


	Expense Category
	Brief Explanation

	FOOD & BEVERAGE COSTS
	

	Ingredients & Raw Food
	Core cost of all food items purchased for menu preparation

	Meat & Poultry
	Beef, chicken, pork, lamb, and other animal proteins

	Seafood & Fish
	Fresh, frozen, or smoked fish and shellfish

	Dairy Products
	Milk, cream, butter, cheese, and yoghurt

	Produce & Vegetables
	Fresh, frozen, and canned fruits and vegetables

	Dry Goods & Pantry Staples
	Flour, rice, pasta, sugar, salt, oils, and canned goods

	Herbs, Spices & Seasonings
	Fresh and dried herbs, spice blends, and flavouring agents

	Condiments & Sauces
	Bottled sauces, mustards, ketchups, and table condiments

	Specialty & Imported Items
	Premium or imported ingredients for signature dishes

	Organic & Premium Ingredients
	Higher-cost certified organic or artisan-sourced products

	Bakery & Pastry Supplies
	Bread, pastry dough, dessert bases, and baking ingredients

	Beverages (Non-Alcoholic)
	Soft drinks, juices, water, coffee, tea, and mixers

	Coffee & Espresso Supplies
	Coffee beans, ground coffee, syrups, and milk alternatives

	Tea Selection
	Loose-leaf teas, tea bags, herbal infusions, and accessories

	Beverages (Alcoholic)
	Beer, wine, spirits, and cocktail ingredients

	Wine Stock
	Red, white, rosé, sparkling, and dessert wines

	Beer & Craft Beer Stock
	Bottled, canned, and draught beer, including craft varieties

	Spirits & Liqueurs
	Whisky, vodka, gin, rum, tequila, and liqueurs

	Cocktail Mixers & Garnishes
	Bitters, syrups, citrus, olives, cherries, and other garnishes

	Ice
	Purchased or machine-produced ice for drinks and food display

	Takeout Containers & Packaging
	Boxes, bags, wrapping, and disposable containers for takeaway orders

	Disposable Cutlery & Plates
	Single-use knives, forks, spoons, and plates for takeaway

	Paper Napkins & Straws
	Disposable guest supplies used during service

	Food Waste & Spoilage
	Loss from expired, over-portioned, or improperly stored ingredients

	Portion Control Losses
	Costs arising from inconsistent portioning by kitchen staff

	Supplier Delivery Charges
	Freight or delivery fees added by food and beverage suppliers

	LABOR COSTS
	

	Chef & Kitchen Staff Wages
	Salaries for head chefs, sous chefs, and kitchen hands

	Front-of-House Staff Wages
	Pay for servers, waitstaff, hosts, and cashiers

	Bar Staff Wages
	Wages for bartenders and bar-backs

	Management Salaries
	Pay for restaurant managers and supervisors

	Dishwashers & Support Staff
	Wages for cleaning and support crew

	Delivery Drivers
	Wages or contractor fees for in-house delivery personnel

	Casual & Part-Time Staff
	Hourly workers hired to cover peak periods or weekends

	Seasonal Staff
	Temporary hires brought on during holidays or busy seasons

	Overtime Pay
	Additional wages are paid when staff exceed standard working hours

	Staff Bonuses
	Performance-based incentives paid to employees

	Staff Tips Administered
	Managed tip pools or service charges distributed to staff

	Staff Meals
	Cost of meals provided to employees during shifts

	Payroll Processing Fees
	Fees charged by payroll services or software

	Recruitment & Hiring Costs
	Job advertisements, agency fees, and interview costs

	Background Check Fees
	Cost of verifying employee history and criminal records

	Staff Onboarding Costs
	Administrative costs of integrating new employees

	Training & Development
	Cost of onboarding programs, workshops, and instructional materials

	Food Safety Certification
	Costs for staff to obtain hygiene and food handler certifications

	Uniforms & Workwear
	Purchase, rental, or laundering of staff uniforms and aprons

	Hair Nets & Protective Gear
	Hygiene accessories required for kitchen staff

	OCCUPANCY COSTS
	

	Rent or Lease Payments
	Monthly cost to occupy the restaurant premises

	Property Taxes
	Taxes levied on the building or land used by the restaurant

	Ground Rent
	Separate land lease costs where applicable

	Building Insurance
	Coverage for physical damage to the restaurant structure

	Leasehold Improvements
	Cost of renovating or customising a leased space

	Renovation & Fit-Out Costs
	Major refurbishment or initial build-out of the dining space

	Interior Design Fees
	Professional design services for layout, décor, and ambiance planning

	Signage Installation
	Cost of exterior and interior signage setup

	Storage Facility Rental
	Off-site storage for excess inventory or seasonal equipment

	Parking Facility Costs
	Leasing or maintaining dedicated customer parking

	UTILITIES
	

	Electricity
	Power for lighting, refrigeration, cooking equipment, and POS systems

	Gas
	Fuel for cooking, heating water, and heating the premises

	Water & Sewage
	Water consumption and wastewater disposal charges

	Internet Service
	Broadband and data connectivity for operations and POS

	Telephone
	Landline and mobile phone costs for reservations and operations

	Trash & Waste Removal
	Regular collection and disposal of kitchen and general waste

	Heating Fuel (Oil/Wood/Coal)
	Alternative fuel sources used for cooking or heating

	Grease Trap Cleaning
	Regular pumping and cleaning of grease interceptors

	Recycled Water & Conservation Costs
	Expenses related to water-saving systems or recycled water usage

	Solar or Renewable Energy Setup
	Investment or lease costs for sustainable energy sources

	EQUIPMENT COSTS
	

	Commercial Ovens & Stoves
	Core cooking appliances for the kitchen

	Grills, Fryers & Griddles
	Specialist cooking surfaces for high-volume kitchens

	Refrigerators & Freezers
	Cold storage units for ingredients and beverages

	Walk-In Cool Rooms
	Large refrigerated rooms for bulk ingredient storage

	Ice Machines
	Equipment that produces ice for drinks and food service

	Dishwashers & Washing Equipment
	Industrial dishwashing machines and cleaning systems

	Coffee Machines & Espresso Equipment
	Commercial espresso machines, grinders, and filter machines

	Blenders & Mixers
	Commercial blending and mixing equipment for kitchen and bar

	Slicers & Food Processors
	Mechanical slicers, choppers, and food prep machines

	Sous Vide & Specialty Equipment
	Advanced culinary tools for fine dining or specialty cooking

	Bar Equipment
	Cocktail shakers, jiggers, blenders, bottle openers, and strainers

	Draught Beer Systems
	Kegs, taps, gas lines, and coolers for draught beer service

	Kitchen Utensils & Smallwares
	Pots, pans, ladles, knives, mixing bowls, and cooking tools

	Knife Sets & Sharpening
	Professional knives and ongoing sharpening service costs

	Tableware & Crockery
	Plates, bowls, cups, saucers, glasses, and cutlery

	Glassware
	Wine glasses, tumblers, cocktail glasses, and water goblets

	Silverware & Flatware
	Forks, knives, spoons, and serving utensils

	Linen & Napkins
	Tablecloths, cloth napkins, and linen rentals

	Furniture (Tables & Chairs)
	Dining room tables, chairs, bar stools, and booths

	Outdoor Furniture
	Patio tables, chairs, umbrellas, and weather covers

	Point-of-Sale (POS) System
	Hardware and software for order taking and payment processing

	Kitchen Display Systems (KDS)
	Digital screens in the kitchen showing live orders

	Cash Registers & Cash Drawers
	Basic cash handling equipment where POS is not used

	Receipt Printers & Ticket Printers
	Hardware for printing customer and kitchen tickets

	Payment Terminals
	Card readers and contactless payment devices

	Equipment Repairs & Maintenance
	Ongoing servicing and emergency repairs of all equipment

	Equipment Leasing Fees
	Monthly costs for leased equipment instead of being purchased outright

	Equipment Insurance
	Cover for breakdown, theft, or damage to commercial equipment

	REPAIRS & MAINTENANCE
	

	Building & Structure Repairs
	Fixing walls, floors, ceilings, roofs, windows, and staircases

	Plumbing & Water System Repairs
	Maintenance of pipes, drains, and water systems

	Electrical Repairs
	Fixing wiring, fixtures, fuses, and electrical systems

	Refrigeration Repairs
	Servicing of cold storage and bar refrigeration units

	HVAC & Air Conditioning
	Maintenance of heating, ventilation, and cooling systems

	Exhaust Hood & Ventilation Cleaning
	Regular cleaning of kitchen exhaust systems and ductwork

	Grounds & Parking Maintenance
	Landscaping, snow removal, sidewalk repairs, and parking lot upkeep

	Painting & Decorating
	Repainting walls and refreshing interior finishes

	Signage Repairs
	Maintaining exterior and interior signs and lighting

	Furniture Repairs & Reupholstering
	Fixing or restoring chairs, booths, and tables

	Flooring Repairs
	Replacing or repairing tiles, carpets, or wooden flooring

	Drain & Grease Trap Maintenance
	Clearing blockages and maintaining drainage systems

	Roof Repairs & Waterproofing
	Fixing leaks and protecting the building envelope

	Lock & Security Hardware Repairs
	Maintaining door locks, safes, and access control systems

	MARKETING & PROMOTIONS
	

	Print Advertising
	Newspaper, magazine, and flyer-based promotions

	Digital & Social Media Marketing
	Paid ads, social media management, and content creation

	Search Engine Advertising
	Paid search campaigns such as Google Ads or Bing Ads

	Email Marketing
	Newsletters, promotions, and customer communication campaigns

	Influencer & Content Creator Fees
	Payments to food bloggers or social media influencers

	Photography & Videography
	Professional food and venue photography for marketing use

	Website Development & Maintenance
	Building and updating the restaurant's website

	Search Engine Optimisation (SEO)
	Improving online visibility through organic search rankings

	Online Ordering Platform Fees
	Commission or subscription fees for third-party delivery apps

	Delivery App Commission
	Percentage-based fees paid to platforms like Uber Eats or Deliveroo

	Loyalty & Rewards Programs
	Costs of running frequent diner or points-based reward schemes

	Gift Cards & Vouchers
	Production and administration of gift card programs

	Discount Coupons & Deals
	Promotional discounts distributed via print or digital channels

	Promotional Events
	Themed nights, tastings, launches, and special events cost

	Event Sponsorship
	Funding local events or festivals for brand exposure

	Public Relations
	PR agency fees, press releases, and community sponsorships

	Donations & Community Gifts
	Contributions to local causes or events for brand visibility

	Menu Design & Printing
	Professional layout, design, and printing of physical menus

	Digital Menu Board Costs
	Screens and software for displaying menus electronically

	Menu Testing & Recipe Research
	Cost of trialling new dishes and sourcing inspiration

	Logoed Merchandise
	Branded items such as hats, bags, or bottles are given away or sold

	Review Platform Subscriptions
	Fees for premium listings on platforms like TripAdvisor or Yelp

	Customer Satisfaction Surveys
	Tools or services used to collect and analyse guest feedback

	TECHNOLOGY & SOFTWARE
	

	POS Software Subscriptions
	Recurring fees for point-of-sale and management software

	Inventory Management Software
	Tools for tracking stock levels and ordering

	Online Reservation Systems
	Booking platforms such as OpenTable or similar services

	Table Management Software
	Digital tools for managing floor plans and seating assignments

	Accounting & Bookkeeping Software
	Financial management and reporting tools

	HR & Scheduling Software
	Staff rostering, time-tracking, and human resources platforms

	Customer Relationship Management (CRM)
	Software for tracking guest preferences and communication history

	Security & Surveillance Systems
	CCTV, alarm systems, and security monitoring services

	Data Backup & IT Support
	Cloud storage, system maintenance, and technical support

	Kitchen Automation Software
	Digital systems managing prep schedules and kitchen workflow

	Wi-Fi for Guests
	Dedicated guest internet access and network management costs

	ADMINISTRATIVE & GENERAL (G&A)
	

	Accountant & Bookkeeping Fees
	Professional fees for financial reporting and tax preparation

	Legal Fees
	Attorney or solicitor costs for contracts, disputes, and compliance

	Business Consulting Fees
	External advisors for operational or strategic guidance

	Office Supplies & Stationery
	Paper, pens, folders, printed forms, and general office materials

	Postage & Delivery
	Mailing costs for invoices, promotions, and correspondence

	Business Registration & Permits
	Fees to legally register and operate the business

	Food Service Licenses
	Health, food handling, and service certifications

	Liquor & Beverage Licenses
	Permits allowing the sale of alcohol

	Music Licensing
	The right to play music in the restaurant

	Dance or Entertainment Licenses
	Permits required to host live entertainment or dancing

	Health Inspection Fees
	Government fees for mandatory hygiene and safety inspections

	Credit Card Processing Fees
	Percentage-based fees charged by payment processors on card transactions

	Bank Charges & Transaction Fees
	Monthly account fees and per-transaction banking costs

	Currency Exchange Losses
	Costs from foreign currency transactions in tourist-heavy areas

	Bad Debts & Chargebacks
	Uncollectible payments and disputed credit card transactions

	Association & Membership Dues
	Fees for industry bodies, trade associations, or dining networks

	Trade Publication Subscriptions
	Subscriptions to industry magazines and hospitality journals

	Cash Over/Short
	Discrepancies in daily cash handling and till reconciliation

	Safe & Cash Handling Equipment
	Costs of in-house safes and cash management systems

	INSURANCE
	

	General Liability Insurance
	Coverage against customer injury or property damage claims

	Workers' Compensation
	Insurance for employee injuries occurring on the job

	Business Interruption Insurance
	Covers lost income during forced closures or disasters

	Theft & Burglary Insurance
	Protection against robbery or internal theft

	Cyber Liability Insurance
	Coverage for data breaches and digital security incidents

	Vehicle Insurance
	Coverage for delivery or company-owned vehicles

	Group Medical Insurance
	Health cover is provided to full-time employees as a benefit

	Life & Disability Insurance
	Employee benefit covering serious illness or death

	Product Liability Insurance
	Protection against claims arising from food served to guests

	Liquor Liability Insurance
	Coverage for incidents arising from the sale of alcohol

	EMPLOYEE BENEFITS
	

	Retirement & Pension Contributions
	Employer contributions to staff retirement or savings plans

	Employee Health & Medical Benefits
	Medical aid or health insurance contributions for staff

	Paid Leave & Holiday Pay
	Cost of compensating staff during annual leave or public holidays

	Sick Leave Provisions
	Costs associated with paid sick leave entitlements

	Staff Accommodation
	Housing costs where accommodation is provided to employees

	Staff Transport Allowance
	Subsidised transport or shuttle services for staff commuting

	Staff Parties & Events
	Cost of team-building activities, holiday parties, and celebrations

	Employee Awards & Prizes
	Recognition gifts and monetary awards for performance

	Staff Sports & Recreation
	Subsidised gym memberships or recreational activities for staff

	Employee Assistance Programs
	Mental health and counselling support services for staff

	DEPRECIATION & AMORTIZATION
	

	Depreciation on Equipment & Furniture
	Annual loss in value of kitchen and dining equipment

	Depreciation on Building
	Decline in the value of owned premises over time

	Depreciation on Vehicles
	Declining value of company-owned delivery or operational vehicles

	Amortization of Leasehold Improvements
	Spreading the cost of renovations over the lease period

	Amortization of Pre-Opening Costs
	Writing off launch costs over the early years of operation

	FINANCE & INTEREST
	

	Business Loan Interest
	Interest on loans taken out to fund operations or expansion

	Mortgage Interest
	Interest paid on a property owned by the business

	Line of Credit Interest
	Interest on revolving credit facilities used for cash flow

	Equipment Finance Interest
	Interest on hire-purchase or finance agreements for equipment

	Investor Dividends
	Returns paid to shareholders or business investors

	EVENTS & BANQUETING
	

	Event Staffing Costs
	Additional labour hired specifically for private events and functions

	Event Equipment Rental
	Chairs, tables, linens, and AV equipment are hired for events

	Event Catering Supplies
	Disposables, serving equipment, and catering-specific consumables

	Venue Decoration for Events
	Flowers, lighting, theming, and décor for private functions

	Event Audio-Visual Equipment
	Microphones, projectors, screens, and sound systems

	MUSIC & ENTERTAINMENT
	

	Live Music & Bands
	Fees paid to musicians or bands performing in the restaurant

	DJs & Entertainment Acts
	Payments to DJs, comedians, magicians, or other performers

	Background Music Subscription
	Streaming or broadcast music service fees

	Audio System Maintenance
	Upkeep of speakers, amplifiers, and sound equipment

	Television Broadcast Service
	Cable or satellite TV subscriptions for in-house screens

	DELIVERY & LOGISTICS
	

	In-House Delivery Vehicle Costs
	Fuel, maintenance, and insurance for owned delivery vehicles

	Third-Party Delivery Commissions
	Fees paid to delivery platforms per order fulfilled

	Packaging for Delivery Orders
	Insulated bags, tamper-evident seals, and delivery-specific containers

	Cold Chain Packaging
	Specialised packaging to maintain food temperature during transit

	Delivery Route Software
	Apps or tools for managing and optimising delivery routes

	MISCELLANEOUS
	

	Flowers & Decorations
	Fresh flowers, plants, and seasonal décor for ambiance

	Candles & Table Décor
	Candles, centrepieces, and table accessories

	Pest Control
	Regular extermination and prevention services

	First Aid & Safety Supplies
	Medical kits, safety signage, and fire extinguisher maintenance

	Fire Safety Compliance
	Fire suppression systems, inspections, and extinguisher refills

	Cleaning Equipment
	Mops, brooms, buckets, vacuum cleaners, and scrubbers

	Pre-Opening Expenses
	One-time costs incurred before the restaurant opens its doors

	Lost & Damaged Guest Property
	Compensation is paid for items damaged or lost on the premises

	Valet Parking Services
	Cost of contracted valet staff and equipment

	Childcare or Kids' Activity Supplies
	Toys, colouring books, or kids' amenity items for family dining

	Guest Amenities
	Mints, hand sanitiser, and small complimentary items for guests

	Sustainable Packaging Upgrades
	Premium eco-friendly packaging replacing standard disposables

	Carbon Offset Contributions
	Voluntary payments to offset the restaurant's environmental footprint
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