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For more information about how Sysco can support 
your business please go to sysco.ca/Snapback

We are here for you.  Sysco is here to support you during these uncertain times.  
Understanding your cash flow is more important now than ever before.  We’ve 
provided this Financial Planning Calculator to give you those insights that are most 
important to your operations. For questions, please contact your Marketing Associate.

THIS CALCULATOR PROVIDES YOU WITH SEVERAL DIFFERENT RESOURCES. 

P&L Summary Calculator

Food & Soft Beverage Sales Total $111,000
Bar Sales Total $3,150
Other Operating Income Total $500
Sales Total $114,650
Food & Soft Beverage Cost Total $50,000
Bar Cost Total $2,300
Other Costs Total $0
Cost of Goods Sold Total $52,300
Gross Margin $62,350
Labor & Benefits Total $16,000
Variable Cost Total $0
Fixed Costs Total $2,000
Operating Expenses Total $18,000
Operating Income Total $44,350

Cash Flow % 259%

This calculator is automatically updated with 
information on the tab labeled 'Input'

For more information about how Sysco can support your business please go to Foodie.Sysco.com/Covid

This tool provides you with several resources
to help you manage your cashflow.

Calculator Inputs
Sales: $114,650 Cost of Goods Sold $52,300 Variable Costs $16,000 Fixed Costs $2,000

Food Sales $75,000 Food Cost $30,000 General Manager $2,000 Mortgage/Lease/Rent $2,000
Soft Beverage Sales $36,000 Soft Beverage Cost $20,000 Executive Chef $2,000 Insurance
Liqour Sales $2,400 Liquor Cost $2,000 Assistant Manager $1,500 Dish Machine Lease
Beer - Draft Sales $750 Beer - Draft $300 Kitchen Manager Loan Payment 1
Beer - Bottled Sales Beer - Bottled Food & Beverage Manager $2,000 Loan Payment 2
Wine Sales Wine Cost Cook 1 $2,000 Accountant
Bar Consumables Sales Bar Consumables Cost Server 1 $1,000 Advertising
Banquet Room Rental Sales $500 Merchandise & Other Costs Bartender 1 ABC License
Banquet - Equipment Rental Sales Non Food/ Disposable Costs Dishwasher 1 City License
Service Charges Sales Other 1 Busser 1 Other Dues
Vending Machine Sales Other 2 Cashier 1 $1,000 Local Tax
Catering Sales Other 3 Hostess 1 $1,000 Unemployment Tax
Other 1 Employee Benefits Salary Sales Tax
Other 2 Employee Benefits Hourly $2,000 Property Tax
Other 3 Workers Compensation Trash Removal

Payroll Taxes Linen
Employee Meals $1,000 Phone/Internet
Workers Comp $500 Security
Live Entertainment POS System
Credit Card Processing Automobile Payment
Utilities (water/gas/electricity) Cable
Repairs and Maintenance Cell Phone(s)
Losses & Breakables Donations
Other 1 Training
Other 2 Exterminating
Other 3 Paper cost

Supplies 
Miscellaneous
Other 1
Other 2
Other 3

This tab will help you create a Profit & Loss statement for your business. 

 For each category listed fill in all lines that apply to your business. Hover over titles for a brief description.

 If there are lines that do not apply to you can leave them blank

 Please make sure to account for all transactions in each category.

Break - Even Calculator
Monthly View 

Metric Value
Monthly Sales $114,650
Monthly Fixed Costs $2,000
Monthly Prime & Variable Costs $68,300

Monthly Break Even Point $70,300
Average Weekly Break Even Point $17,575
Average Daily Break Even Point $2,511

Average Customer Check Size $10.00
Monthly Customer Break Even 7,030

Weekly Customer Break Even 1,758
Daily Customer Break Even 252

Weekly View
Metric Value
Average Weekly Sales $28,663
Average Weekly Fixed Costs $500
Average Weekly Prime & Variable Costs $17,075

Input your Daily Sales for a specified week 
Monday Sales $1,214 Sales Avg Break Even
Tuesday Sales $1,000 Monday $1,214 $2,511
Wednesday Sales $500 Tuesday $1,000 $2,511
Thursday Sales $700 Wednesda $500 $2,511
Friday Sales $1,213 Thursday $700 $2,511
Saturday Sales $1,000 Friday $1,213 $2,511
Sunday Sales $700 Saturday $1,000 $2,511
Total Weekly Sales $6,327 Sunday $700 $2,511
Weekly Break Even $17,575
Weekly Sales Gain/Deficit ######

How Many Customers Are Needed to Break Even?

What Do My Sales Need To Be To Break Even?

This will help you understand how your 
business needs to perform in order to break 
even
 Input your estimated 'Monthly Sales' (in gray box) -

current input are current monthly sales from Input tab
 Monthly Fixed Costs are costs that do not change and 

are taken from the Input tab. 
 Your Montly Prime & Variable costs can change based

on your sales. This value is taken from the P&L input 
form.

 Input your 'Average Customer Check Size' (in gray box)
in order to understand how many customers you will
need to serve in order to break even.

If you prefer a weekly view, this will help you 
adjust by day of week. 
 Input your total sales each day for the week within the 

green cells
 The graph shows actual sales you entered vs the average

daily break even amount calculted to the left (The goal is
for sales to be higher than the avg break even point)
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For more information about how Sysco can support your business please go to Foodie.Sysco.com/Covid

SBA Loan Calculator
Weekly Expense Pre Care Act PPP Expense

PPP Loan Amount Granted $10,000 General Manager $100 $100

Must be used in x weeks 8 Executive Chef $100 $100

x% must go to Payroll 75% Assistant Manager $100

Kitchen Manager $150 $150

Food & Beverage Manager $400

Amount for Payroll $7,500 Management Total $850 $350
Amount for other expense $2,500 Cook 1 $100 $100

Budget/wk (Payroll) $938 Cook 2 $200

Budget/wk (Other) $313 Cook 3

Server 1 $100 $100

Server 2 $200

PPP Labor Budget/wk $938 Server 3

PPP Expense/wk $1,050 Bartender 1 $100 $100
$ you need to increase/decrease ($113) Bartender 2 $200

Bartender 3

Dishwasher 1 $100 $100

Dishwasher 2 $200

Dishwasher 3

Busser 1 $100 $100

Busser 2 $200

Busser 3

Cashier 1 $100 $100

Cashier 2 $200

Cashier 3

Hostess 1 $100 $100

Hostess 2 $200

Hostess 3

Hourly Staff Total $2,100 $700
Total Labor $2,950 $1,050

Output

Input

Summary

This calculator is intended to help 
you use the Paycheck Protection 
Program loan effectively. 

Input the amount you were granted to 
understand where it can be used. 

You can use the simulation on the right with job 
titles to also plan your post loan labor.
 PPP provides small businesses with funds to 

pay up to 8 weeks of payroll costs including 
benefits

 75% of the loan provided must go towards 
labor such as
 Salary, wages, commissions, tips (capped 

at $100K per employee)
 Employee benefits including costs for 

vacation, parental, family medical or sick 
leave

 State and local taxes assessed on 
compensation

 25% of the loan provided can go towards 
interest on mortgage obligations, rent under 
lease agreements and utilities

 Source: https://home.treasury.gov/policy-

For more information about how Sysco can support your business please go to Foodie.Sysco.com/Covid

Labor Simulation

Sales: $5,000

% Sales decrease predicted: 40%

Future Sales: $3,000

Input Mangement Headcount: 2

Average Monthly Pay per a mgmt employee: $300

Average Monthly Mgmt Expense: $600

Average Hourly Pay (40 hours) $7.50

Average Monthly Mgmt Expense/sales $: $0.12

Input Hourly Headcount: 2

Average Monthly Pay per a hourly employee: $290

Average Monthly Hourly Expense: $580

Average Hourly Pay (40 hours) $7.25

Average Monthly Hourly Expense/customer: $0.12

Future Mgmt Expense/Sales $: $360

Future Hourly Expense/Sales $: $348

Future Management HC needed: 2

Future Hourly HC needed: 2
Future Labor % 39%

How much of my revenue should go towards labor?

What should my headcount be based on my sales?

This will help you understand what your labor 
force might look like depending on your 
establishment.
 Input your current monthly sales and estimate in 

reduction of sales during a certain time period. This will 
give you the average amount that should go towards 
labor, dependent on your establishment, pre & post the 
simulation.

 In order to understand what your labor headcount 
might look like, based on your sales decrease %, input
your current headcount statistics to understand future 
state

 As a reccomendation the below percentages show what 
% of sales most establishments within a specific segment
are under industry standards for labor (labor %)
 Fast Food: 25%
 Table Service: 30%
 Fine Dining: 40%

For more information about how Sysco can support your business please go to Foodie.Sysco.com/Covid

P&L SUMMARY
Where you can see how
your operation is doing. 

SBA LOAN CALCULATOR
This calculator is intended to help you use the 
Paycheck Protection Program loan effectively. 

LABOR SIMULATOR
This will help you understand what your labor force 
might look like depending on your establishment.

INPUTS TAB
By completing this page, other fields         

will be automatically updated.

BREAK EVEN CALCULATOR
This will help you understand how your business 

needs to perform in order to break even
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