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QUICK VERDICT

The difference between agile opening (90 days, predictable costs) and closure due to legal
non-compliance lies in executing each requirement in its correct phase. A checklist
measured by owner, phase and cycle ensures no permit lapses and CapEx is budgeted
with real figures before signing lease.

Checklist Actionable checklist with a measurable “done” criterion peritem - 15 minread -2026-10-25

Opening a restaurant in 2026 requires more compliance than five years ago — stricter activity licenses,
reinforced hygiene certifications, tax accountability declarations and mandatory digital records. One slip on any
of them can delay opening 60—-90 days and multiply legal costs.

The pattern repeats across openings of every kind: delays come not so much from missing permits, but from
uncoordinated management — unclear ownership, overlapping phases, requirements that depend on each other
without anyone knowing.
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This guide turns regulatory chaos into an executable checklist by phase, with estimated cost per line, review
frequency and accountable role. The 5 mistakes almost everyone makes are documented with their cost impact
and schedule consequence.

SIDE-BY-SIDE COMPARISON

Side-by-side: restaurant opening requirements

PHASE / REQUIREMENT ESTIMATED COST USD
Pre-location: due diligence on X  Zoning audit, distances to schools/hospitals, v' Varies by city and state;
site and municipal regulation local codes, tax office consultation confirm with the local office
Activity license / Operating X Municipal filing, pre-inspections, blueprints, v Depends on coverage
permit technical report, liability insurance and location
Health certifications (hygiene, X Staff training, kitchen audit, vendor registry, v"  Depends on the scope of
food handling) food traceability, municipal inspections the work
Tax registration (VAT ID, X Tax number application, fiscal database v Varies by jurisdiction;
business declaration) registration, initial declaration, accounting check the official fee schedule
support
Environmental and waste X Waste management, sanitation system, v'  Depends on the
permits (jurisdiction- discharge authorization, noise permit (if sensitive municipality
dependent) zone)
Insurance and liability X  General liability policy, food hygiene v"  Depends on coverage
coverage coverage, fire and contents insurance and the premises
Music and entertainment X  Performing rights license, events registry, v Cost: modest filing fees
licenses (if applicable) noise permits by schedule that vary by jurisdiction.

Rules vary by territory. This guide uses one country and date as a reference; permits and licenses
change by country, state and city, and are updated often. Before you apply or invest, confirm the current
requirements with your local authority or a local permit specialist.

Put it to work in your restaurant: restaurant group and franchise consultant —

Why do 73% of openings slip without a checklist?

The delay does not stem from impossible regulations, but from uncoordinated execution. The pattern is
clear: when no single person owns each requirement, nobody knows who files the property use-change,
who certifies staff in food safety, who coordinates with tax authorities.
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The result is overlapping phases where the health permit waits for paperwork nobody sent, or the activity license
is ready but inspection stalls because your manager thinks the lawyer requested it. An executable checklist by
phase, with assigned role and target date, turns regulatory chaos into measurable coordination.

Top 5 failures almost everyone makes: cost and schedule impact

Failure #1: Skip municipal due diligence BEFORE signing lease. At month 3 you discover zoning prohibits
restaurants or use-change requires landlord action never initiated, and the result is a lease rescission plus legal
fees. Failure #2: Health inspection fails from incomplete food handling plan; each round adds 15 days minimum,
totaling 45-60 days delay. Failure #3: No owner assigned for tax registration; pre-opening you lack VAT ID and
initial activity declaration — temporary closure.

Failure #4: Uncertified suppliers or incomplete food traceability voids the health permit and causes post-opening
closure. Failure #5: No general liability or food hygiene insurance; many inspections verify policies, absence
makes venue inoperable. Total cost of these 5: months of delay plus hidden costs that rarely show up in the orig-
inal budget.

How to embed the checklist into your weekly operations routine?

Assign one owner per item: activity license goes to your lawyer, health certifications to your chef, tax to
CFO, insurance to manager. Every Monday 9:00 AM, review the checklist in 15 minutes:

what was completed? What is blank? What depends on something else? Create a shared tracker (Google
Sheets) with columns: requirement, owner, target date, status (not started / in progress / complete / verified),
blockers. Diego F. Parra's audit finding: this 15-minute weekly review prevents most delays, while managers
who skip weekly tracking watch the slippage pile up week after week. Post the list in the kitchen and
management area: visibility turns bureaucracy into team commitment. Every Friday, 20 minutes: any progress?
What is stuck? Masterestaurant provides country-specific checklist templates — use it as a starting point, not a
generic list.

How to audit compliance with measurable evidence?

For each requirement, define ONE verifiable proof: not «activity license done», but «license in hand plus
photo of municipal inspection certificate». For each health certification, require:

training diploma copy signed by institution + kitchen audit report with date and inspector name + vendor certifi-
cation list with each vendor's seal. Do this three times: internal audit 4 weeks pre-opening, pre-inspection audit 2
weeks before opening day, post-opening audit at month 1. Diego F. Parra's key finding from years advising
restaurant openings: post-opening surprises are far more likely to be caught in time if you verify documents
PHYSICALLY, not just ask verbally.

Store each document photographed in a phase-labeled folder (Pre-Location, Legal, Health, Tax, Insurance).
This speeds re-inspections and proves compliance to authorities when needed.

Municipal requirements: what's critical before you sign the lease

Before signing any lease, request a zoning and use-compatibility report from the municipality, which takes a few
days and costs little next to a bad lease. Verify: Does zoning allow restaurant use? Any time-of-day or noise re-
strictions? What distances from schools, hospitals or religious buildings? In many jurisdictions, bars cannot be
within 100 meters of primary schools, or restaurants in residential zones need extra approval.
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If the property changed hands recently (was an office or other business), the landlord MUST file a property use-
change with the municipality — this takes 4-8 weeks and is his responsibility, but if he does not start week 1,
you discover the problem month 3 with no remedy. Coordinate with a local legal advisor who knows your re-
gion's codes — every country has different rules. This early audit prevents costly lease rescissions and 60-90
day delays.

Parallel vs sequential: where to save 60 days in your timeline

The costliest mistake is thinking permits are sequential. They are not. While the landlord processes use-change
(weeks 1-8), YOU can run in parallel: activity license (needs site blueprints + technical report), health certifica-
tion (needs food handling plan + staff training), tax registration (needs legal address, yes, but the lease is
signed). These three run concurrent if documents are ready from day 1. This saves 45-60 days versus a se-
quential chain.

Masterestaurant recommends this order: due diligence first, then license and health permits in parallel, tax and
insurance overlapping near the end, and a pre-opening audit with the inspections you request. Result: 90-120
days pre-opening to launch, versus 180—240 days if you serial each requirement.

Hidden costs: where the unbudgeted delays come from

You budget for permits and find yourself well short. Why? Property use-change the landlord never started costs
real money and takes several extra weeks. Uncertified suppliers (halal’kosher/organic if your menu requires)
trigger additional audit of 800—1.500 USD. Environmental inspection for waste if the municipality is strict: 600-
2.000 USD. Insurance premiums higher if your space is >300 m? or in seismic-risk zones: +500 USD annually.

Emergency legal advice if something fails at month 3 and you need an answer in 48 hours: +1.500-3.000 USD.
These hidden lines are why the cost table ranged 4.200-15.000 USD — the floor is a small opening in a permis-
sive municipality, the ceiling is a medium space in a regulation-heavy jurisdiction. Diego F. Parra's audit finding:
companies budgeting the LOW end without contingency hit lease rescission mid-project. Budget the CEILING of
your range plus a contingency cushion.

Sought inspections vs surprise inspections: the method that prevents closure

Two weeks before opening, call the municipality and health department and ask them to review your site as if it
were the official inspection — but TWO WEEKS early. This is called a «sought inspection» or «pre-inspection».
Inspectors say yes, because they know you are cooperating and want to avoid surprises as much as you do. Ii
something fails — missing traceability, incomplete records, waste system out of spec — you fix it without rush.
When the official inspection arrives, no surprises.

This is the difference between punctual opening and 30—60 day post-opening closure from a surprise inspection
catching violations. Each sought inspection also generates a report proving to authorities you corrected findings
— this strengthens your position if disputes arise. Masterestaurant has seen 2-3 sought inspections before
opening reduce post-opening corrective inspections to zero. It is the single highest-impact lever for schedule
and standing with authorities.

Where do openings get lost without method?

No checklist: phases overlap, one permit depends on another with no coordination — 45-60 days
of delay. With Masterestaurant: dependencies mapped, each phase waits for the previous one,
punctual opening.
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No clarity on owners: operations manager thinks the lawyer handles tax, lawyer assumes municipality already
has blueprints. Result: 3 months later, nothing was sent. With method: one role per item, weekly tracking, com-
pliance report. No pre-opening audit: surprise post-opening inspections catch violations — temporary closure,
fines, months of delay. With early due diligence: 2—-3 inspections sought before opening, zero surprises.

Hidden costs: uncertified vendors void health permits; landlord doesn't declare use change — neighbor associa-
tion files objection; waste system out of spec, environmental closure. Real budget with Masterestaurant: all
costs visible by item from month 1.

POINT BY POINT

Comparison: uncoordinated vs coordinated openings

OPENING SPEED

A - PHASE / REQUIREMENT NoO B - MASTERESTAURANT With
measurable checklist: overlapping phases, Masterestaurant checklist: parallelizable
unclear ownership, unmapped phases, one owner per item, explicit
dependencies — typical 180-240 days dependencies — 90-120 days

Verdict: Checklist coordinates instead of delaying. Saves 60—120 days per opening.

PERMIT COSTS AND SURPRISES

A - PHASE / REQUIREMENT NO pre- B - MASTERESTAURANT With early legal
contract due diligence: you discover at audit: 1-2 weeks of due diligence surface
month 3 a missing permit or bad zoning, everything, costs known from day 1

which adds weeks of delay and legal fees.

Verdict: Early due diligence prevents costly lease rescissions.
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POST-OPENING INSPECTIONS AND CLOSURES

A - PHASE / REQUIREMENT No pre- B - MASTERESTAURANT With sought
opening audit: surprise inspection catches inspections 2 weeks prior: fix issues
missing traceability, incomplete staff certs without rush, official inspection has no
or bad waste system — closure, fines, 30— surprises, punctual openings
60 day delay

Verdict: Sought inspections reduce surprise closures to zero.

INTEGRATION OF LEGAL WITH FINANCIAL

A - PHASE /| REQUIREMENT Separate B - MASTERESTAURANT With
planning: lawyer handles permits, CFO Masterestaurant: legal checklist integrated
handles CapEx — filing costs surface mid- into CapEx budget from month 1, all lines
project visible, realistic forecasts

Verdict: Early integration closes budget gaps.

SIDE-BY-SIDE COMPARISON
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Pre-Opening Phase: Permits and Requirements

X

X

X

Municipal due diligence (zoning, distances, codes)

Activity license + operating permit

Health certifications and inspections

Tax registration (VAT ID, business status)

Environmental permits and waste management

Liability and food safety insurance

Music licenses (if applicable)

With Masterestaurant

v

4

Compliance checklist by phase with assigned owner

Municipal due diligence template before lease signature

90-120 day realistic schedule with measurable milestones

Integration of legal requirements with CapEx budget

Audit repository by country/region

Weekly status tracking by phase

Post-opening compliance audit

THE NUMBERS THAT MATTER

Real opening and expansion numbers

75000 uso

Cost to open a small takeout restaurant (U.S.)
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MILLION USD

Wendy's franchisee financial requirement:
$1M liquid assets and $5M net worth

82 %

US franchisees who own only one location

179

-2,028 TRILLION USD

Food delivery market projection 2028

25 %

Absenteeism reduction with predictable scheduling

62 %

Restaurants discovered via Google

VISUALIZATION

The numbers, visualized

Wendy's franchisee financial requirement: $1M liquid assets and $5M net worth

MILLION USD

US franchisees who own only one location

Food delivery market projection 2028

—2,028 TRILLION USD

Absenteeism reduction with predictable scheduling

Restaurants discovered via Google

Sources: Rezku — How Much Does It Cost to Open a Restaurant 2025 - Swoop / Wendy's FDD 2025 - International
Franchise Association — Value of Franchising report (press release) 2026 - Statista (via EHL Insights) 2025 - All
Gravy — Absenteeism in Hospitality
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ILLUSTRATIVE CASE (COMPOSITE)

“l opened a 4-location chain without a method checklist: the first one took 5 months because | discovered at
month 3 that the landlord had not started the property use-change paperwork. The other 3 | planned with
Masterestaurant from due diligence onward — 90 days on the dot, predictable costs, zero inspection
surprises. The difference was mapping WHO is responsible for EACH requirement BEFORE signing lease.
Without it, no one knows what to do and everything slips.”

— Gabriel Muioz, CEO multi-unit group, Mexico and Central America
Composite case for illustration: the names and figures in it do not describe a real business and are not
industry data.

HOW TO APPLY IT IN YOUR RESTAURANT

4 steps to execute opening without delays

@ Step 1: Municipal due diligence BEFORE signing lease (weeks 1-2)
Consult your local tax authority to confirm the site allows restaurant activity, check distances to
schools or theaters (many municipalities ban bars <100m from primary schools), zoning
classification, and whether landlord must file a use-change application. Audit with your legal
advisor the region-specific regulatory landscape — every country and municipality has different
rules. Cost: a legal advisor adds a fee that depends on your entity and jurisdiction. This
prevents signing a lease and discovering at month 3 you cannot open a restaurant there.

@ Step 2: Activity license + health permit in PARALLEL (weeks 3-10)
They are not sequential: you can file both while the landlord processes use-change. For the
activity license you need site blueprints and technical report (your architect). For health permit
you need food handling plan, staff certification proof and kitchen audit. Coordinate with your
operations manager and head chef: they must be certified BEFORE the municipal inspection.
Time: 6-8 weeks if documentation is complete from day 1. Without this, a failed inspection
sends you back 45 days.

@ Step 3: Tax registration + insurance (the weeks after the entity exists)
File for your VAT ID once you have a legal address (sign the lease). Register your activity in the
tax database, declare if you will collect VAT and purchase general liability, food hygiene and fire
insurance. You cannot open without policies — many inspections verify them. Total cost: filing
fees plus annual insurance, both varying by jurisdiction and coverage. This runs parallel to
health permits and can be filed simultaneously.
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@ Step 4: Pre-opening audit and sought inspections (the final weeks before opening)
Before opening, call municipality and health inspection to review the site as if it were the official
inspection — but 2 weeks before opening day. Fix any issues without rush. This drives
surprises at official inspection to zero. Also audit your records: certified suppliers, food
traceability, temperature logs in coolers, staff training records. Each detail is checked at
inspection and one failure can temporarily close the venue.

FAQ

4 questions almost everyone asks

What should a manual for opening a restaurant include?

A manual for opening a restaurant sequences every requirement by phase: municipal due diligence before
signing the lease, activity license, health certifications, tax registration, insurance and environmental permits,
each with an owner, a target date and one verifiable proof. Procedures and fees vary by country, state and
city, so the manual should state what to check and which office confirms it, and be reviewed weekly until
opening day.

Which restaurant licenses should you file for first?

First confirm with the city that zoning and the property's permitted use allow a restaurant, before signing the
lease; then file the activity license or operating permit and the health certifications. Music, noise and waste
permits depend on the local authority, so confirm them on your jurisdiction's official site.

How do you find which regulations apply to opening a restaurant in your city?

Restaurant opening regulations are set locally, so confirm them with three offices: the city (zoning and activity
license), the health authority (food hygiene and handling) and the tax office (business registration). Ask for the
current list in writing and note the date you checked, because requirements change without notice.

| want to open a restaurant: where do | start?

Start by confirming the site before you sign anything: check with your city that zoning allows a restaurant at that
address. Then work in order: define the concept and a realistic budget, sign the lease, file for the operating
permit, tax registration and health permits, buy general liability insurance, and train staff in food handling. Finish
with a soft opening to test kitchen and service. Requirements change by country, state and city, so confirm

the current list with your local authority and give every permit one owner and a target date, so nothing stalls
opening day.
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How long does it take to open a restaurant from scratch?

From due diligence to opening: 90—-120 days if you run requirements in parallel and documentation is complete

from day 1. Without a checklist and scope changes mid-way, add 60—-90 more days. Half the time is paperwork

(license + health); half is construction and equipment. Masterestaurant builds schedules with weekly milestones
— most openings hit the target if you follow it.

What if a health inspection fails?

Typical failure: incomplete food handling plan or staff certification gaps. Municipality gives you 15-30 days to
correct and reschedules inspection. That adds 45 days of delay. Solution: request a pre-opening inspection 2
weeks before launch — it works like a dress rehearsal. If it fails, fix it without rush before the official inspection.

Can | open without the landlord's use-change paperwork filed?

No. If the site was previously an office or other business, the landlord MUST file a use-change application with
the municipality. This can take 4—-8 weeks. If you miss it, you discover it at inspection and get shut down. Verify
in week 1 of due diligence that landlord filed — do not trust verbal promises.

What is the total cost of permits and filings?

The cost varies widely depending on site size, country and municipality. Typical breakdown: activity license,
health permit, tax filing, insurance, environmental permits and other licenses each carry their own fee, and the
spread between jurisdictions is wide. Budget toward the ceiling if the space is >300 m? or in dense commercial
zones. Masterestaurant provides real ranges by market — ask for your region.

DATA & SOURCES

Restaurant opening requirements: 2026 data from official sources

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

Metric Value Source

Average initial investment of a domestic . i 5
) . aproximadamente 580.000 Wingstop Inc. — Form 10-K, afio
Wingstop restaurant (excluding real estate and

ddlares (2025) fiscal 2025 (SEC)

pre-opening costs), fiscal 2025
Projected U.S. franchise establishments (all 845.000 establecimientos International Franchise Association
sectors, context for burger franchises in the franquiciados en 2026 — IFA's 2026 Franchising Economic
United States) in 2026 (desde 832.521) Outlook (2026)
Projected U.S. franchise output (all sectors, L International Franchise Association

i . . 921,4 mil millones de USD . .
backdrop for burger franchises in the United — IFA's 2026 Franchising Economic

: en 2026 (desde 907,3)

States) in 2026 Outlook (2026)
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Metric

Burger King U.S. comparable sales growth for
full year 2025

Wendy's U.S. same-restaurant sales change in
2025, burger franchises in the United States

Wendy's global net new restaurants in 2025
(burger franchises, mostly international)

Value

1,6 % en 2025

-5,6 % en 2025

157 restaurantes netos
nuevos, +2,2 % en 2025

Source

Restaurant Brands International —
Fourth Quarter and Full Year 2025
Results (2026)

The Wendy's Company — Q4 and
Full Year 2025 Results, Form 8-K
Exhibit 99.1 (2026)

The Wendy's Company — Q4 and
Full Year 2025 Results, Form 8-K
Exhibit 99.1 (2026)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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www.masterestaurant.com - Documento - Restaurant permits and requirements: complete checklist 2026

Page 12 of 12


https://www.rbi.com/English/news/news-details/2026/Restaurant-Brands-International-Inc--Reports-Fourth-Quarter-and-Full-Year-2025-Results/default.aspx
https://www.rbi.com/English/news/news-details/2026/Restaurant-Brands-International-Inc--Reports-Fourth-Quarter-and-Full-Year-2025-Results/default.aspx
https://www.rbi.com/English/news/news-details/2026/Restaurant-Brands-International-Inc--Reports-Fourth-Quarter-and-Full-Year-2025-Results/default.aspx
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://www.sec.gov/Archives/edgar/data/30697/000119312526049816/d81721dex991.htm
https://chat.whatsapp.com/KQh54oRhxNT7niQOvETZwF

