Presentation on
Bookkeeping
for Restaurants



Restaurant bookkeeping

One of the most complicated and time-consuming
tasks for restaurant owners and managers is
accounting.

o Restaurants have expenses and transactions that are
unigue to them. And that necessarily makes
restaurant accounting uniqgue among the types of
lbookkeeping.



Sales I‘

[I Rebate on purchases

“ Other income I‘

'l Consumables

u Cost of Goods Sold: l‘

Foods and beverages

Rent

ﬂ Other expenses " Selling and distribution

Wages
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Purchase register

While processing bills, it has to be coded under appropriate general ledgers.

Sometimes, the supplier mentions wrong product description or sends less quantity.

For this, a credit note is issued and adjusted in the next bill payment.

Sometimes, The payment is duly made but the stock is yet to be delivered to the restaurant.
To avoid such situations, A signed copy of invoice from the restaurant Is requested.

Otherwise, the bill is kept in the approval tab of the accounting software. It is approved by
the client before the payment is made.




Aged Payables

Payment for Aged payables has to be processed as per agreed terms. It could be
weekly , fortnightly or monthly. Once the payment is made by the restaurant, batch
payment and the remittance has to be sent.

Vendors are very crucial for any business .Restaurants are no exception. The payments
shall be duly processed.

In case of urgent payments, bill is processed based on quotation for initial deposit the
specified percentage of deposits is mandatory. Once the invoice is generated, we have
to cross verify it.

done, we could lose our supplier.

If the payment is not made, the supplier abruptly stops the supply. Unlike any other
bu?iness, Restaurant business cannot survive without its stock since it is perishable in
nature.




Example of aged payables summary in Xero

Aged Payables Summary I0 Reorder columns

As at 30 September 2023
Ageing by due date

Contact Current < 1 Month 1 Month

Aged Payables

AIM Bookkeeping Services
Canva

Click Funnels
CLICKFUNNELS
COSTCO WHO
Diamond Energy
GTS Films Pty Ltd
Hanna Instruments
INTERNODE

KFC

MAILCHIMP




Example of aged payables summary in Myob

Aged Payables [Summary]
As of 25-Sep-23 ABN: 94 662 065 4565

Total Due a0+
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$340.00

BeSpoke Technology $1719.64
Chubb Fire & Security
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The supplier gives a specified percentage of rebate to the
restaurant. The percentage and the period is decided in the
initial agreement .

The rebate is either given separately or it is adjusted with the
due bills. In our books, we have to show it as “Other income”.




* Contra is a barter transaction.

* The restaurant provides contra for certain services enjoyed by them.

* Instead of paying the service provider, The contra is practiced. The service provider
can later enjoy the food provided by the restaurant without making payments.

The contra transactions are coded under the “contra” GL with specific names.

7~ Atthe time of sales, it is coded under the same account to give a net effect.




Classes of Revenue for Restaurants
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MEVE IR ie]ag  Sale of packed
ancillary products
services

AV U[=higelaa e Income of parking lots
plelgEelel=i=1ilgl= » Sale of scrap / PPE
activities e Gaming revenue
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Vouchers and Coupons




TIPS

In Australia, Tipping is not mandatory but culturally they're
tuned to it .

The tips that are received is not a part of restaurant’s revenue.
It is added to the employee's income.

Even if it is not restaurant’s income, we have to keep track of
it since it is a taxable income on the employee.

While the Tips are generated along with the sales, a credit
notfe is used to close the account (To avoid showing it as
income)




MIR128 Report

MIR 123 - Payments by Tender Type

Cash

Tyro

TyroPayAtT able

Trading
Datc

137092023

for the

CCCTINVOQa ¢

$O

Payment
Mcthod

Cash
Tyro

TyroPayArTable

$2,500

Hl Armmount Paid (inc Surcharge)

Count

$5 000

S11.118.50

$12,165.50

$7.S00

Payment
Surcharge

SO0.00
S4.02
S142 .54

$146 56

$10,000

Amount Paid (inc

Surchargc)

S11.261.04

$12.312.06

Tips
SO.00
SO.00

S$304.50

$304 .50




icture of sales invoice in Xero

G Preview Email Print PDF Invoice COpions -

Date Diue Date Invoice # Reference Znfine Payments

Total
13 Sep 2023 12 Sep 2022 INWV-2012  Invoice for closed orders 2023-08-12  MNone. Gai sat up mow

Mo address

1261655
Acd address

Armounts are Tax Exclusive
Dhescription 4 Unit Price Account Tax Rate Arvount ALD
Food

7.280.01 Food saies GST on Income 72602
Bewvarage i

Bewvarage 35T on Income 3.788.564
Surcharge (Taxed)

Credit Card GST on Incoame 13324
Surcharge

Tips to staff
Subtotal 11,487 29
Tota! Mo GST (4K ¥ ]

Total GST 10%

55 11,831.50
13 Sep 2023

s Paymeant

12 Sep 2023

Credit Mo




® It 1s a common practice to prebook a table in restaurant.

® At the time of booking, An account called “deposit sale” is
created.

® The details regarding the number of persons, dietary
requirements ,orders Is sent.

® Aninvoice has to be created for the same and sent to the
client.



An overview on payroll

Payroll is a critical component of any business, and restaurants are no exception. Payroll
involves calculating employee hours, Award rates, taxes, and benefits, which can be a
complex and time-consuming process.

Payroll has to be processed separately for back of the house and front of the house
employees.

The Australian restaurant industry follows award rates which is set out minimum pay
and conditions for employees.

These rates are set out by the fair work commission. The reason behind this is fo ensure
the compensation given to the employee is fair.

When the rates change, we have to ensure that the payroll system is updated to
reflect the new rates. It changes from 1 July each year.




CLASSES OF EMPLOYEES

Employees interacting with customers
comes under this category.

Front of Example — list runner, bartender , waitstaff.
house
All employees other than front end
employees are back of the house employee
Back of

Example — Dishwasher, Kitchen hand, Chef.
house
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AWARD RATES

The award rates are set out by the fair works commission to ensure the compensation given to the
employee is fair. Pay rates change from 1 July each year.

The payrates varies according to the age, employment type and the level.

Example:

*Kitchen hand, Dishwasher comes under L1 level in Fair work rate sheet.

* Wait staff, Bartenders comes under L2 level.

*They are considered as casual employees.




GST ON FOOD

* THE GOODS AND SERVICES TAX (GST) IS A TAK OF 10% ON MOST GOODS AND SERVICES SOLD OR
CONSUMED IN AUSTRALIA

® NOTALL FOOD SALES INVOLVE GST. WE NEED TO KNOW WHICH ITEMS TO CHARGE GST ON. GENERALLY, WE
NEED TO INCLUDE GST IN THE PRICE OF GOODS AND SERVICES PROVIDED. THESE ARE CALLED ‘TAXABLE
SALES'. A




GST ON FOOD

® EXAMPLES OF ‘TAXABLE FOODS’ ARE : BAKERY PRODUCTS SUCH AS CAKES, PASTRIES
AND PIES ,BISCUITS, CONES AND WAFERS SAVOURY SNACKS SUCH AS POTATO CHIPS N
CHOCOLATES AND LOLLIES, ICE CREAM , SOFT DRINKS AND FLAVOURED MILK SUCH AS
CHOCOLATE MILK N FOOD PLATTERS

¢ SOME EXAMPLES OF GST FREE FOODS ARE : ESSENTIALS LIKE BREAD AND BREAD ROLLS
WITHOUT ICING OR FILLING N COOKING INGREDIENTS SUCH AS FLOUR, SUGAR AND
CAKE MIKES FATS AND OILS FOR COOKING MILK, CREAM, CHEESE AND EGGS SPICES
AND SAUCES







