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UniPro Foodservice NetNews: News You Can Use

Operator Profitability Metrics

We’ve got some rules of thumb you can share with your customers to 
help them measure their profitability.



Sales to Investment (Annual Sales/Startup Cost)
· Leasehold - at least 1.5 to 1.

· Own land and building - at least 1 to 1. 

Sales Per Square Foot
· Losing Money 
· Full-service - $150 or less.

· Limited-service - $200 or less. 

· Break-even 
· Full-service - $150 to $250.

· Limited-service - $200 to $300. 

· Moderate Profit 
· Full-service - $250 to $350.

· Limited-service - $300 to $400. 

· High Profit 
· Full-service - More than $350. 

· Limited-service - More than $400. 

Food Cost
· Generally - 28% to 32% as a percentage of total food sales. 

Alcoholic Beverage Costs
· Liquor - 18% to 20% as a percentage of liquor sales.

· Bar consumables - 4% to 5% as a percentage of liquor sales.

· Bottled beer - 24% to 28% as a percentage of bottled beer sales.

· Draft beer - 15% to 18% as a percentage of draft beer sales.

· Wine - 35% to 45% as a percentage of wine sales. 

Nonalcoholic Beverage Costs 
· Soft drinks (post-mix) - 10% to 15% as a percentage of soft drink sales.

· Regular coffee - 15% to 20% as a percentage of regular coffee sales.
· Specialty coffee - 12% to 18% as a percentage of specialty coffee sales.

· Iced tea - 5% to 10% as a percentage of iced tea sales. 

Paper Cost
· Full-service - 1% to 2% as a percentage of total sales.

· Limited-service - 3% to 4% as a percentage of total sales. 

Payroll Cost
· Full-service - 30% to 35% as a percentage of total sales.

· Limited-service - 25% to 30% as a percentage of total sales. 

Management Salaries
· 10% or less as a percentage of total sales. 

Hourly Employee Gross Payroll 
· Full-service - 18% to 20% as a percentage of total sales.

· Limited-service - 15% to 18% as a percentage of total sales. 

Employee Benefits 
· 5% to 6% as a percentage of total sales.

· 20% to 23% as a percentage of gross payroll. 

Prime Cost 
· Full-service - 65% or less as a percentage of total sales.

· Table-service - 60% or less as a percentage of total sales. 

Occupancy and Rent
· Rent - 6% or less as a percentage of total sales.

· Occupancy - 10% or less as a percentage of total sales. 

Source: Restaurant Owner

