Determining Amounts for Cash Flow Items

Cash flow items are those income and expense items that are going occur on a regular basis. By filling in the chart “Common Cash Flow Items in Food Service Industry” you will have the information to transfer to the Monthly Cash Flow projections work sheet. These items, at this point, are going to be your best estimates. When estimating, it is best to underestimate sales and over estimate expenses, not the other way around. You want to find out if your concept will work as planned or whether it needs adjusting. You can do this on either a monthly or annual basis. Just be consistent on all items. Some items may not apply to your business so leave them blank.
Here are the steps:

1. Revenue.. transfer information from Sales Projection work sheet


2. Cost of sales:



Food, use national average of 28-34% of sales depending on menu



Wine/Liquor  22-25% of wine/liquor sales



Labor, estimate how many people you are going to have. What are the 


competitive wage for the different positions and add 13% to cover the 


payroll taxes. Even if you are performing some of these jobs, put in the 


cost, the business has to be able to pay for what it needs.

3. Expenses



1. Contact various agencies or suppliers to get estimate of costs. You can 


also talk to other business owners to get estimate of costs.



2. Credit card charges can be estimated at 2.5% of credit card sales



3. Workmen’s Comp Insurance approximately 6% of total payroll 


4. Rent please be aware that if rent gets above 8-10% of sales it is 


extremely difficult to make a profit.



5. Some items might not apply to your business so leave blank.
Remember these are all just rough estimates at this point to help you determine if your concept will work. 

