Restaurant Audit Checklist
	Client: [Client Name]
	Period end: [MM/DD/YYYY]

	Prepared by: [Initials] Date: [MM/DD/YYYY]
	Reviewed by: [Initials] Date: [MM/DD/YYYY]

	W/P reference: [Ref]
	Engagement: [Audit / Review / Compilation]



Restaurants are cash and card businesses with perishable inventory, tip-heavy payroll and lease commitments. The sales cycle is simple, so risk concentrates in completeness of recorded sales, cash handling, gift cards, third-party delivery revenue, leases and per-location impairment.
1. Planning and understanding the operation
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	1.1. Locations are listed with open date, ownership structure, franchise status and lease terms; related-party entities that share management or cash are identified
	
	
	
	

	1.2. The point-of-sale (POS) system, back-office accounting package, online ordering, delivery platforms and gift card processors are documented, with the interfaces between them (AU-C 315)
	
	
	
	

	1.3. Prime cost (food, beverage and labor), same-store sales and cash over and short are obtained as analytics for planning
	
	
	
	

	1.4. Fraud risk assessment addresses skimming, voided and discounted tickets, tip pooling misstatements and manager override of POS (AU-C 240)
	
	
	
	



2. Sales and cash
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	2.1. POS daily sales reports are traced to deposits for a sample of days at each significant location; credit card settlement reports are traced to bank deposits net of fees
	
	
	
	

	2.2. Voids, comps, discounts and refunds are analyzed by employee and by day for unusual patterns; a sample is vouched to approvals
	
	
	
	

	2.3. Sales tax collected per the POS agrees to sales tax returns and the remittances; the liability at year end is recomputed
	
	
	
	

	2.4. Credit card receivables at year end are agreed to settlements received after year end
	
	
	
	

	2.5. Tips: credit card tips payable and cash tips are reconciled to payroll; liability at year end is tested
	
	
	
	

	2.6. Cash on hand (till floats, safes) is counted or confirmed where material; cash over and short is trended
	
	
	
	

	2.7. Third-party delivery platform sales are recorded at the amount the restaurant is entitled to, based on whether it is principal or agent for delivery (ASC 606-10-55-36); commissions and fees are tested to platform statements
	
	
	
	



3. Gift cards, loyalty and franchise items (ASC 606)
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	3.1. Gift card liability rollforward (issued, redeemed, breakage, escheated) is agreed to the gift card system and to the general ledger
	
	
	
	

	3.2. Breakage is recognized in proportion to the pattern of redemption, only where the entity expects to be entitled to it and not required to remit it to a state (ASC 606-10-55-46 to 55-49)
	
	
	
	

	3.3. State unclaimed property law requirements for gift cards are inquired about and any remittances or exposure accrued
	
	
	
	

	3.4. Loyalty program points and promotional discounts are evaluated as material rights where they are material (ASC 606-10-55-42)
	
	
	
	

	3.5. Franchise fees, royalties and advertising fund contributions are tested for the franchisor’s recognition pattern and the franchisee’s expense and liability; initial fees follow the performance obligation analysis (ASC 606-10-55-54)
	
	
	
	



4. Inventory and cost of sales
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	4.1. Food, beverage and liquor inventory is counted at year end or the count is observed at sample locations; items are priced to recent invoices (AU-C 501)
	
	
	
	

	4.2. Cost of sales is analyzed as a percentage of sales by location and by product category against the book-to-theoretical variance; unusual swings are investigated
	
	
	
	

	4.3. Perishable spoilage and waste policy is tested; supplier rebates are accrued in the right period (ASC 705-20)
	
	
	
	

	4.4. Purchases cutoff is tested at year end for deliveries received and invoiced on either side of the period end
	
	
	
	



5. Payroll and labor
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	5.1. Payroll is tested using the payroll audit checklist and payroll testing workpaper; hourly tipped employees are tested against the tip credit rules and the minimum wage on the applicable federal and state levels
	
	
	
	

	5.2. Tip reporting and employer payroll tax are reviewed, including the FICA tip credit where claimed (IRC §45B)
	
	
	
	

	5.3. Accrued wages, vacation, bonus and worker compensation premium audit are recomputed
	
	
	
	

	5.4. Worker classification (including delivery drivers) and overtime exposure from off-the-clock work or manager classification are inquired about; contingent liability is evaluated (ASC 450)
	
	
	
	



6. Leases, fixed assets and impairment
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	6.1. Leases are agreed to a lease schedule including percentage rent, CAM and renewal options; lease liabilities and right-of-use assets are recomputed (ASC 842)
	
	
	
	

	6.2. Variable rent based on sales is excluded from the liability and recognized as incurred; percentage rent is recomputed against sales
	
	
	
	

	6.3. Pre-opening costs are expensed as incurred (ASC 720-15); build-out costs and tenant improvement allowances are capitalized and amortized over the shorter of life or lease term
	
	
	
	

	6.4. Restaurant-level assets are tested for impairment when indicators exist, such as sustained negative cash flow or closure plans, using location-level undiscounted cash flows (ASC 360-10-35)
	
	
	
	

	6.5. Closed locations: accrual for exit costs and lease termination, and disclosure of subsequent closures, are evaluated (ASC 420, ASC 855)
	
	
	
	



7. Presentation and disclosures
	Requirement
	Yes / No / N/A
	W/P ref
	Prepared / reviewed (initials, date)
	Comments

	7.1. Revenue disaggregation, gift card liability, lease and related-party disclosures are prepared (ASC 606, ASC 842, ASC 850)
	
	
	
	

	7.2. Debt, including SBA, equipment or franchise-related financing, is confirmed and covenants are tested (AU-C 505, ASC 470)
	
	
	
	

	7.3. Going concern evaluation considers thin margins, lease obligations and recent location closures (ASC 205-40)
	
	
	
	



Conclusion and sign-off
Restaurant sales, gift card liability, inventory, leases and related disclosures [are / are not] fairly stated, except for: ______
Exceptions and follow-up items: ______________________________________________
	Role
	Name / initials
	Date (MM/DD/YYYY)

	Prepared by
	
	

	Reviewed by (manager)
	
	

	Engagement partner or firm owner
	
	



Free template from CORAA (coraa.ai/us/templates). Draft for professional judgment: adapt it to the engagement and your firm’s methodology, have legal counsel review where needed, and check it against current AICPA, FASB and other applicable requirements before use.
