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Financial Updates 
 
Sales Revenue 
Total sales for the month of April were $667,126.34, an average of $22,237.54 per day. Our revenues 
increased by $469,806.31 or 242.02% over last year due to COVID restrictions on indoor dinning. We are 
happy to report that our sales revenue exceeded our budget for the month by $17,126.34, considering 
we were only open for two days on the promenade patio.  
 

Other Revenue 
No additional revenues to report for April however, we did receive $3,200.00 in Room Rental sales revenue 
from a Hallmark movie shoot done in our facility on a Wednesday morning for 4 hours before we opened.   
 

Cost of Goods 
Our total cost of goods for the month of April was 30.15%, an improvement of 1.30% compared to last 
year (excluding the large supplier rebate). We are very happy with a sub 30% food cost, considering the 
significant price increases we are experiencing. Anthony Boyles our new optimum control manager has 
been working closely with the culinary team to analyze all purchasing and product costs. With our new 
menu launch coming up, we are anticipating our food cost will continue to be under 30% which allows for 
good profitability. N/A Beverage Supplies of 40.67% continues to be higher than our budget expectations, 
Anthony will start to analyze this category and target a 32% cost. 
 

Wage Costs 
Our total wage costs, including fringe benefits, were 37.81%, this is 15.65% lower than last year, largely 
because of increased revenues and labour control efficiencies. We had a significant amount of staff training 
for both the front and back of house and to operate a sub 38% cost we are happy considering we also had 
$3,552.23 or 0.53% in sick pay and $4,438.09 or 0.67% in employer health tax for the month. 
 

Controllable Costs 
Total controllable costs for the month were 15.16% which is 21.79% lower than last year due to year-end 
adjustments. Glassware and tableware of $6.670.63 was preparing ourselves for our additional patio 
volumes. Kitchen supplies of $3,365.63 is double our budget for the month, this was due to purchases of 
storage containers and other unexpected utensil costs. Menu covers and bill covers of $2,220.25 was for 
an order of dinner menu books to accommodate additional volume on the patio and transition from our 
UV coated patio menus. R&M kitchen equipment of $8,264.32 was for replacement of new burners for our 
char broiler and a major burner repair to our rational oven, which is unfortunately no longer under warranty.  
 

Marketing Costs 
Marketing costs were $7,656.59 or 1.15%. We continue to be well under budget in this category. Our 
increased volumes are due to our operations, execution, and in-house marketing strategies. We expect 
minimal external marketing costs as we continue through the year. 
 

Fixed Expenses 
Total fixed expenses were $45,077.13 or 6.76%. This is under our budget expectations.  
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Total Profit 
Total profit for the month was $59,292.61 or 8.88%. A good month considering we had no patio revenue 
and abnormal expenditures in our controllable costs with major equipment repairs and preparing ourselves 
for our summer volumes. We are looking forward to significant volume increases and profitability as we 
move into our spring and summer season.  


