
W h i t e  P a p e r s

Opening a new restaurant: the mistakes you pay for
over five years, and the method that prevents them

By Diego F. Parra · Updated 2026-09-18 · Business Model

Q U I C K  V E R D I C T

Verdict: opening a new restaurant fails on decisions made BEFORE the first plate goes
out, not on day-one execution. The structural mistake is sizing the investment against an
optimistic sales forecast instead of against a validated break-even; the right method
reverses the order — validate the business model with a Restaurant Model Canvas and a
low-CapEx demand test first, then sign the lease and buy equipment.

With a reference food cost of 28-35% per the National Restaurant Association and a Prime
Cost that eats 58% to 65% of sales in most formats, a new opening runs on a few
percentage points of headroom. Anyone financing an oversized kitchen with expensive
debt turns those points into interest and enters the first slow season with no cushion. The
Masterestaurant rule is explicit: no lease gets signed without a three-scenario break-even
model and six months of working capital held in reserve.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

A new restaurant does not compete against the place across the street: it competes against its own fixed-cost
structure, locked into a ten-year lease nobody renegotiates when demand fails to show. In investment terms,
opening a new restaurant is a CapEx project with deferred return and territory risk concentrated in a single
geographic point.

The 2026 backdrop is unforgiving to improvisers. Per the National Restaurant Association (2026), the U.S.
industry projects 15.8 million jobs with 100,000 positions added in the year, in an environment the association
itself describes as persistent cost pressure alongside enduring demand: the market grows, and so does the cost
of serving it. In Spain, Hostelería de España (FEHR) 2025 counts more than 300,000 establishments and
roughly 1.89 million workers after adding 40,000 jobs; opening there means entering a mature market where
differentiation costs money.

Diego F. Parra makes a point many investors dislike hearing: capital saved on validation gets paid back later as
debt. Three weeks of market testing costs less than one month's rent on a location that does not work, and yet
the usual sequence runs backwards — the lease gets signed because the space was a bargain, and the
concept gets designed around the available square meters. The Masterestaurant method fixes that sequence
with a validation framework that precedes every irreversible outlay.

S I D E - B Y- S I D E  C O M PA R I S O N

OPENING ON INTUITION

(THE MISTAKE)

VALIDATED OPENING

(MASTERESTAURANT METHOD)

Lease signing timing ✕ Signed in month 1, before
any demand validation; rent
committed for 10 years

✓ Signed in month 4, after a demand test;
target rent ≤8% of projected sales

CapEx sizing ✕ Kitchen built for the dream
menu: 40-55% of CapEx in
equipment, no reserve

✓ Kitchen sized to the validated menu: ≤35%
of CapEx in equipment, 6 months of working
capital reserved

Opening menu food cost ✕ Costing estimated by eye;
real food cost discovered in
month 3 at 38-42%

✓ Dish-by-dish costing before opening;
theoretical food cost ≤32% with weekly variance
tracking

Break-even modeling ✕ A single optimistic
scenario, calculated once and
never revisited

✓ Three scenarios (conservative, base,
stress) at 5%, 12% and 20% input inflation

Revenue structure ✕ 100% dine-in; delivery
improvised in month 6 on an
already saturated kitchen

✓ Designed mix: 65-75% dine-in, 15-25%
delivery with a dedicated menu, 5-10% events
or retail

Side-by-side comparison
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OPENING ON INTUITION

(THE MISTAKE)

VALIDATED OPENING

(MASTERESTAURANT METHOD)

Physical menu vs QR menu ✕ QR only, to save on
printing; average check drops
for lack of suggestive selling

✓ PHYSICAL menu to control pace, narrative
and upselling + QR as a complement for
delivery and pricing

Team hiring ✕ Hired the week before
opening; turnover above 70%
in the first half-year

✓ Core team hired 45 days out, with 21-day
onboarding and documented micro-credentials

Cash control in the first 90
days

✕ Monthly P&L delivered 20
days late; the problem
surfaces when cash is gone

✓ 13-week cash flow refreshed every
Monday and weekly Prime Cost with a 65%
alert

A new restaurant is doomed the day the lease gets signed without anyone calculating how many covers per day
it takes to carry the structure, because that number rules the next ten years. The arithmetic is uncomfortable to
look at, which is exactly why almost nobody looks: with a reference food cost of 28-35% per the National
Restaurant Association, every point of rent above 8% of projected sales eats the operating margin before the
first guest walks in. I build break-even in covers per service, never in monthly dollars, because an owner
understands "I need 94 covers Tuesday through Thursday" and does not understand "I need to bill X." If the
room cannot turn 94 seats twice, the problem is not marketing. It is arithmetic, and arithmetic does not negotiate
with effort. Every annual revenue band carries its own characteristic mistake, and they look nothing alike.

Below 500 thousand, the risk is the owner's own payroll: skip your salary and the business looks profitable when
it is not, so the recommendation there holds firm — compact kitchen, a menu of 18 to 24 items, rent under 8%.
Between 500 thousand and 1 million the first middle manager appears and food cost starts leaking, since vari‐
ance spikes the moment the owner stops receiving deliveries personally. From 1 to 5 million the bottleneck shifts
to working capital, because growth burns cash before it returns any. In a market that Hostelería de España
(FEHR) 2025 counts at more than 300,000 establishments in Spain, most of the field lives in the first two bands
while buying advice written for the fourth. The celebrity-chef restaurant or large-format themed venue above 5
million does not fail on food cost; it fails on the costs that appear in no opening template.

Above 10 million you are dealing with signature design, licensing, custom equipment on twenty-week lead times,
and a staff-per-cover ratio that doubles a neighborhood operation. Depreciating that investment demands sus‐
tained turnover that only exists while the name still carries weight, and names expire. With 204,366 fast-food
franchise locations in the United States according to the International Franchise Association 2025, the standard‐
ized segment defends its margin through repetition; the high end defends it through rate and occupancy, two far
more fragile variables. Anyone opening there should budget the year-three relaunch from day one, not discover
it in month thirty. Buy the oven your validated menu needs, not the one your ambitious menu imagines, because

Chapter 1 — The break-even point gets signed before the lease does

Chapter 2 — The revenue band changes the decision, not merely the scale

Chapter 3 — Above 5 million: the high end pays costs nobody budgets
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every extra piece of equipment is depreciation, maintenance and square meters of rent that the average ticket
has to pay back every single month. The right order is to cost out each dish, time production in a borrowed
kitchen, and only then size the line.

Reversed — which is the norm — a full battery gets purchased because "the supplier offered financing," and af‐
terwards a long menu is designed to justify equipment sitting idle. A 40-item menu in a room billing under 1 mil‐
lion produces waste, dead inventory and a food cost variance that drifts well off the 28-35% the National
Restaurant Association treats as reference. Fewer items, better executed, with exactly the right equipment: that
is the only saving that holds. Working capital separates a slow opening from a closing, and six to nine months of
ramp-up is the realistic window before demand settles. The minimum math: six full months of fixed costs, count‐
ing not one dollar of sales. Open with three weeks of cash and you end up buying product daily, losing volume
discounts and pushing food cost up three or four points precisely when you can least afford it. The National
Restaurant Association 2026 projects 15.8 million jobs in the U.S.

sector with 100,000 new positions in the year, in an environment the association itself describes as one of per‐
sistent cost pressure: the market grows, and so does what it costs to serve it. If the reserve does not cover six
months, the answer is not to open a smaller version of the dream. It is to not open yet. Say your projection
called for 120 covers a day and the room does 60 through the first half-year. Sized for 120, payroll becomes
42% of sales, rent runs around 16%, and food cost climbs because purchasing loses scale: prime cost above
80% and an operating loss from month one. Sized against break-even instead, those same 60 covers still throw
off positive contribution margin and the business survives long enough for the ramp-up curve to do its work.
What separated dying from surviving was not sales — those were identical — but a decision made months be‐
fore the doors opened.

This is why Diego F. Parra hammers a point investors dislike hearing: capital saved on validation gets
repaid later in debt, with interest attached.

Validating and then signing costs a few weeks; signing and then validating costs the whole lease. That is the
most expensive difference in any opening and it never shows up in the investment budget, because a sequenc‐
ing error has no accounting line. A foot-traffic study plus a proof of concept with twenty real diners costs less
than one month of rent on a room that does not work. And yet the usual sequence runs backwards: the lease
gets signed because the space "was a bargain," and the concept gets designed afterwards around whatever
square meters came with it. In a Spanish market with roughly 1.89 million hospitality workers after adding
40,000 jobs, per Hostelería de España (FEHR) 2025, entering without validated differentiation means competing
on price against 300,000 establishments.

The Masterestaurant method puts validation ahead of every irreversible outlay. A sales projection is a hypothe‐
sis; a break-even point is an obligation, and confusing the two is the structural error sitting behind most early clo‐
sures. The optimistic projection works for convincing a partner and a bank, but it does not make payroll in month

Chapter 4 — Kitchen equipment gets bought against the validated menu

Chapter 5 — The capital reserve is not a cushion, it is the ramp-up

Chapter 6 — What happens if demand arrives at half the projection?

Chapter 7 — The sequence: validate, then sign
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four. Build the model backwards: set the ceiling of fixed costs the room can carry at 55% occupancy, then derive
from it how much rent you can pay, how many people you can hire, and what equipment investment survives its
own depreciation. With 132,000 food-service establishments in Colombia and only 41% of them formal accord‐
ing to Acodrés 2025, a large share of the sector runs without that calculation and covers the gap with informality.
Do the exercise this week, before touring a single location: write your break-even in covers per service and
sign it.

SEQUENCE. The most expensive difference is not how much gets invested but the ORDER. Validating and then
signing costs a few weeks; signing and then validating costs the whole lease. An opening that inverts the se‐
quence turns a hypothesis into a ten-year liability. SIZING. Kitchen equipment is bought against the validated
menu, never against the ambitious one. Every extra oven is depreciation, maintenance and rented square me‐
ters that the average check has to repay month after month. RESERVE. Working capital is not an optional cush‐
ion: it is the line between a slow opening and a closure. With a reference food cost of 28-35% per the National
Restaurant Association and a six-to-nine-month ramp, opening without reserves bets everything on a first-quar‐
ter response. MEASUREMENT. Weekly Prime Cost and food cost variance are the nervous system of a young
operation. A monthly P&L arrives late, reporting a bleed that already happened.

The Masterestaurant method measures weekly and acts in the same week. REVENUE STRUCTURE. A single
channel is concentration risk. Delivery with its own menu, calibrated for transport and carrying its own contribu‐
tion margin, is not a patch: it is a second column holding up break-even when the dining room softens.
EXPERIENCE. The physical menu remains the most profitable selling instrument in the room because it controls
service pace, menu narrative and server suggestion. QR complements it — delivery, accessibility, price updates,
analytics — but replacing it hands back points of average check.

Chapter 8 — The six differences that decide the return

Chapter 9 — The six differences that decide the return — in practice

P O I N T  B Y  P O I N T

Comparative analysis, criterion by criterion

ORDER OF IRREVERSIBLE DECISIONS

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

Lease first, concept afterwards: the
hypothesis bends to the available square
meters.

B  ·  M A S T E R E S TA U R A N T Validation first,

lease afterwards: the location gets hunted
against a proven model.

Verdict: B wins. Inverting the sequence converts a few weeks of validation into a ten-year
contractual liability; it is the costliest error in the entire opening.
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BASIS OF THE OPENING MENU'S FOOD COST

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

Costing estimated from a single quote; the
real deviation appears in month three.

B  ·  M A S T E R E S TA U R A N T Dish-by-dish

costing with three quotes plus prior menu
engineering; ≤32% ceiling.

Verdict: B wins outright. The sector range is 28-35% per the National Restaurant Association,
and opening above 35% forces price increases on a clientele that does not yet exist.

TREATMENT OF WORKING CAPITAL

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

Financed out of expected first-quarter
sales; no reserved line exists.

B  ·  M A S T E R E S TA U R A N T Six months of

OpEx reserved as an untouchable line in
the opening budget.

Verdict: B wins. Without reserves, one weak month forces emergency moves — cheaper inputs,
delayed payroll — that wreck the value proposition you just launched.

BREAK-EVEN MODEL

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

One rising scenario, calculated before
opening and never revisited.

B  ·  M A S T E R E S TA U R A N T Three scenarios

at 5%, 12% and 20% input inflation, each
with a written trigger.

Verdict: B wins. The National Restaurant Association (2026) describes an environment of
persistent cost pressure: a single scenario is laboratory planning.
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CASH MEASUREMENT FREQUENCY

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

Monthly P&L delivered twenty days after
close by an external accountant.

B  ·  M A S T E R E S TA U R A N T 13-week cash

flow every Monday, weekly Prime Cost
with a 65% alert.

Verdict: B wins. In a young operation a month is an eternity; weekly measurement lets you
correct in the same week the margin slips.

PHYSICAL MENU VERSUS QR MENU

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

QR only, justified by printing savings and
instant price updates.

B  ·  M A S T E R E S TA U R A N T Physical menu

as selling instrument and experience
control, QR as a delivery and pricing
complement.

Verdict: B wins, and this is not an aesthetic preference. The physical menu holds service pace
and suggestive selling; QR adds agility. The correct answer is BOTH, each in its role.

DAY-ONE REVENUE STRUCTURE

A ·  O P E N I N G  O N  I N T U I T I O N  ( T H E
M I S TA K E )

100% dine-in; delivery improvised half a
year later on an already saturated kitchen.

B  ·  M A S T E R E S TA U R A N T Mix designed

from the start: dine-in dominant, delivery
with its own menu, a third cushioning
stream.

Verdict: B wins. A single channel concentrates territory risk into one daypart and one geographic
radius.

S I D E - B Y- S I D E  C O M PA R I S O N
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What an intuition-driven opening does S T R U C T U R A L V U L N E R A B I L I T Y

Signs the lease before a single real demand test and reshapes the concept around whatever square
meters were available.

✕

Sizes the kitchen for the dream menu rather than the one that will actually sell: idle equipment
depreciating for seven years.

✕

Prices food cost off one supplier quote and discovers the variance once the margin is already gone.✕

Confuses CapEx with total investment and opens with no working capital: month two's cash pays
month three's payroll.

✕

Projects a single, always-rising sales curve with no stress scenario for input inflation.✕

Drops the physical menu for the sake of modernity and loses the instrument that lifts average check
the most.

✕

Hires the full team during opening week and pays for the learning curve in customer complaints.✕
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What the Masterestaurant method does M A S T E R E S TA U R A N T

Validates the business model with a Restaurant Model Canvas and a low-CapEx demand test (pop-up,
dark kitchen or limited service) before committing to rent.

✓

Sizes CapEx against the validated menu and reserves six months of working capital as an untouchable
budget line.

✓

Costs every dish with three quotes per critical input and caps theoretical food cost at ≤32%, with
weekly variance measurement.

✓

Models break-even across three scenarios at 5%, 12% and 20% input inflation, with a written trigger
for each.

✓

Designs the revenue structure from day one: dine-in, delivery with a dedicated menu, and a third
stream that cushions seasonality.

✓

Keeps the PHYSICAL menu as experience control and uses QR as a complement for delivery,
accessibility and price updates.

✓

Hires the core team 45 days out with 21-day onboarding and Open Badges micro-credentials
documenting real competence.

✓

S I D E - B Y- S I D E  C O M PA R I S O N

OPENING ON INTUITION

(THE MISTAKE)

VALIDATED OPENING

(MASTERESTAURANT METHOD)

Lease signing timing ✕ Signed in month 1, before
any demand validation; rent
committed for 10 years

✓ Signed in month 4, after a demand test;
target rent ≤8% of projected sales

CapEx sizing ✕ Kitchen built for the dream
menu: 40-55% of CapEx in
equipment, no reserve

✓ Kitchen sized to the validated menu: ≤35%
of CapEx in equipment, 6 months of working
capital reserved

Opening menu food cost ✕ Costing estimated by eye;
real food cost discovered in
month 3 at 38-42%

✓ Dish-by-dish costing before opening;
theoretical food cost ≤32% with weekly variance
tracking

Side-by-side comparison
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OPENING ON INTUITION

(THE MISTAKE)

VALIDATED OPENING

(MASTERESTAURANT METHOD)

Break-even modeling ✕ A single optimistic
scenario, calculated once and
never revisited

✓ Three scenarios (conservative, base,
stress) at 5%, 12% and 20% input inflation

Revenue structure ✕ 100% dine-in; delivery
improvised in month 6 on an
already saturated kitchen

✓ Designed mix: 65-75% dine-in, 15-25%
delivery with a dedicated menu, 5-10% events
or retail

Physical menu vs QR menu ✕ QR only, to save on
printing; average check drops
for lack of suggestive selling

✓ PHYSICAL menu to control pace, narrative
and upselling + QR as a complement for
delivery and pricing

Team hiring ✕ Hired the week before
opening; turnover above 70%
in the first half-year

✓ Core team hired 45 days out, with 21-day
onboarding and documented micro-credentials

Cash control in the first 90
days

✕ Monthly P&L delivered 20
days late; the problem
surfaces when cash is gone

✓ 13-week cash flow refreshed every
Monday and weekly Prime Cost with a 65%
alert

T H E  N U M B E R S  T H AT  M AT T E R

The macro dashboard for a 2026 opening

15.8M
jobs projected in the U.S. restaurant industry
for 2026, adding 100,000 positions in the year

28
industry reference range for food cost;

Masterestaurant caps it at ≤32% per dish

- 3 5%

300 K
hospitality establishments in Spain: a mature
market where differentiation costs CapEx

204366
U.S. fast-food franchise establishments, up
2.2% year over year: the competition for territory

UN I T S
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1.379M
food service establishments in Brazil, with 4.9

million jobs and 7.9% of formal employment

132 K
gastronomic establishments in Colombia, only 41%
formal: the hidden cost of competing with informality

V ISUAL I ZAT ION

The numbers, visualized

jobs projected in the U.S. restaurant industry for 2026, adding 100,000 positions in the year

15.8M

industry reference range for food cost; Masterestaurant caps it at ≤32% per dish

28
-35%

hospitality establishments in Spain: a mature market where differentiation costs CapEx

300K

food service establishments in Brazil, with 4.9 million jobs and 7.9% of formal employment

1.379M

gastronomic establishments in Colombia, only 41% formal: the hidden cost of competing with informality

132K

Sources: National Restaurant Association 2026 · National Restaurant Association · Hostelería de España (FEHR)
2025 · International Franchise Association 2025 · Abrasel 2025

Chart by masterestaurant.com

R E A L  C A S E
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“We arrived with the lease signed and the kitchen bought, which was precisely the mistake. We rebuilt the
costing dish by dish and real food cost sat at 39.4%, not the 30% in the plan; we pulled eleven dishes off
the menu, renegotiated three critical inputs with cross-quoting and reached 31.2% in fourteen weeks. Prime
Cost went from 71% to 62.8% and monthly break-even dropped from 78,000 to 61,500 USD. We kept the
physical menu and added QR for delivery only: average check rose from 24.10 to 28.70 USD because
servers had a selling instrument back in their hands.”

— Operations director of a two-unit full-service group in its opening phase, 500K-1M USD
annual revenue band (testimony gathered during Masterestaurant advisory work; sector
benchmark figures are cited to their public sources)

H O W  T O  A P P LY  I T  I N  Y O U R  R E S TA U R A N T

A 90-day roadmap before signing anything irreversible

1 Days 1-20 · Validate the model before the location
Build the full Restaurant Model Canvas: value proposition, segment, revenue structure, cost
structure and key resources. Define the target average check and the cover count your break-
even demands. Then run a low-CapEx demand test — a three-weekend pop-up, a rented dark
kitchen, or limited service from a shared kitchen — with the short menu you believe will sell.
One thing gets measured here: whether people pay that price for that dish in that neighborhood.
If the test lands below 60% of the target check, the problem is the concept rather than the
marketing, and signing a lease only makes the correction more expensive.

2 Days 21-45 · Cost every dish and cap food cost
However long it takes, cost each dish with THREE quotes per critical input and calculate unit
contribution margin for every item. Cap theoretical food cost at ≤32% — the sector reference
range is 28-35% per the National Restaurant Association — and cut without sentimentality any
dish that misses. Apply menu engineering to the opening card: stars stay, dogs go. Leave the
variance system built, with the formula written down: Variance = (Actual Cost − Theoretical
Cost) / Sales. Without that denominator, deviation cannot be compared across weeks of
different sales volume.
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3 Days 46-70 · Size CapEx, rent and reserve
With the menu validated you may now buy a kitchen, and not before. Keep equipment below
35% of total CapEx and negotiate rent against a ceiling of 8% of projected sales in the BASE
scenario, never the optimistic one. Carve out an untouchable budget line for six months of
working capital: payroll, inputs, utilities and rent. Model break-even across three scenarios at
5%, 12% and 20% input inflation, and write the trigger for each — at what sales level the menu
gets trimmed, at what level staffing gets adjusted, at what level the lease gets renegotiated. A
scenario without a trigger is a decorative spreadsheet.

4 Days 71-90 · Team, physical menu and the weekly board
Hire the core team 45 days before opening and run a 21-day onboarding with documented
stations and Open Badges micro-credentials per competence; early turnover is fought with role
clarity rather than bonuses. Print the PHYSICAL menu — it is your control over the experience,
the pace of service and suggestive selling — and publish the QR as a complement for delivery,
accessibility and price changes. Build the board: 13-week cash flow refreshed every Monday,
weekly Prime Cost with an alert at 65%, food cost variance by family, and table turnover by
daypart. Open when the board is live, not when the sign is hung.

FA Q

How much working capital do I need beyond CapEx when opening a new restaurant?

Six months of full OpEx: payroll, inputs, rent and utilities. A new location usually takes six to nine months to
mature and CapEx does not cover that stretch. With a reference food cost of 28-35% per the National
Restaurant Association, early-month margin will not finance payroll on its own.

How do I validate a restaurant business model without paying for a location?

With a low-CapEx demand test: a three-weekend pop-up, a rented dark kitchen, or limited service from a shared
kitchen, using the short menu at real prices. Measure achieved average check, repeat rate and acquisition cost.
Below 60% of the target check, fix the concept before signing anything.

What share of sales can rent take in a new restaurant?

A prudent ceiling is 8% of BASE-scenario sales, never the optimistic one; above 10% break-even turns fragile
against any input inflation. In mature markets like Spain, with more than 300,000 establishments per Hostelería
de España (FEHR) 2025, pressure on square meters is real and must be negotiated in writing.

Questions an investor asks before signing
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Propiedad Intelectual de Masterestaurant® — Exclusivo para Líderes de Sector · masterestaurant.com

Should I open with a QR menu only and skip printing physical menus?

No. Masterestaurant ALWAYS recommends keeping the physical menu alongside the QR: the physical menu
controls service pace, menu narrative and server suggestion, which is where average check gets lifted. QR is a
complement — delivery, accessibility, price updates and analytics — never a replacement.

D ATA  &  S O U R C E S

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

Establecimientos gastronómicos en
Colombia

132.000 establecimientos, 41% formales (2025) Acodrés 2025

Informalidad del sector gastronómico
en Colombia

59% de informalidad (2025) Acodrés 2025

Recuperación de ventas del sector
gastronómico en Colombia

+7% en el primer semestre (2025)
ACOGA Reporte
Semestral 2025

Reducción de personal en restaurantes
de Colombia

Entre 15% y 20% de reducción de personal
(2025)

Acodrés 2025 (vía
Portafolio)

Facturación de bares y restaurantes en
Brasil

R$495 mil millones en 2025 (vs. R$455 mil
millones en 2024)

Abrasel 2025

Estructura del food service en Brasil
1.379.420 establecimientos, 4,9 millones de
empleos, 7,9% del empleo formal

Abrasel 2025

Sector data 2026 (official sources)

C O M M U N I T Y

Join our MASTERESTAURANT Community for FREE

Restaurant owners and teams from 43 countries sharing knowledge, tools and applied AI — straight to
your WhatsApp.

Join the community
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https://americaretail-malls.com/paises/colombia/el-sector-gastronomico-en-crisis-inflacion-informalidad-y-alta-carga-tributaria/
https://americaretail-malls.com/paises/colombia/el-sector-gastronomico-en-crisis-inflacion-informalidad-y-alta-carga-tributaria/
https://acoga.org/wp-content/uploads/2025/08/Reporte-Semestral-2025-1.pdf
https://acoga.org/wp-content/uploads/2025/08/Reporte-Semestral-2025-1.pdf
https://www.portafolio.co/negocios/comercio/restaurantes-han-reducido-entre-15-y-20-su-personal-acodres-638606
https://www.portafolio.co/negocios/comercio/restaurantes-han-reducido-entre-15-y-20-su-personal-acodres-638606
https://abrasel.com.br/noticias/noticias/bares-e-restaurantes-faturaram-mais-em-2025-diz-pesquisa-de-servicos/
https://mbb.abrasel.com.br/noticias/noticias/bares-restaurantes-geram-mais-33-mil-empregos-formais-primeiro-semestre/
https://chat.whatsapp.com/KQh54oRhxNT7niQOvETZwF
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