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Don Falconio (left) and Poses examine pastry offered at the Market at The Comm:ssary, a Poses enterprise

Success a la carte

Managing the recipe for restaurant renaissance

By Peter Binzen
Tgnirer Stafl Writer

Steve Poses, the Center City restaurateur,
moved last month from cramped quarters
behind the kitchen of ‘one of his restaurants
into a suite of offices on the 21st floor of the
Archilects Building at 17th and Sansom
Sireets.

His move marked another step in his evolu-

tion as a corporate executive.

l.ess than a dozen years ago, he was pohsh
ing glass as a busboy at La Panetiere, the posh
]-rench_ reswuram - s

five restaurants, a retail store and a catering
business. His 500 workers serve about 4,000
meals a day and his gross sales this year will
be “in excess of $§10 million,” he says.

He gave up cooking in 1977 and now sees
his job as “managing the managers.” He's
about to form a holding company for his
varied outlets.

Yet he insists that succeeding in the restau-

rant business isn’t as difficult as one might_'

- suspecl. :
; "11 was an easy busmess whenl started and'

-.today. e said in a ecent interview i
new offlce. “Peepie ssume the restaurant
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dollar company. He majored in sociclogy at
the University of Pennsylvania, from which
he was graduated in 1968. City planning and
architecture interested him, but business
didn't. He scoffed at an uncle’s notion that
businessmen were creative.

Before taking the busboy job at La Pane-
tiere, Poses served briefly in the Peace Corps,

worked for SANE (the Committee for a Sane

Nuclear Policy), which is an antinuclear
group. and for a Germantown school for:
: ally disturbed children.

background of a;,buddmg entre-
thinks his inexperience




