
Bonita Bill’s Mission Statement

“To consistently deliver an authentic local island dining experience with genuine 

and warm hospitality, fresh local seafood and quality ingredients, the best beer 

and wine selections on Fort Myers Beach, and a laidback atmosphere reminiscent 

of “days gone by” by embracing old Florida vibes while executing with a growth 

mindset to ensure future success.”



Bonita Bill’s Guiding Values
1) Health & safety first - for yourself, our team, our guests, our vendors.

2) Be customer centric in all we do - be dedicated to genuine hospitality and creating 
memorable experiences. Strive to “surprise and delight.”

3) Show respect - for our team, our supervisors, our industry, and our guests. Understand and be 
responsible for the impact you make.

4) Lead with integrity – be truthful, sincere and upfront with everyone you interact with.

5) Deliver consistency – maintain our standard moment to moment, day to day, and year to year

6) Pursue profitability – we must sustain our business in order to continue to be a successful 
employer. Profitability leads to possibilities.

7) Be good environmental stewards – always working towards sustainability and reducing our 
footprint.

8) Be passionate about your work – love and believe in what you do. Have fun!





How Are Decisions Made?
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Observations
Continuous Improvement





Develop the 
plan
Using data, 
industry 
standards, and 
consultant 
guidance

Build the team 
Hire up for season. 
Define all roles & 
responsibilities. 
Provide structure 
and implement 
standards. 
Improve 
communication 
and teamwork.

Expand seating! 
Floating Docks will be 
in SOON! Expand bar 
seating and dock 
service. Open the 
Little Tiki. Work to 
rebuild the big tiki 
and seating area.

Revamp Music / 
Entertainment 
Host special events 
and promotions, 
bring in new artists 
on a regular basis

Refresh menu &  
expand beverage 
program
Focus on better 
ingredients & fresh 
seafood,  
optimization to 
improve margins 
and reduce waste, 
improve offerings 
based on market 
demands.

Next Steps – 30/60/90 Day Outlook
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