PrimeCost Lab - Restaurant Financial Toolkit - SAMPLE Excel & Google Sheets - $79 - 14-day refund

Dashboard

Bistro 80 (sample) | Preset: Restaurant | Month 6 of Year 1 (plan)

Plan - selected month

KPI Value Benchmark low Benchmark high Status How to read it

Food cost % 31.0% 28.0% 35.0% On target Food COGS / food sales.

Beverage cost % 21.8% 18.0% 24.0% On target Beverage COGS / beverage sales.

Labor cost % 35.5% 34.2% 36.5% On target All labor incl. payroll taxes / total sales.

Prime cost % 63.9% 60.0% 65.0% On target COGS + labor / total sales.

Occupancy cost % 7.9% 6.0% 10.0% On target Rent + CAM + property tax + property insurance / sales.

EBITDA % 13.1% No benchmark Restaurant-level profit before interest, taxes, depreciation.

Plan sales per open day $8,085 $6,288 On target Compared with break-even sales per day (column C).

Break-even sales per open day $6,288 Fixed costs / contribution margin, per open day (Break-Even sheet).

Plan covers per open day 147.0 114.3 On target Compared with break-even covers per day (column C).

Break-even covers per open day 114.3 Covers you need every open day to cover all costs.

Average check $55.00 Sales / covers.

Hourly staff turnover % (per year) 92.0% 92.0% On target Lower is better. Its cost (headcount x turnover x cost per departure) is a line in Operating expenses.
Seat turns per service 0.92 1.50 2.50 Reference only Reference only, no color: weak, undated source (restaurants only). Covers per open day / seats / services per day.
Net profit margin % (Year 1) 5.8% 3.0% 9.0% On target After depreciation, interest and tax (3-Year Projection). Sourced benchmarks are net margins.

Last closed month - actual (inventory method)

KPI Value Benchmark low Benchmark high Status How to read it

Food cost % (actual) 32.0% 28.0% 35.0% On target (Opening inventory + purchases - closing inventory) / food sales.
Beverage cost % (actual) 22.9% 18.0% 24.0% On target Same method on beverage counts and sales.

Labor cost % (actual) 35.4% 34.2% 36.5% On target Wages + payroll taxes + benefits / total sales.

Prime cost % (actual) 64.0% 60.0% 65.0% On target Food + beverage cost + labor / total sales. Your most important number.

Year 1 at a glance

Metric Value

Year 1 sales $2,402,400
Year 1 prime cost % 64.4%
Year 1 EBITDA $283,816
Year 1 EBITDA % 11.8%
Year 1 debt service coverage 4.02x
Cash at end of Year 3 $644,897

Fictional Restaurant preset (80 seats, 140 covers/day, $55 average check). Every benchmark sourced on the Assumptions & Sources sheet. primecostlab.github.io/toolkit/



PrimeCost Lab - Restaurant Financial Toolkit - SAMPLE

3-Year Projection

Bistro 80 (sample) | Preset: Restaurant | Prepared with the PrimeCost Lab Restaurant Financial Toolkit

Income statement Year 1 Year 2 Year 3

Revenue $2,402,400 $2,522,520 $2,598,196
Cost of goods sold $684,029 $718,230 $739,777
Gross profit $1,718,371 $1,804,290 $1,858,418
Labor $862,595 $888,472 $915,127
Prime cost $1,546,623 $1,606,703 $1,654,904
Prime cost % 64.4% 63.7% 63.7%
Occupancy $200,400 $206,412 $212,604
Operating expenses - variable $170,570 $179,099 $184,472
Operating expenses - fixed $162,590 $167,468 $172,492
General & administrative $38,400 $39,552 $40,739
EBITDA $283,816 $323,286 $332,985
EBITDA % 11.8% 12.8% 12.8%
Depreciation (straight line) $62,000 $62,000 $62,000
Operating income (EBIT) $221,816 $261,286 $270,985
Interest expense $36,375 $33,804 $31,040
Income before tax $185,441 $227,483 $239,945
Income tax (floor at zero) $46,360 $56,871 $59,986
Net income $139,081 $170,612 $179,959
Bank loan Year 1 Year 2 Year 3

Beginning balance $485,000 $450,717 $413,863
Annual payment (principal + interest) $70,658 $70,658 $70,658
Interest $36,375 $33,804 $31,040
Principal repaid $34,283 $36,854 $39,618
Ending balance $450,717 $413,863 $374,246
Debt service coverage (EBITDA / annual payment) 4.02x 4.58x 4.71x
Cash flow (simplified) Year 1 Year 2 Year 3

Beginning cash $80,000 $246,798 $442,556
Net income $139,081 $170,612 $179,959
Add back depreciation $62,000 $62,000 $62,000
Less loan principal repaid -$34,283 -$36,854 -$39,618
Net cash flow $166,798 $195,758 $202,341
Ending cash $246,798 $442,556 $644,897

Excel & Google Sheets - $79 - 14-day refund

Uses of funds Amount

Leasehold improvements / build-out $350,000
Kitchen & bar equipment $180,000
Furniture, fixtures, signage $90,000
Pre-opening costs $60,000
Opening inventory $25,000
Working capital reserve $80,000
Total uses $785,000
Owner equity $200,000
Investor equity $100,000
Bank loan $485,000
Total sources $785,000
Check: sources - uses (0 = balanced) $0
Loan as % of total uses 61.8%

Notes for your lender:

- Year 1 comes month by month from the Monthly P&L.

- Years 2-3: sales grow at your rates; variable costs keep their Year 1
fixed costs grow with inflation.

- Loan: level annual payments; interest on the opening balance.

- Opening cash = working capital reserve.

- Taxes are an estimate. Not tax advice.

Fictional Restaurant preset (80 seats, 140 covers/day, $55 average check). Every benchmark sourced on the Assumptions & Sources sheet. primecostlab.github.io/toolkit/



PrimeCost Lab - Restaurant Financial Toolkit - SAMPLE Excel & Google Sheets - $79 - 14-day refund

Break-Even
Year 1 plan basis | Bistro 80 (sample)

Cost structure (Year 1) Value How it is calculated
Annual sales $2,402,400
Annual covers 43,680
Average check $55.00
Variable costs (COGS + card fees + supplies + marketing) $854,599
Variable cost % of sales 35.6%
Contribution margin % 64.4% Each dollar of sales left after variable costs.
Fixed costs per year (labor, occupancy, fixed opex, G&A) $1,263,985 Hourly labor is treated as fixed: it is scheduled, not per plate.
Fixed costs per month $105,332
Break-even per day Value How it is calculated
Break-even sales per month $163,490 Fixed costs / contribution margin %
Break-even sales per open day $6,288
Break-even covers per open day 114.3
Plan covers per open day (Year 1 average) 140.0
Safety margin (plan above break-even) 18.3% How far sales can fall before you lose money.
Break-even per seat Value How it is calculated
Break-even sales per seat per day $78.60
Break-even seat turns per day 1.43
Plan seat turns per day 1.75
Break-even per service Value How it is calculated
Service 1: Lunch

Break-even covers 40.0

Break-even sales $2,201

Seat turns needed 0.50
Service 2: Dinner

Break-even covers 74.3

Break-even sales $4,087

Seat turns needed 0.93
Break-even including loan payments Value How it is calculated
Annual loan payment (principal + interest) $70,658
Break-even sales per open day, incl. loan payments $6,640
Break-even covers per open day, incl. loan payments 120.7

Fictional Restaurant preset (80 seats, 140 covers/day, $55 average check). Every benchmark sourced on the Assumptions & Sources sheet. primecostlab.github.io/toolkit/



