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Pitch your 
concept –
Share your vision!







Next Steps – Startup Cost Calculations

Create equipment list – Menu drives need, be cautious 
with wants

Smallwares + China/Glass/Silver go hand-in-hand with 
the equipment list

Determine the scope – Is it just paint or do you need an 
architect and/or designer

Solicit bids for the buildout + equipment

Do your research – Make those calls!

Once you’ve started to gather your numbers, set up your 
calculator





Next Steps – Revenue Calculations

Whittle down your 
menu items to 

develop the 
opening menu

Create COGS 
worksheets for your 

opening menu 
items, including 

pour costs for any 
LBW

Determine your 
meal or service 

periods –
Determines hours of 

operation

Think about your 
offerings + your 
targeted guest –

What will an 
average 

order/check look 
like?

Do your research –
Demographics/Foot 
Traffic/Competitors 

business volume

Once you’ve started 
to gather your 

numbers, set up 
your calculator



Revenue Calculators – An Overview



Next Steps – Begin Financial Projections

Break out revenue by type/location/stream

Delivery – Is 3rd Party for you?  What’s the 
impact?

Projections vs Chart of Accounts Setup

Expenses are easier to track if there is more 
detail

Once you’ve started to gather your 
numbers, set up your calculator



Category Considerations Specific to the Industry

Expense
Payroll expenses

Bartenders
Servers
Back of House

Total Payroll expenses
Employee Related

Payroll Taxes
Worker's Compensation
Health Insurance
Employee Staff Meals

Total Employee Related

Direct Operating Expenses
Comp Food & Bev
Spillage/Waste
Supplies

Front of House
Back of House
General Supplies
Supplies - Other

Total Supplies
Music and Entertainment
Paper & Disposables Supplies

Front of House
Back of House
Janitorial
Other

Total Paper & Disposables Supplies
Small Ware

Front of House
Back of House
Other

Total Small Ware
Cleaning Supplies

Cleaning Chemicals
Machine Chemicals
Cleaning Supplies - Other

Total Cleaning Supplies
Outside Cleaning Expense

Outside Services
Dues and Subscriptions
Cash Over and Short
Licenses and Permits
Uniforms
Linen Expense
Filing Fees
Certifications
Equipment Rental



Let’s stop a minute 
and regroup….

Questions? 
Comments? 
Clarification?



Coming Up…C’est Ta-CoCo’s First Draft Projections!

How did you come up with 
that!?

First draft projections = 
Baseline to move forward

What’s missing?

Defend the assumptions



Competition
The RI SBDC and the internet have great 
templates and resources as you start your 
projections  

Download the example template in the 
chat!



Questions?

Contact Us:

401-874-7232

https://bit.ly/regRISBDC 

maggie_longo@uri.edu

Join us next week – Is Opening A Restaurant Right For You – Part 3: Next Steps & Q+A

https://bit.ly/regRISBDC
mailto:maggie_longo@uri.edu
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