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BIG COMMITMENTS

• Location (Purchase > Lease > Rental > Communal)

• Equipment (Purchase > Lease > Rental > Communal)

• People (Partner > Employee > Contractor)

• Goods/Wares (Perishable > Non-Perishable)

• You: Reputation, Time 
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FORMS OF ACCESS
Purchase Lease Communal

Initital Investment Down Payment Deposits (Large) Deposit (Small?)
Outright Purchase
Construction Construction

Leasehold Improvements
Permitting

On Going Payments Mortgage Lease Payments Usage?
Property Tax    "Triple Net" Time?
Insurance
Maintenance    CAM

Duration 20+ years 5-10yrs +2-3x @5-7yrs Wks-Mos



SPACE ANALYSIS FOR FOH



SPACE REQUIREMENTS

BOH Dining Room ~Total
Type of Service Sqft/Seat Sqft/Seat Sqft/seat
Cafeteria / Comm 10-12 12-14 18.6         
Coffee Shop 8-10 9-11 14.3         
Table Service 10-12 12-16 20.0         
High End 14-16 16-20 25.7         



RATES

https://www.rsmeans.com/





RATES

https://www.loopnet.com/Listing/5325-5333-Adeline-St-Emeryville-CA/24383623/
https://www.loopnet.com/Listing/475-485-6th-St-San-Francisco-CA/18559593/

Restaurant Lease Rate
Area ($/yr per sqft)
San Francisco $25 - 75 ($40s)
Oakland $20-50 ($30s)
Variable Rent 5%-8% ; 12%

CAM ~10% of Rent
Property Tax ~3% of Property Value

Ghost Kitchen $300-800 ($/sqft) @~200-400 sqft



https://www.thekitch
endoor.com/kitchen-
rental/california/san
-francisco






