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Information  =  $ucce$$
Restaurant initial information setup questionnaire.

As part of our commitment to helping managers succeed we will setup your restaurant Profit & Loss program prior to shipment. Please take a few moments to answer a few questions to help us get you up and running.

1. Company Name:

2. Where is this unit located:

3. Month & Year:

4. Name the registers or shifts in this unit: Total Registers:

Ex, Day, Night, Grave.

Ex, Reg1, Reg2, Lounge.

5. Primary sales item.

Ex, Food

6. Do you sell liquor or beer?

7. Do you provide Catering?

8. Do you sell news, gifts or cigarettes?

9. Do you track a sub franchise? #1

Ex, A sales item you wish to track because you pay a vendor based on sales of this product. I.e.:  Hostess or johns vending. These totals are backed out of the main sales if recorded on general cash registers.

10. Franchise Item #2

11. What are your expected sales for above categories this month? (Sales Budget)

a. Food

b. Liquor

c. Gifts

d. Catering

12. Budgets

a. Food cost % ex, 28%

b. Labor cost % ex, 30%

c. Liquor % ex, 16%

d. Gifts or retail % ex, 40%

e. Controllable costs % ex, 7% , laundry, insurances, Repairs…

Cont.

Your total sales expectations by day of the week.

a. Sunday

b. Monday

c. Tuesday

d. Wednesday

e. Thursday

f. Friday

g. Saturday

Payroll setup

                 Name                                  Id #                                              Rate of pay

	Mike
	001
	$5.15

	 
	
	

	 
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	 
	
	

	 
	
	

	
	
	

	
	
	

	
	
	


Almost Done

Cont.

Gm’s Name and Salary:

Asst. Gm’s Name and Salary:

This information will be hidden.

All of the above information can be modified as you become comfortable with your Excel Profit and Loss program. We just want to help you get started. Your program has no hidden formulas or macros and any and all parts of this program can be modified to fit your needs. Samples and screen shots are included with your purchase.

At this time there are no known support issues.

We have also included links in your program to transfer this information from one month to the next at the push of a button. This means that you will not have to retype this information each month as you begin a new reporting period. Our concept is very simple we offer this program for a very minimal cost to you over the 10’s of thousands that you can spend to track your units Profit and Loss. We offer free upgrades forever at no additional cost. And are in this for the unit GM providing the information necessary to run a profitable restaurant. Your cost of this program goes to running the web site, Paying programmers and our software consultants and of course lawyers. That is why we offer this product at basement prices because we are in it for you not us. We grew up in the industry and know that we must be informed when we are drifting our side of our already small profit margin.

Please tell us about any other conditions or categories you wish us to pre set your program with.

Thank you

Mike N.

Cash Trrap

