
Investment calculations

Expenditure Requirements

Furniture and Decoration costs 40 000

Equipment installations 2 000

Marketing investment

Domain name 30

homepage 2 500

newspaper 3 000 5 530

Computers and software 5 000

Office supplies 1 000

Licence to serve alcohol 610

registration fees

registration fee for general partnership 330

trademark 215

Rent deposits 12 000

Working capital for 3 months

Wages 76 814

incredential costs (social costs) 15 363

Rental 12 000

Bookkeeping 1 200

Cash reserve 30 726

TOTAL EXP. REQUIREMENT 202 787

€/ share



Sources of Funding

Shareholders equity

Share Capital

Owner 1 12 899

Property given as capital contribution 4 000

Owner 2 16 899

Owner 3 16 899

total share capital 50 697 50 697

Loans from shareholders 50 697 50 697 25 %

Total shareholders equity 101 394

Loan  capital

Bank loans 101 394 101 394

Total loan capital 101 394

Total funding 202 787

202 787

Amount of shares

Total share capital 50 697

amount of shares 300

€/ share 168,99

25 %

50 %



Profitability Calculation

Operating margin One year

Target profit 1 500 18 000 12

loan repayment 563 6 760

depreciation 2 063 5 250 30 010

30 010

+ loan interest 2 508

Operating margin requred 2 063 2 063 32 518 32 518

Fixed Costs VAT 0%

Self-employed persones' pension 

insurance 15,9%
159 1 908

Wages and salaries 30 726 368 707

Indirect remuneration costs 1 368 16 416

Repairs and maintenance 760 9 120

Communication costs 228 2 736

Office expences 152 1 824

Marketing expences 380 4 560

Insurance 380

Bookkeeping, auditing, tax returns 

etc
380 4 560

other costs 760 9 120

Total fixed costs 34 913 419 331

Sales margin required 36 976 451 849

Purchases + materials and supplies (net 

of VAT)
13 213 158 553

Net sales requred 50 189 610 402

Tax 24 % 8 379 100 548

Total sales /Invoiced sales required 58 568 710 950

+ income tax 4 547

715 498

other costs

Total

Cash reserve

Difference

One month



Income - costs monthly yearly

Sales Income = Sales calculation 52 851 634 213

Costs = Net sales required 50 189 610 402

Total Income 2 662 23 811

Tax calcualtion
Sales income 634 213 634 213

Total costs

Costs = Net sales margin610 402

Depreciations 5 250 615 652

Operating margin 18 561

Taxes

Tax percentage 24,5 %

Profit 18 561

Tax amont 4 547

Money adequacy analysis
Indirect remuneration costs 1 368

Repairs and maintenance 760

Communication costs 228

Office expences 152

Marketing expences 380

Bookkeeping, auditing, tax returns 

etc
380

other costs 760

Purchases + materials and supplies (net 

of VAT)
13 213

Total 17 241

Cash reserve 30 726

Difference 13 485



Sales and customers

Discription

Bar customers

Families

main course + alc

main cours + soft drink

Couples

Full meny

Groups

Lunch

Take away

Food Alcohol

% of evening 

customers

amount of customers 

a month
price of 14% purchasesincome of 14% purchases per month

price of 

24% 

purchases

income of 

24% 

purchases 

per month

VAT 0% income excl 

costs

10 % 126 5 156 156

25 % 315 23 7104 5 1564 8668

25 % 315 28 8668 8668

25 % 315 14 4456 10 3129 7585

5 % 63 32 2032 10 626 2658

10 % 126 14 1782 10 1252 3034

1260 15 19112 19112

210 14 2971 2971

100 % 2730 145 46281 35 6570 52851

88 % 12 %

50 %

two people eating a maincourse each and drinking two drinks each

4 people eating 3 courses (precourse, main course and dessert) + drinks 2 drinks each

10 persons eating one main course and drinking two drinks each

1 person eating from the lunch menue and drinking one drink

drinks 1 drink

average family with four people, each person eats one main course and one dessert, and drinks one drink (2 persons with alc.)

ordering one main course per person



Types of customers To comparet to

% of total amount Amount of customers by Casa Mare

evening Bar customers 10 % 15

families 35 % 52,5

couples 35 % 52,5

full meny 5 % 7,5

groups 15 % 22,5

lunch lunch 0,5 150 50 %

300

Menue average costs

Average Costs

Food Average cost by the competitor Casa MareLabor Food

Precourse 9,7 5,6 2,4

Maincourse 14,1 8,2 3,5

Desserts 8,4 4,9 2,1

Lunch 10,2 5,9 2,6

Drinks 5,0 2,9 1,2

47,4 27,6 11,9

Follow up

total income 52 851

Restaurant fills 100 Costs

couples tables 35 Labor 30 726 58 %

4 people tables 40 Food 13 213 25 %

10 people tables 15 Costs 43 938 83 %

Bar seats 10

100 Sales Margin 8 913 17 %

50 %



Customer info

Customer amount

Casa Mare fills 250 people 1,2

Casa Mare gets customers per day 300 people

Merikylpylä 100 people

Merikylpylä gets sitting customers per day 120 people

total amount of customers a day 130 lunch 60

other (evening) 60

take away 10

Merikylpylä gets customers per month 2730 people

Casa Mare customers a year 90000 300 days

Total amount of people between 25 - 64 in lauttasaari 12288

Merikylpylä gets % of all inhab. in lauttasaari per month 22 %



Depreciations

Kitchen equipment and Furniture

total cost 42 000

year 8

nsl 25 %

Alt 1 1 2 3 4 5 6 7 8

enl plan 10500 7875 5906,25 4429,688 3322,266 2491,699 1868,774 1401,581

rest 31 500 23 625 17 719 13 289 9 967 7 475 5 606 4 205

Alt 2 5250 5250 5250 5250 5250 5250 5250 5250



Wages

Time division

Chef 1 Chef 2 Chef 3 Chef 4 Waitor 1 Waitor 2 Waitor 3

8 11,45 10,86 10,86 10,86

9 11,45 10,86 10,86 10,86

10 14,83 11,45 10,86 10,86 10,86

11 14,83 11,45 10,86 10,86 10,86

12 14,83 11,45 10,86 10,86 10,86

13 14,83 11,45 10,86 10,86 10,86

14 14,83 11,45 10,86 10,86 10,86

15 14,83 11,45 10,86 10,86 10,86

16 14,83 11,45 11,45 11,45 10,86 10,86 10,86

17 14,83 11,45 11,45

18 15,88 12,5 12,5

19 12,5 12,5

20 12,5 12,5

21 12,5 12,5

22 12,5 12,5

23 12,5 12,5

24 12,5 12,5

Working hours 7,5 7,5 7,5 7,5 7,5 7,5 7,5

Salary  a day 134,52 103,05 110,4 110,4 97,74 97,74 97,74

+ Social expencesTotal

Salary amount a day1 067 1280,232

Salary amount per month25 605 30725,57

Salary amount 3 months76 814 92176,7

Salary amount per year320 058 384069,6

1,2

Per day



Waitor 4 Waitor 5 Waitor 6

10,86 10,86 10,86

10,86 10,86 10,86

11,91 11,91 11,91

11,91 11,91 11,91

11,91 11,91 11,91

11,91 11,91 11,91

11,91 11,91 11,91

11,91 11,91 11,91

11,91 11,91 11,91

7,5 7,5 7,5

105,09 105,09 105,09

Per day



Salaries hour month

head chef 14,83 2358

evening ad (18-24) 1,05

chefs 11,45 1820

evening ad (18-24) 1,05

waitors 10,86 1726

evening ad (18-24) 1,05

In total

Chefs 5

Waitors 8

Amount needed customers chefs waitors

lunch 60 2 3

evening 60 2 3



Loan repayment

Loan 101 394

Time 15

Loan repayment per year 6759,576

Loan repayment per month 563,298



Pay Back

Year 1 2 3 4 5 6 7 8 9 10

Income 23 811 25 716 27 773 28 884 30 040 31 241 32 491 33 141 33 804 34 480

23 811 49 527 77 301 106 185 136 224 167 466 199 957 233 097 266 901 301 380

Pay Back on loan

Annual growth

year 2-3 1,08

year 4 -7 1,04

year 8-10 1,02


