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Masterestaurant Index of Profit per Seat
& per m? 2026: the average seat earns
$3,180 a year — not what your P&L says
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QUICK VERDICT

Verdict: the traditional method measures global profit and hides which seat and which
meter lose money; the Masterestaurant method measures it per seat and per m?. Across
214 audits 2023-2026, the average seat earns $3,180/year (range $1,940-$5,720 by
segment) and the square meter of dining room $2,410/year — but 31% of seats run
negative EBITDA and the global P&L masks them. Measuring by physical unit exposes the
leak: turn the dead table, redesign the cold zone, lift contribution margin where it pays.

& Original Study / Industry Index First-party research - methodology & sample disclosed

£ Methodology: n=214 11 minread -2026-07-08

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

The average owner knows monthly sales and global food cost, but not what seat 14 earns or the square
meter in the back corner. The traditional method averages everything into one P&L: profitability shows up as a
single number blending the table that turns six times with the one that turns once. That average is comfortable
and misleading.

Masterestaurant built this index to answer a question no P&L addresses: how much EBITDA does each seat and
each square meter of floor generate, and which ones drain capital? The unit of analysis is not the restaurant or
the plate: it is the seat and the m2. It is retail's logic —sales per m?>— applied to the real cost of running a table,
with its food cost, prime cost and imputed slice of rent and labor.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL METHOD MASTERESTAURANT METHOD (PER
(GLOBAL P&L) SEAT AND M?3)

Unit of measure X Whole restaurant, 1 monthly v Each seat and each m? of floor
P&L
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TRADITIONAL METHOD MASTERESTAURANT METHOD (PER
(GLOBAL P&L) SEAT AND M?)

Visible EBITDA X Global: 11.4% average (hides v Per seat: range —$820 to +$5,720/year
per-seat sign)

Loss-making seats detected X 0% (the average masks v 31% of seats with negative EBITDA
them)

Profit per m? of dining room X Not calculated v $2,410/year average (range $1,310—

$4,190)

Decision it triggers X "Raise prices across the v" Turn dead table, redesign cold zone,
board" or "cut" reprice per seat

Imputed prime cost X  Global, not assigned to the v Per seat: 61.8% average, range 54—
unit 68%

Reaction window X Month-end (30-45 days late) v" Weekly by floor zone

Finding 1 — How much does a single seat actually earn per year?

The average restaurant seat earns $3,180 a year, but that figure hides a brutal spread: across 214
Masterestaurant audits from 2023 to 2026 the range runs from $1,940 to $5,720 depending on segment.

The traditional method averages everything into one P&L and profitability shows up as a single number that
blends the table turning six times with the one turning once. Diego F. Parra sees it again and again: the owner
knows monthly sales and global food cost, but has no idea what seat 14 or the back-corner square meter earns.
That average is comfortable and misleading. The right unit of analysis is not the restaurant or the dish: it is the
seat and the square meter. When you push EBITDA down to that granularity, the reassuring 11.4% aggregate
breaks apart into seats that quietly subsidize others that are bleeding cash. The traditional P&L average hides
the spread, and that is where margin dies.

Finding 2 — The healthy aggregate hiding a seat in the red

Across the 214 Masterestaurant audits, with the exact same menu food cost, the best seat earned $5,720 a year
and the worst lost $820. The aggregate read 11.4% EBITDA and everything looked perfectly healthy. That is the
mistake Diego F. Parra finds in most venues: the global number works as anesthesia. Nobody fixes a seat losing
$820 a year because the P&L never isolates it; it stays buried under the ones turning six times per service.
Multiply that seat by ten in a dead zone and you are giving away $8,000 to $12,000 a year without seeing it. The
per-seat index turns a soothing average into a heat map: which seat produces, which drains, and exactly how
much each one adds to or subtracts from the final EBITDA. Rent is paid per square meter, yet the traditional
method never assigns it to the unit that consumes it.

Finding 3 — Rent is paid per square meter, but the P&L never brings it down to the meter

When you push the cost per m? down to each floor zone, the dining-room meter yields $2,410 a year on aver-
age, while the cold zone —back of house, near restrooms or the kitchen— yields 46% less and drags the whole
result down. It is the same logic retail uses, sales per m?, applied to the real cost of running a table with its food
cost, its prime cost, and its imputed slice of rent and payroll. A venue pays the same for the dead-corner meter
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as for the window meter that bills three times more. The Masterestaurant method separates those meters: when
you see that 22% of your surface yields half, you stop treating the room as one homogeneous block and start re-
designing flow toward where the meter actually pays the rent. Surgical repricing wins margin without touching
the average customer's perception, something a blanket menu hike cannot do.

Finding 4 — Surgical repricing instead of an 8% hike across the whole menu

Instead of raising everything 8%, the per-seat index flags which seat and which time slot tolerate price: the two-
top by the window on Friday night absorbs a +12% the guest never registers, while the communal midday-week-
day table won't tolerate even +3%. Diego F. Parra does it the opposite way from the average consultant: he
doesn't raise the menu, he raises contribution margin per seat where demand is rigid. With the menu untouched
in the eyes of 70% of guests, margin per seat rises between 4 and 9 points depending on segment. A linear
hike, by contrast, punishes the seat already earning and the dead one alike, and usually scares off traffic in ex-
actly the fragile slots you needed to protect. EBITDA per seat is calculated by assigning each seat its real sales,
its food cost, its prime cost, and its slice of rent and payroll based on the meters and hours it occupies.

Finding 5 — How EBITDA per seat and per meter is calculated

This is not a napkin estimate: across the 214 Masterestaurant audits from 2023 to 2026 the model crosses tick-
ets per table, turnover by slot, and electrical and staffing consumption by zone. A seat turning six times with a
$24 ticket and 30% food cost earns a very different contribution margin than one turning once with a $52 ticket.
After subtracting rent imputed by its m? and its slice of floor payroll, the net EBITDA of that seat appears: the
$3,180 average, with its $1,940 to $5,720 range. That granularity is what lets you decide: relocate tables, close
a zone during dead slots, or reprogram shifts where the meter doesn't pay. A seat losing $820 a year is not
scrapped on reflex: it is redesigned or repurposed before you discard it. In the Masterestaurant audits, three
levers recover most red seats. First, relocate the flow: turning the dead table toward a higher-visibility circulation
lifts its turnover between 20% and 40%.

Finding 6 — What to do with the seats and meters draining capital

Second, reprogram the slot: if the meter only loses during the midday weekday shift, closing that zone in that
shift trims imputed payroll without sacrificing sales. Third, change the cold meter's use —from a two-top to a
waiting bar or a delivery pickup area that yields per m? without occupying productive floor. Diego F. Parra insists
on the order: first you measure seat by seat, then you decide. Applying these three levers, the average audited
seat rose from $3,180 to a $3,900 to $4,600 range in twelve months, without touching menu food cost. The tra-
ditional P&L average hides the dispersion: across 214 audits, the best seat earned $5,720/year and the worst
lost $820, with the same menu food cost. The aggregate showed 11.4% EBITDA and everything looked healthy.
Rent is paid per m?, but the traditional method never brings it down to the unit.

Finding 7 — What changes when you measure per seat and per m? instead of per site

Imputing $/m? to each zone, the dining-room square meter yields $2,410/year on average, while the cold zone
—back, near restrooms or kitchen— vyields 46% less and drags the result down. Surgical repricing versus a
blanket increase: instead of raising the whole menu 8%, the index flags which seat and which time slot tolerate
price. Contribution margin per seat rises without touching the average guest's perception.

POINT BY POINT
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Traditional vs Masterestaurant, criterion by criterion

VISIBILITY OF THE LEAK

A - TRADITIONAL METHOD (GLOBAL P&L) B - MASTERESTAURANT Exposes the 31%

The global P&L shows 11.4% EBITDA and of seats with negative EBITDA
all looks healthy

Verdict: Masterestaurant: the leak isn't fixed if it isn't seen per unit

RENT IMPUTATION

A - TRADITIONAL METHOD (GLOBAL P&L) B - MASTERESTAURANT Rent per m?, cold

Rent as global fixed cost, not assigned zone yields 46% less than the hot one

Verdict: Masterestaurant: rent is paid per meter, measure it per meter

TYPE OF DECISION

A - TRADITIONAL METHOD (GLOBAL P&L) B - MASTERESTAURANT Surgical repricing

Blanket price increase or blind cuts and dead-table rotation by zone

Verdict: Masterestaurant: act on the seat, not on the average

REACTION SPEED

A - TRADITIONAL METHOD (GLOBAL P&L) B - MASTERESTAURANT Weekly review by

At month-end, 30-45 days late floor zone

Verdict: Masterestaurant: 4 weeks of edge per quarter
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SIDE-BY-SIDE COMPARISON

Traditional costing method THE INDUSTRY STANDARD

X Asingle monthly P&L averaging the whole operation
X Food cost and prime cost as global percentages
X Profitability shown as one EBITDA figure for the site
X Does not assign rent or labor to the physical unit

X Decisions at month-end, on the aggregate

Masterestaurant per-physical-unit method MASTERESTAURANT

v Profitability measured per seat and per m? of floor
v" Prime cost and food cost imputed to each seat

v Detects the 31% of seats with negative EBITDA
v" Rent and labor prorated by dining-room zone

v" Weekly decisions by zone, not by average

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL METHOD MASTERESTAURANT METHOD (PER
(GLOBAL P&L) SEAT AND M?)

Unit of measure X  Whole restaurant, 1 monthly v Each seat and each m? of floor
P&L

Visible EBITDA X  Global: 11.4% average (hides v Per seat: range —$820 to +$5,720/year

per-seat sign)

Loss-making seats detected X 0% (the average masks v 31% of seats with negative EBITDA
them)
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TRADITIONAL METHOD MASTERESTAURANT METHOD (PER

(GLOBAL P&L) SEAT AND M?)

Profit per m? of dining room X Not calculated v $2,410/year average (range $1,310—

$4,190)

Decision it triggers X "Raise prices across the v Turn dead table, redesign cold zone,
board" or "cut" reprice per seat

Imputed prime cost X  Global, not assigned to the v Per seat: 61.8% average, range 54—
unit 68%

Reaction window X Month-end (30-45 days late) v Weekly by floor zone

THE NUMBERS THAT MATTER

The MR Index 2026 scorecard (proprietary data, n=214 audits)

3180 uso

EBITDA per seat/year, average
(range $1,940-$5,720)

2810 uso

Profit per m? of dining room/year
(range $1,310-$4,190)

31 %

Seats with negative EBITDA the global P&L masks

618 %

Prime cost imputed per seat (range 54-68%)

214

Restaurants audited 2023-2026 (index base)

46 %

Lower m? yield in cold zone vs hot zone

VISUALIZATION

The numbers, visualized
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Sources: Masterestaurant internal data Chart by masterestaurant.com

REAL CASE

“We billed well and the month closed in the black, so | never looked at the seat. When Masterestaurant
measured per seat, eleven of thirty-eight lost money: the back row, near the restroom. | turned those tables
into communal seating for groups and raised the ticket in the hot zone. Three months later EBITDA per seat
rose from $2,100 to $3,400 without spending a cent on remodeling.”

— Owner of a 38-seat full service, MR audit 2025

HOW TO APPLY IT IN YOUR RESTAURANT

How to calculate your profit per seat and per m? in 4 steps

@ Bring the P&L down to the physical unit
Take your real monthly EBITDA and divide by number of seats and by m? of dining room. It's not
exact yet, but it gives you the baseline: if the per-seat average is low, the problem isn't one seat,

it's the whole cost structure.
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@ Impute food cost and prime cost by zone
Assign each table its real plate mix (some seats sell starters, others full menus) and its prime
cost. Food cost per plate should never exceed 32%; if a zone turns high-food-cost, low-ticket
plates, that's the leak.

@ Prorate dining-room rent and labor by m?
Rent is paid per meter: divide it by m? and assign each zone its slice. Split floor labor by service
section. Now each seat carries its imputed fixed cost and the real per-seat EBITDA appears, not
the average.

@ Act on the seat, not on the average
With the negative seat identified, decide: turn the dead table to another use, reprice the zone
that tolerates price, or redesign the layout to warm the cold zone. Review weekly by zone, not at
month-end when you've already lost 30 days.

FAQ

Frequently asked questions about profit per seat and per m?

How much should each seat earn per year in a healthy restaurant?

Per the MR Index 2026, the average seat earns $3,180/year, range $1,940-$5,720 by segment. A healthy urban
full service runs $3,000-$4,200 per seat; a high-turnover QSR can top $5,000. Below $1,900, review menu mix
and imputed fixed costs.

Why doesn't the traditional P&L show the seats that lose money?

Because it averages the whole operation into one result. The 31% of seats with negative EBITDA found in MR
audits stays masked by the profitable tables. The average shows green while specific zones —back, near
restrooms— drain capital unseen.

Does profit per m? matter for small restaurants?

Yes, sometimes more. In small sites each meter weighs proportionally more in rent. The dining-room m? yields
$2,410/year on average, but the cold zone yields 46% less. In a 60 m? site, rescuing that zone can be worth
$1,100-$1,800 of annual EBITDA without remodeling.

Do | need expensive software to measure per seat and per m??

No. With your real P&L, the seat count, the dining-room m? and the plate mix by zone, you can rebuild the index
in a spreadsheet. The Masterestaurant instruments speed it up, but 80% of the finding comes from imputing rent
per meter and prime cost per seat.
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DATA & SOURCES

Sector data 2026 (official sources)

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

Metric
Costo laboral

Ventas del sector
(EE.UU.)

Food cost 6ptimo del
sector

Margen neto tipico

Flujo de caja en
pymes

Costos y demanda
2026

Benchmark 2026
25-35% de los ingresos

proyeccion =US$1,55 billones en 2026 pese a presion
de costos

28-35% (promedio full-service 32.4%)

3-9% (full-service 3-5%)

la mala gestion de caja se asocia a ~82% de los
cierres de pequefios negocios

alzas de costos persistentes con demanda resiliente
en restaurantes

Source
U.S. Bureau of Labor Statistics

National Restaurant Association
— SOl 2026

National Restaurant Association

Statista

Inc. (estudio U.S. Bank)

Bloomberg Linea

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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