
Dear Fellow Shareholders:

Fiscal 2024 was a successful year, despite the challenging sales environment that emerged in the back
half of the year. Our teams did a great job of executing our strategy as we pursued our mission to be
financially successful through great people consistently delivering outstanding food, drinks and service
in an inviting atmosphere, making every guest loyal.

We succeeded by strengthening and leveraging our Four Competitive Advantages, while ensuring our
restaurant teams remained focused on executing our Back-to-Basics Operating Philosophy to drive the
highest levels of execution.

Fiscal 2024 Results

While sales results were weaker than we anticipated, earnings exceeded our initial expectations for the
year. Total sales grew 8.6% to $11.4 billion driven by same-restaurant sales growth of 1.6% and sales
from 39 net new restaurants. We also closed on the acquisition of Ruth’s Chris Steak House and
successfully integrated 78 company-owned restaurants and 5,000 Ruth’s Chris team members into
Darden. Ruth’s Chris was accretive to our full-year EPS results by $0.10.

Our sales growth, combined with strong cost management by our teams and the acquisition of Ruth’s
Chris, drove $1.8 billion in EBITDA1 from continuing operations, an increase of 50% compared to five
years ago. As a result, we delivered adjusted diluted net earnings per share growth of 11% to $8.881.
Additionally, we returned $1.1 billion to shareholders in the form of dividends and share repurchases.

When evaluating our performance within the context of our long-term framework of 10-15% Total
Shareholder Return (TSR) — as measured by EPS growth plus dividend yield — we delivered a TSR of
14.2% for fiscal 2024, which is near the high end of our range. Over the last five years, we have been
able to achieve annualized TSR of 11.7%. This is well within our target range despite the issuance of
nine million shares of common stock in fiscal year 2020 and other business disruptions from COVID.

Our Proven Strategy

Our ability to drive profitable sales growth is a testament to the strength of our business model and
adherence to our proven strategy, anchored in our Four Competitive Advantages of Significant Scale,
Extensive Data and Insights, Rigorous Strategic Planning and Results-Oriented Culture. At the brand-
level, our restaurant teams are relentlessly focused on executing our Back-to-Basics Operating
Philosophy anchored in food, service and atmosphere.

1 Represents a Non-GAAP measure. A reconciliation of GAAP to Non-GAAP numbers can be found at the end of this letter.



Our Four Competitive Advantages

1. Significant Scale

Our scale enables deep relationships with our supplier partners and creates cost advantages our
brands could not achieve on their own. It also allows us to have our own dedicated distribution
network, ensuring an uninterrupted supply chain to our restaurants. Further, our size creates a G&A
benefit by enabling us to centralize shared support functions and the associated costs.

2. Extensive Data & Insights

The depth of our data enables us to glean rich insights that are shared across our brands and lead to
smarter, faster and more impactful decision making. We are also able to better understand guest need
states and communicate with them more effectively, while eliminating friction from the guest
experience and measuring our overall marketing impact. Finally, these insights help us optimize our
menus by making better purchasing and pricing decisions based on guest data and historical trends.

3. Rigorous Strategic Planning

At the Enterprise level, our Rigorous Strategic Planning ensures we have the right portfolio of brands;
we align strategies and coordinate operations to maximize our portfolio’s value; and we capture the
available synergies across our brands. For our Brands, our strategic planning process allows us to
determine their distinct advantages and strategic role in the portfolio; identify and cultivate
differentiated positioning; develop a deep understanding of the competitive landscape; and ensure
they adhere to their strategy in order to compete effectively and grow share.

4. Results-Oriented Culture

Our team members are our greatest asset, and we are proud of the culture we have built. Our team
members bring our brands to life each day, and we know engaged teams are vital to creating
memorable guest experiences. We conduct engagement surveys with hourly team members and
management twice a year through Gallup, and Darden’s overall engagement is well above the average
for both U.S. and International companies as measured by Gallup. In fact, our most recent survey
results showed that our overall level of engagement is at an all-time high.

All four of our competitive advantages are unmatched in the full-service dining industry, allowing our
brands to compete more effectively and provide even greater value for our guests.

Our Back-to-Basics Operating Philosophy

Throughout the year, our restaurant teams continued to execute at a high level by remaining intensely
focused on being brilliant with the basics. Key to this is having well-trained, tenured team members.

Our manager and team member retention is at or above pre-COVID levels, and our teams benefit from
this day-to-day staffing consistency. We know engaged team members are vital to creating great guest
experiences, which is why we provide our teams with training programs that not only enhance their
skillsets, but build on the unique culture of our brands, further strengthening engagement.



For example, LongHorn Steakhouse recently completed their seventh Steak Master Series. Over the
course of two months, thousands of culinary team members compete in this highly engaging grilling
competition and training program for the right to be crowned champion. Similarly, Yard House
completed its first Best on Tap competition during the year. Known for having more than 130 beers on
tap, Yard House tested its bartenders from every restaurant giving them the opportunity to showcase
their beverage knowledge, bartending expertise, and service skills.

Programs like these not only help us develop our people, they give us an opportunity to celebrate team
members who play a critical role in the guest experience and who serve as torchbearers for their
brand’s culture.

Expanding Our Portfolio of Iconic Brands

On July 17, 2024, we announced our intent to acquire Chuy’s. We are thrilled to welcome another
iconic brand to our portfolio. Founded in Austin, Texas, in 1982, Chuy's serves made-from-scratch Tex-
Mex inspired dishes in a fun, eclectic atmosphere that offers a unique, “unchained” look and feel. They
currently operate 101 restaurants in 15 states generating total revenues over $450 million.

As we consider adding to our portfolio, we use a set of criteria to evaluate a potential brand. It should
be a full-service dining concept with broad guest appeal, have the ability to grow at a greater rate than
the target included in our long-term framework, and be big enough to impact our financial
performance over time. To be an excellent fit, a brand must also strengthen our strategy by enhancing
our scale, fitting our culture, and complementing our portfolio of iconic brands.

Chuy’s is an excellent fit. Just as our competitive advantages will benefit Chuy’s, they will further
amplify these advantages. Additionally, they are a great cultural fit — we share a similar Back-to-Basics
Operating Philosophy, as well as the same passion for our people. Finally, Chuy’s complements our
existing portfolio by allowing us to access the popular Mexican dining category, which we do not
compete in today.

We expect to close on the deal in the second quarter of fiscal 2025, following a 30-day go-shop period,
and subject to customary closing conditions. We have an experienced team ready to ensure integration
proceeds as smoothly as possible, after closing. Total acquisition and integration-related expenses are
expected to be approximately $50 to $55 million, pre-tax.

Excluding acquisition and integration-related expenses, we expect the impact from this transaction will
be neutral to diluted net earnings per share in fiscal 2025. By fiscal 2027, we anticipate this transaction
will be 12 to 15 cents accretive to our diluted net earnings per share.

Nourish & Delight Everyone We Serve

As a company that employs more than 190,000 team members, serves more than one million guests
a day and operates 2,000-plus restaurants across all 50 states, we strive to nourish and delight
everyone we serve — our team members, guests and communities. We consider this our higher
purpose and also integral to achieving our mission.



Serving Our TeamMembers

Our team members are at the heart of everything we do. Because of our size, we are able to help them
grow in their careers. We invest in our people’s success — from competitive pay and benefits to the
broad range of training and development opportunities we provide — while providing an inclusive and
supportive culture. Most importantly — through mentorship, collaboration and a commitment to
promoting from within — we consistently identify potential in our teammembers, spark their
development and support career growth with Darden or wherever their paths take them.

Investing In Their Success

We only succeed when our team members succeed, which is why we invest in them by providing
excellent opportunities throughout their Darden experience. This includes pay and benefits, and
training and development, all in an environment that is welcoming, inclusive and supportive.

Our hourly team members are the face of our brands. These roles are critical for our operations and a
source of our future restaurant leaders. Across all our brands, our hourly team members earn, on
average, more than $23 per hour, inclusive of income earned through gratuities.

Beyond pay, we provide valuable programs designed to help our team members be at their best. This
includes access to a variety of health benefits so eligible team members can choose from a menu of
options that best fit their needs and those of their family. This year, we invested an additional $3
million in subsidies to reduce or keep flat the medical premiums that our hourly team members pay,
and it marks the seventh consecutive year we have done so.

We also work to help our team members, and their families, thrive. For many of our team members,
English is not their first language. To help them succeed and grow their careers, we offer a program
called Fast Fluency that provides the opportunity to learn English for free. Additionally, our Next
Course Scholarship program — through the Darden Foundation — supports our team members’
families by helping their children achieve their educational goals. Over the past two years, nearly 200
children of team members have been awarded a post-secondary scholarship worth $3,000 each.

Pathways to Growth

Our hourly workforce is a primary source of talent to fill management roles. Withmore than 2,000
locations and 9,000 leadership positions across our restaurants, we can provide a pathway for
thousands of individuals across the country to advance from entry-level jobs into management roles. In
fact, we promote approximately 1,000 hourly restaurant team members into management each year.

In fiscal 2024, we promoted 1,100 hourly team members into our Manager-in-Training program, 285
restaurant managers into General Manager or Managing Partner roles and 22 GMs/MPs to Directors
of Operations. The extensive training programs we have in place for team members and leaders
ensure we are able to continually foster a strong pipeline of talent to meet the growth of our business.



Ensuring an Inclusive and Diverse Culture

At Darden, everyone is welcome to a seat at our table. When Bill Darden opened his first restaurant in
1938, he employed anyone willing to work hard, work smart and grow with the company — without
regard to race, gender or background. We carry this important legacy forward today. We believe there
is strength in bringing together a diversity of cultures, perspectives and ideas. The result fuels our
growth as a company and creates great places to work for our team members who extend that sense
of welcome and belonging to our guests.

To do this, we are focused on strengthening our pipeline of diverse leaders. Out of more than 1,400
restaurant leaders who were promoted from within in fiscal 2024, 40% were people of color and 48%
were women.We continue to support our restaurant teams in the hiring and development of talent so
our teams reflect the diversity of our industry and the communities we serve.

Serving Our Guests

In fiscal 2024, we served 420 million guests. We have the privilege of helping our guests celebrate
life’s special moments — big and small. They trust us with these occasions, which is why our restaurant
teams are so passionate about providing great food, with attentive service in an engaging atmosphere
every shift, every day.

Their focus on executing at the highest level was especially apparent during the busiest times in our
restaurants. Throughout the year, several of our brands achieved record-level performance when our
guests were counting on us the most. Olive Garden delivered record Valentine’s Day and Mother’s Day
sales. During the busy holiday season, Ruth’s Chris, The Capital Grille, Seasons 52 and Eddie V’s each
set all-time daily sales records on Thanksgiving Day, and The Capital Grille set their all-time total
monthly sales record during December.

Our internal guest satisfaction metrics are another leading indicator that we are creating great guest
experiences. Several of our brands reached new all-time highs for overall guest satisfaction for the full
fiscal year, including Olive Garden, Yard House, Cheddar’s Scratch Kitchen, Seasons 52 and Bahama
Breeze.

Additionally, five of our brands were recognized in Technomic’s “America’s Favorite Chain Restaurant”
survey. The survey measures perceptions of service and hospitality, unit appearance and ambiance,
food and beverage, convenience, and value. Ruth’s Chris Steak House was ranked as America’s
Favorite Chain restaurant, while Seasons 52, Bahama Breeze, LongHorn Steakhouse and The Capital
Grille all ranked in the top 10.

Creating exceptional experiences and lasting memories for our guests is why our team members do
what they do. They are passionate about being of service and committed to earning our guests’ loyalty.



Serving Our Communities

We aim to contribute to the communities we serve in meaningful ways that align with our business and
where we are equipped to make a real difference. We have a longstanding commitment to helping
fight hunger through both food and financial donations. Over the last five years, the Darden
Foundation has donated more than $20 million to charitable organizations that support the
communities we serve.

Additionally, we partner with our suppliers and others across our industry to drive progress on
challenges no single company or sector can tackle alone, such as climate change and animal welfare.
We focus our efforts where we believe we can have the greatest impact, always guided by scientifically
proven standards, data-driven programs, and fiscal responsibility.

Fighting Hunger

Thanks to the scale and scope of our restaurants, we are uniquely positioned to help fight hunger. Two
key ways we do that is through our ongoing partnership with Feeding America and our Darden Harvest
food donation program.

Feeding America estimates that more than 34 million people may face hunger. Our partnership with
them enhances access to nutritious food in areas with higher levels of food insecurity. Over the past
four years, the Darden Foundation has donated $8.5 million dollars to help fund 45 refrigerated
trucks from our partners at Penske Truck Leasing. These donations help provide reliable
transportation and operating funds to Feeding America food banks, increasing access to fresh food by
addressing transportation needs.

Since 2003, our restaurants have collected excess, nutritious food that was not served and prepared it
for weekly donation to local nonprofit partners. Because of the scale of our footprint, this amounts to a
substantial and immediate impact in our communities and helps divert food waste from landfills. In
fiscal 2024, we donated 5.4 million pounds of food, which is equivalent to 4.5 million meals. Since the
program began, we have donated more than 140 million pounds of food, amounting to more than
117 million meals.

Sourcing Food with Care

We value the trust our guests place in us, which is why we have best-in-class food safety and total
quality programs in place at our restaurants and with our suppliers.

Our highly qualified Total Quality team includes food and nutrition scientists, Registered Environmental
Health Specialists/Registered Sanitarians and former health inspectors. Beyond our own team, we
regularly partner with local health officials and regulatory agencies on food safety issues and consult
with industry experts on best practices.

We focus on maintaining food safety and food quality standards through every step of our supply
chain. We work closely with suppliers to evaluate processes and products before we agree to purchase
them, and we remain engaged to ensure that our quality specifications are continuously met.



We also follow the U.S. Food and Drug Administration’s comprehensive Hazard Analysis Critical Control
Point (HACCP) food safety principles. These focus on preventing hazards that could cause food-borne
illnesses, and we implement measures at every touchpoint from farm to fork to protect against
potential risk to our guests and team members.

We also take great care to understand where our ingredients come from and safeguard the treatment
of animals in our supply chain. We support science-based animal welfare outcomes, and we consult
with industry experts and organizations to remain aligned with best practices as they evolve.

Our goal is for Darden’s suppliers to contribute to measurable improvements in animal welfare
outcomes. These efforts are led by our Animal Welfare Advisory Council, which is comprised of a cross-
functional internal team along with external academic experts and industry consultants. Under the
council’s guidance, we work with our suppliers and industry peers to define appropriate metrics and to
establish science-based frameworks in line with developments in welfare measurement methods.

Protecting Our Planet

We depend on energy and water to operate our restaurants, along with the natural resources needed
to grow, process and transport the food that our guests enjoy. We recognize our responsibility to
conserve these resources and protect our planet for future generations. We do this by incorporating
environmental considerations into how we design and operate our restaurants and by partnering with
suppliers to increase the sustainability of the food we source.

Our conservation efforts begin where we have the most direct control — the 2,000+ restaurants where
we work to use energy and water efficiently and minimize waste. We incorporate processes and
behaviors along with equipment and technology that drive conservation, and we incorporate best
practices for green buildings in the design of new restaurants.

We aim to reduce energy consumption within our properties to save on operating costs and to
mitigate GHG emissions where possible. We do so primarily by increasing energy efficiency and
conservation, as well as by increasing our use of renewable energy.

In 2011, Darden began installing building management systems in select restaurants to help us monitor
and control temperature, lighting and refrigeration, and use energy more efficiently and cost
effectively. These systems are now installed at all new restaurants across all our brands. We are also
focused on reducing energy consumption in our restaurants by installing smart kitchen equipment. By
using advanced thermostats and kitchen equipment that adjusts to changing needs in the kitchen, we
use less energy.

As part of our efforts to reduce fossil fuel use and resulting emissions, our energy strategy incorporates
renewable sources. For instance, we have a 4,500-panel solar array on the roof of our Restaurant
Support Center in Orlando, Florida, that has a generating capacity of 1.1 megawatts (MW) of energy.

In 2023, Darden became an anchor tenant for two community-based solar projects. We subscribed to
15 community solar farms across New York and Illinois that generate approximately 20 MW of
renewable energy and help power 79 of our local restaurants.



ESCFinally, food waste is the largest single component of our waste stream, and we take a number of
steps to reduce the amount of waste we send to landfills. Beyond using technology, including machine
learning, to strengthen our forecasting efforts to mitigate food loss, our Harvest food donation
program plays an important role in diverting food waste.

Instead of discarding excess, unused food, our restaurants donate it to local nonprofits. In fiscal 2024,
5.4 million pounds of food was diverted and donated to help those in need.

For more information on the steps we are taking to drive progress in these and other areas, please see
our 2024 Impact Report, available at Darden.com.

Looking Ahead

We are proud of the results we achieved in fiscal 2024. We exceeded the high end of the EPS range we
provided at the beginning of fiscal 2024 despite the challenging sales environment that emerged in the
back half of the year.

As we begin fiscal 2025, our focus remains on controlling what we can control, leveraging and
strengthening our four competitive advantages and executing our back-to-basics operating philosophy
in order to drive growth and long-term shareholder value.

We wish to thank our 190,000 team members who create exceptional experiences for our guests. We
are also grateful to our Board of Directors for their commitment to providing strategic guidance and
effective, transparent corporate governance. And we thank you, our fellow shareholders, for your
continued support of Darden. We value your trust and constantly strive to be good stewards of your
investment.

Cindie Jamison Rick Cardenas
Chair of the Board President & Chief Executive Officer



Forward-Looking Statements

This letter contains forward-looking statements. By their nature, forward-looking statements involve
risks and uncertainties that could cause actual results to differ materially from those set forth in or
implied by such forward-looking statements. Additional cautionary and other information with respect
to these forward-looking statements is set forth in Item 1A of the Company’s Annual Report on Form
10-K under the heading “Risk Factors” which accompanies this letter.

Non-GAAP Information

The information in this letter includes financial information determined by methods other than in
accordance with U.S. generally accepted accounting principles (“GAAP”), such as EBITDA and adjusted
diluted net earnings per share. The Company’s management uses these non-GAAP measures in its
analysis of the Company’s performance and cash flow generation. The Company believes that the
presentation of certain non-GAAP measures provides useful supplemental information that is essential
to a proper understanding of the operating results of the Company’s businesses. This non-GAAP
disclosure should not be viewed as a substitute for operating results determined in accordance with
GAAP, nor is it necessarily comparable to non-GAAP performance measures that may be presented by
other companies.

EBITDA Reconciliation
$ in millions Fiscal 2023 Fiscal 2019
Net Earnings from Continuing Operations $1,030.5 $718.6

Interest, Net 138.7 50.2
Income Tax Expense 145.0 63.7
Depreciation and Amortization 459.9 336.7

EBITDA $1,774.1 $1,169.2

Annual Reported to Adjusted Earnings Reconciliation

Fiscal 2024 Fiscal 2023

$'s in millions, except per share amounts

Earnings
Before
Income
Tax

Income
Tax

Expense
Net

Earnings

Diluted
Net

Earnings
Per
Share

Earnings
Before
Income
Tax

Income
Tax

Expense
Net

Earnings

Diluted
Net

Earnings
Per
Share

Reported Earnings from Continuing Operations $1,175.5 $145.0 $1,030.5 $8.53 $1,120.5 $137.0 $983.5 $8.00

% Change vs Prior Year 6.6%
Adjustments:

Ruth's Chris transaction and integration related
costs

51.8 9.7 42.1 0.35 — — — —

Adjusted Earnings from Continuing Operations $1,227.3 $154.7 $1,072.6 $8.88 $1,120.5 $137.0 $983.5 $8.00

% Change vs Prior Year 11.0%
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