked something so important and so basic that over the years I must have told people to do it literally thousands of times.

 

Can you guess what it is? It is so powerful that people have written a whole slew of books about it. Any ideas before you scroll down?

 

It goes under several names and is based on a simple, but very important principle: the customer you want is like the customer you’ve got.

 

It is by far the cheapest way of getting new customers.

 

It used to be called friend-of-a-friend. It’s also called viral marketing – but it’s just the same thing under a fancy new name to make it sound important. And guess which buffoon forgot to use it when he first wrote these ideas? Me. Your resident expert.

 

Stupid, or what?

 

So, here’s a demonstration for you – of the obvious thing I should have done, but didn’t.

 

Do you have friends, colleagues, or members of staff who would like these hints?

 

In the meantime, make sure you aren’t overlooking the obvious as much as I do. Go through your stuff and look for tricks you may be missing.

 

And if you feel you are too close and need someone else to look at what you have and how to use it, why not get in touch with me right now?

 

Best,

 

Eric

EricValdivieso.com
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			About Me
		

				

				
				
							Eric Valdivieso has over 25 years of sales and showmanship experience, including 5 years of film and theatre training and 9 years of table service, in high-paced and competitive environments. 
He helps restaurant and hotel owners and managers cultivate experiences that people talk about, and seek out. 
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			Weekly Tutorial
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							Let me show you and your teams how to AID your customers. 
Appeal to their Affection, Intuition, and Desire. 
Learn how to shift the aim from the head to their hearts, and go for the gut and groin of your guests…and they will visit you for life as a result! 
						

				

					

		

					

		
				

				
					
						
					
			
						
				
														
															
													

				

					

		

				
			
						
						
					
			
						
				
							Phone: +1 201-332-2096


						

				

					

		

				
			
						
				
							Email: eric@ericvaldivieso.com
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			Newsletter


Subscribe to us for latest updates!
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							CEO Loews Hotels & Co-Owner of the New York Giants
						

				

				
				
							“Over the last few years, my family and I have had the pleasure to watch and enjoy, as Eric Valdivieso, nightly deliver a dining experience that is truly enjoyable. From the moment that we are welcomed by Eric at the door, to sitting at the bar and enjoying the suggestions and company to an amazing dinner, it is always one of our favorite nights. And Eric graciously and seamlessly choreographs this entire experience, without breaking a sweat. Eric truly understands hospitality, and what makes a great restaurant so great.”
						

				

					

		

					

		
				

		

	
	



























































