
Financial Health Checklist

Monitor and improve your restaurant’s financial health with essential tips on budgeting, 
cash flow management, and expense tracking.

1. Budgeting

Set Monthly Budgets:

Track Actual vs. Budgeted:

Adjust Budgets Quarterly:

2. Cash Flow Management

Monitor Daily Cash Flow:

Maintain a Cash Reserve:

Invoice Management:

3. Expense Tracking

Calculate expected revenue and expenses for each month.
Include all categories: food costs, labor, utilities, marketing, rent, and other operating 
expenses.

Regularly compare actual expenses and revenues against your budget.
Identify variances and understand the reasons behind them.

Review and adjust your budgets quarterly based on performance and seasonal 
changes.

Keep a daily record of cash inflows and outflows.
Identify patterns and address any discrepancies immediately.

Aim to have at least three months’ worth of operating expenses saved as a cash 
reserve.

Ensure timely invoicing and follow up on overdue payments.
Negotiate better payment terms with suppliers if needed.



Categorize Expenses:

Regular Expense Audits:

Implement Cost Control Measures:

4. Revenue Optimization

Analyze Sales Data:

Promotions and Discounts:

5. Financial Reporting

Monthly Financial Statements:

Key Performance Indicators (KPIs):

Benchmarking:

6. Tax Compliance

Stay Up-to-Date:

Break down expenses into specific categories (e.g., food, labor, utilities).
Use accounting software to help categorize and track expenses e�ciently.

Conduct monthly audits to review all expenses.
Look for opportunities to reduce costs without compromising quality.

Set portion control standards to manage food costs.
Optimize sta�ng schedules to reduce labor costs without impacting service.

Use POS systems to track sales data and identify best-selling items.
Adjust your menu to highlight high-margin items.

Plan strategic promotions to boost sales during slow periods.
Track the e�ectiveness of promotions to ensure they are profitable.

Prepare and review monthly financial statements, including profit and loss, balance 
sheet, and cash flow statement.

Monitor KPIs such as food cost percentage, labor cost percentage, and net profit 
margin.

Compare your financial performance against industry benchmarks to identify areas 
for improvement.

Keep informed about tax regulations and deadlines.
Ensure timely filing and payment of all taxes to avoid penalties.



Seek Professional Help:

7. Financial Planning and Forecasting

Set Financial Goals:

Regular Forecasting:

8. Investing in Growth

Reinvest Profits:

Explore Financing Options:

By following this checklist, you can maintain a strong financial foundation for your restaurant 

or catering co., allowing you to focus on what you do best—creating amazing culinary 

experiences.

Consider hiring a professional accountant or financial advisor to help with tax 
planning and compliance.

Establish short-term and long-term financial goals for your restaurant.
Develop action plans to achieve these goals.

Use historical data to forecast future revenues and expenses.
Adjust your business strategies based on forecasted trends.

Allocate a portion of profits towards growth initiatives like marketing, equipment 
upgrades, or sta� training.

Consider loans or investors if additional capital is needed for expansion.
Ensure any financing aligns with your financial health and growth plans.


