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We need mathematical calculations and concentrations to be able to learn about our restaurant costs when we are in the financial plan. The estimate includes contingent costs rela ted to the preparation, registration, purchase of equipment and other equipment.
In addition, the individual costs of the restaurant's business plan will be:
· Advertising
· The rent and benefits of the bed linen
· Wages and salaries
· Taxes.
So we can calculate our income, net profit. When the implementation programme is being drafted, account is taken of the allegedly low profitability threshold, the production volume plan and the provision of services for the billing period.
When planning to open, we are redesigning to get a money. In consideration of the financial possibilities of setting up a company, what are the most useful funding paths for it, how long to pay for the money, and whether they will pay off at all. We analysed the restaurant business market and the decided to invest their available feed. With its own capital, we have to somehow estimated how much money we will have in setting up and running a restaurant, as well as how it forecasts profits for the first year of its activity, and what it justifies. It is clear that it is quite accurate to describe how much money is not possible, because it depends on the various changes in both the restaurant itself and the legal and legislative and economic changes in the country. 
The establishment of our restaurant will be used for personal capital. 
In the setting up of the Restaurant, the capital injections are calculated as following:
[bookmark: _Hlk13000274]Table 1 Need for and use of funds

[image: ]
The restaurant's budget and forecast are as close as we do we want to see our business in the future. Our restaurant's budget defines our financial limits, and the restaurant's financial forecast determines what you can do without exceeding these limits.
The cost forecast is used for profit calculation, and most importantly, to know the cost of the product. 
In the profit statement, the administrative and sales costs will be transferred as operating costs.



[bookmark: _Hlk13000325]Table 2. Forecast cost
The restaurant's forecasting module for sales, inventory levels, guest traffic, order quantities and production needs is based on past consumption patterns, sales trends, seasonality, special promotions and current available Stock levels. Crunch Time learns from historical and real-time data to increase the accuracy of exquisite forecasting.


[bookmark: _Hlk13000354]3. Tangible fixed assets and depreciation
Name Acquisition Cost Salvage (1%) Depreciation Year Depreciation Amount
The main thing is that the long-term use of the asset is a long time slot used in our restaurant and it is not read as an account.


By creating your business, we hope that the deed will be successful, and we'll receive a profit.  Gross profit is calculated from the sale and unrealized income minus cost. This minus the operating costs (administrative and sales) resulting from the operating profit. 


[bookmark: _Hlk13000400]Table 4. The Profit and loss calculation
Profit and loss reports show our overall income and expenses, as well as whether our company has earned more revenue than it spent its operating expenses. If this is the case, then our business has made a profit. The profit and loss account is the profitability of the business.


Restaurant Balance is a financial statement document showing the restaurant's financial position for the relevant date. Components of the balance sheet its assets, composition and distribution and ownership and liabilities, which include assets made up of sources. We present the balance on the day of the planning and the next period in the preparation of this business plan.











[bookmark: _Hlk13000440]Table 5.  Balance
Balance planning enables an integrated planning of revenue, balance sheets and cash flows on the basis of a thorough partial planning of revenue, expenditure and investment. During simulations, you can show the impact on business main.




A restaurant cash flow statement is used to determine whether a particular company is healthy — does it have the available cash to function? The cash flow statement is broke into three categories: Cash Flows from Operating Activities; Cash Flows From Investing Activities; and Cash Flows From Financing Activities.
The cash flow statement is needed for our restaurant, because it provides the movement of funds, that is, how much the restaurant has come and how many restaurants have spent a period of time and what are their balance sheet at the end of the period. Through the movement of cash flows, companies stress the distribution of funds over a period of time that reflects their size and revenues when allocating money.
[bookmark: _Hlk13000481]Table 6. Money Flow Reports
The cash flow report, along with the income statement and balance sheet, is one of the documents which makes up the financial statement or annual report. The primary concern of the cash flow report is to present an overview of the financial activity in the company over the designated period.



In the part of my business plan you can see how we have invested in our available feed. I have also calculated the Forecast cost for the next 3 years. I have also been calculated as a ciu for tangible fixed assets and depreciation in the next 3 years. In my business plan you also see a profit and loss calculation, I hope our restaurant is for profit only. As regards the financial part, this is a key element of the business plan, and I see only the fact that our restaurant's activities will be successful when examining the financial corrections.
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[bookmark: _GoBack]
The Profit and loss calculation

2019	Sales revenue	Cost of sales	Total profit	Operating ezpenses	Typical opereting profit	Income tax	Net profit 	192000	67000	125000	86424	38576	5786	32790	2020	Sales revenue	Cost of sales	Total profit	Operating ezpenses	Typical opereting profit	Income tax	Net profit 	28800	10500	187500	129636	57864	8680	49184	2021	Sales revenue	Cost of sales	Total profit	Operating ezpenses	Typical opereting profit	Income tax	Net profit 	28800	10500	187500	129636	57864	8680	49184	



Balance

0	0	0	0	0	0	0	0	0	0	0	2019	128900	40000	88900	21100	16000	5100	150000	150000	150000	2020	127064	45000	82064	55726	16000	39726	182790	150000	32790	182790	2021	118810	47000	71810	113164	16000	97164	231947	150000	81974	231974	



Money Flow Reports

2019	Money received	The floor profit	Depreciable costs	Money spent	Construction of repair works	Other expenses	Cash at the beginning of the period 	Subtract: money issued	Add: money received	Cash at the of period	39626	32790	6836	45000	40000	5000	45100	45100	39626	39726	2020	Money received	The floor profit	Depreciable costs	Money spent	Construction of repair works	Other expenses	Cash at the beginning of the period 	Subtract: money issued	Add: money received	Cash at the of period	59438	49194	10254	2000	2000	39726	2000	59438	97164	2021	Money received	The floor profit	Depreciable costs	Money spent	Construction of repair works	Other expenses	Cash at the beginning of the period 	Subtract: money issued	Add: money received	Cash at the of period	59438	49194	10254	2000	2000	97164	2000	59438	154602	



Forecast costs

Articles	repair costs	utilities	equipment depreciaton	salaries	insurance	stationery and communication coasts	market research, advertising	raw material	inventory	total	2019	2000	2800	6835.95	54800	16988	2000	2000	67000	1000	153424	Articles	repair costs	utilities	equipment depreciaton	salaries	insurance	stationery and communication coasts	market research, advertising	raw material	inventory	total	2020	2000	5200	10253.93	82200	25482	2500	1000	100500	1000	2301359	Articles	repair costs	utilities	equipment depreciaton	salaries	insurance	stationery and communication coasts	market research, advertising	raw material	inventory	total	2021	2000	5200	10253.93	82200	25482	2500	1000	100500	1000	230135.9	

Tangible fixed assets and depreciation

2019	Kitchen equipment	Electric stove	Grill	Fridge	Freezer	Dishwasher	Bar system	Coffee maker	Music center	Hall furniture	Air conditioning	Cash register	Office furniture	Computer	Safe	Total	10000	2000	2500	2500	1000	1500	25000	3000	1800	20000	10000	2000	5000	2500	1100	89990	2020	Kitchen equipment	Electric stove	Grill	Fridge	Freezer	Dishwasher	Bar system	Coffee maker	Music center	Hall furniture	Air conditioning	Cash register	Office furniture	Computer	Safe	Total	660	132	330	330	132	123.75	1650	396	105.5	13200	660.23	623.5	420.2	350	650	19763.18	2021	Kitchen equipment	Electric stove	Grill	Fridge	Freezer	Dishwasher	Bar system	Coffee maker	Music center	Hall furniture	Air conditioning	Cash register	Office furniture	Computer	Safe	Total	990	198	495	495	198	80.62	2475	594	201.32	1980.23	980.51	580	545	245.2	253.5	10311.379999999999	
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Sources of funding their use

Own funds 150000
Fixed asset 88900
Current assets 61100
Raw materials 45100
Money 16000
Total: 361100





