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FREE TEMPLATE

Restaurant budget template A 12-month operating budget for an independent restaurant, filled in with an example: 70 seats,
open six days a week, food and a bar.

LINE JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC YEAR % OF SALES

Covers 1,820 1,776 2,214 2,288 2,565 2,548 2,808 2,754 2,392 2,322 2,080 2,800 28,367

Sales
Food sales 40,040 39,072 48,708 50,336 56,430 56,056 61,776 60,588 55,016 53,406 47,840 67,200 636,468 70.4%
Drink sales 14,560 14,208 17,712 19,448 21,803 22,932 26,676 26,163 21,528 19,737 17,680 30,800 253,247 28.0%

Other sales (events, retail) 0 600 0 800 1,200 1,500 1,500 800 1,200 800 1,500 4,500 14,400 1.6%
Total sales 54,600 53,880 66,420 70,584 79,433 80,488 89,952 87,551 77,744 73,943 67,020 102,500 904,115 100.0%

Cost of sales
Food cost 12,412 12,112 15,099 15,604 17,493 17,377 19,151 18,782 17,055 16,556 14,830 20,832 197,305 21.8%
Drink cost 3,640 3,552 4,428 4,862 5,451 5,733 6,669 6,541 5,382 4,934 4,420 7,700 63,312 7.0%
Total cost of sales 16,052 15,664 19,527 20,466 22,944 23,110 25,820 25,323 22,437 21,490 19,250 28,532 260,617 28.8%

Gross profit 38,548 38,216 46,893 50,118 56,489 57,378 64,132 62,228 55,307 52,453 47,770 73,968 643,498 71.2%

Labour
Kitchen wages 9,400 9,400 9,400 9,400 9,400 10,200 10,200 10,200 9,400 9,400 9,400 10,600 116,400 12.9%
Front-of-house wages 8,200 8,200 8,200 8,200 8,200 9,200 9,200 9,200 8,200 8,200 8,200 10,000 103,200 11.4%

Management salaries 4,800 4,800 4,800 4,800 4,800 4,800 4,800 4,800 4,800 4,800 4,800 4,800 57,600 6.4%
Payroll taxes and benefits 4,480 4,480 4,480 4,480 4,480 4,840 4,840 4,840 4,480 4,480 4,480 5,080 55,440 6.1%
Total labour 26,880 26,880 26,880 26,880 26,880 29,040 29,040 29,040 26,880 26,880 26,880 30,480 332,640 36.8%

Prime cost (cost of sales + labour) 42,932 42,544 46,407 47,346 49,824 52,150 54,860 54,363 49,317 48,370 46,130 59,012 593,257 65.6%

Operating expenses
Card processing fees 874 862 1,063 1,129 1,271 1,288 1,439 1,401 1,244 1,183 1,072 1,640 14,466 1.6%
Marketing 1,100 1,100 1,400 1,100 1,100 1,100 1,100 1,100 1,100 1,100 1,800 1,400 14,500 1.6%

Repairs and maintenance 850 850 850 850 850 850 850 850 850 850 850 850 10,200 1.1%
Smallwares and supplies 600 600 600 600 600 600 600 600 600 600 600 900 7,500 0.8%

Cleaning and laundry 850 850 850 850 850 850 850 850 850 850 850 850 10,200 1.1%
Utilities 2,700 2,600 2,400 2,200 2,100 2,300 2,600 2,600 2,200 2,300 2,500 2,900 29,400 3.3%
Software and subscriptions 600 600 600 600 600 600 600 600 600 600 600 600 7,200 0.8%

Accounting and legal 750 750 750 750 750 750 750 750 750 750 750 750 9,000 1.0%
Total operating expenses 8,324 8,212 8,513 8,079 8,121 8,338 8,789 8,751 8,194 8,233 9,022 9,890 102,466 11.3%

Occupancy
Rent 6,800 6,800 6,800 6,800 6,800 6,800 6,800 6,800 6,800 6,800 6,800 6,800 81,600 9.0%

Property taxes and service charges 950 950 950 950 950 950 950 950 950 950 950 950 11,400 1.3%
Insurance 450 450 450 450 450 450 450 450 450 450 450 450 5,400 0.6%
Total occupancy 8,200 8,200 8,200 8,200 8,200 8,200 8,200 8,200 8,200 8,200 8,200 8,200 98,400 10.9%

Operating profit (EBITDA) -4,856 -5,076 3,300 6,958 13,288 11,800 18,103 16,237 12,033 9,140 3,667 25,398 109,992 12.2%
Depreciation 1,500 1,500 1,500 1,500 1,500 1,500 1,500 1,500 1,500 1,500 1,500 1,500 18,000 2.0%

Loan interest 450 450 450 450 450 450 450 450 450 450 450 450 5,400 0.6%
Net profit before tax -6,806 -7,026 1,350 5,008 11,338 9,850 16,153 14,287 10,083 7,190 1,717 23,448 86,592 9.6%

Key ratios
Food cost % 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0% 31.0%

Drink cost % 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0% 25.0%
Labour cost % 49.2% 49.9% 40.5% 38.1% 33.8% 36.1% 32.3% 33.2% 34.6% 36.4% 40.1% 29.7% 36.8%
Prime cost % 78.6% 79.0% 69.9% 67.1% 62.7% 64.8% 61.0% 62.1% 63.4% 65.4% 68.8% 57.6% 65.6%

Average spend per cover 30.00 30.34 30.00 30.85 30.97 31.59 32.03 31.79 32.50 31.84 32.22 36.61 31.87
Net profit margin -12.5% -13.0% 2.0% 7.1% 14.3% 12.2% 18.0% 16.3% 13.0% 9.7% 2.6% 22.9% 9.6%

Example figures are illustrative, not benchmarks for your restaurant. A planning tool, not tax or accounting advice. Full guide: www.tableview.com/blog/restaurant-budget-template/

https://www.tableview.com/blog/restaurant-budget-template/
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How to use it
1. Start on the Assumptions sheet: days open, covers per day and average spend per cover, month by month, from last year's sales reports.
2. Set your cost rates: food and drink cost as a share of their sales, payroll taxes as a share of wages, card fees as a share of sales.
3. On the Budget sheet, replace the yellow figures with your own wages, rent and running costs. Sales, cost of sales, payroll taxes and card
fees calculate themselves.

4. Check the key ratios at the bottom: prime cost, labour cost and net margin. If they are out of line, change the plan now, not in month nine.
5. Each month, open Budget vs actual, set the month number and type in the actual figures from your P&L.
6. Investigate any line more than 5% or a few hundred off budget, and update the remaining months when something changes for good.

Budget vs actual
Month: 

Type this month's actual figures from your P&L into the yellow column. On a cost line, a positive variance means you spent more than
planned.

LINE BUDGET ACTUAL VARIANCE NOTES

Covers

Sales

Food sales

Drink sales

Other sales (events, retail)

Total sales

Cost of sales

Food cost

Drink cost

Total cost of sales

Gross profit

Labour

Kitchen wages

Front-of-house wages

Management salaries

Payroll taxes and benefits

Total labour

Prime cost (cost of sales + labour)

Operating expenses

Card processing fees

Marketing

Repairs and maintenance

Smallwares and supplies

Cleaning and laundry

Utilities

Software and subscriptions

Accounting and legal

Total operating expenses

Occupancy

Rent

Property taxes and service charges

Insurance

Total occupancy

Operating profit (EBITDA)

Depreciation

Loan interest

Net profit before tax

Key ratios

Food cost %

Drink cost %

Labour cost %

Prime cost %

Average spend per cover

Net profit margin


