
How BDO can help
We work with a number of businesses in different industries to help them sort out their year-end 
books. Contact our Restaurant team to find out how we can help your business.

www.bdo.ca

Reviewing inventory wastage  
to determine if adjustments are 
required to reduce spoilage

Reviewing requirements 
for compliance or obtaining  
support for tax compliance to  
ensure deadlines are being met

Closely reviewing alcohol 
purchases to ensure not 
sinking costs into low- 
turnover inventory 

Reviewing supplier 
contracts and 
renegotiating  
where possible

Reviewing 
current 
inventory levels 
to determine 
upcoming 
specials

Considering 
past specials to 
plan for future

Reviewing staffing  
mix to optimize

Reviewing sales per hour to 
determine if each hour of operation  
is covering variable costs

There are a number of things to look out for when revenue starts to slow down 
at various times of the year. Here’s a checklist you can refer to when analyzing 
your financial data to find ways to increase profit margins when it’s slow.
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https://www.bdo.ca/en-ca/landing-pages/franchise-restaurant/

