OPULENT

BOOKKEEPING
SERVICES

Empowering Businesses with Financial Clarity

OVERVIEW

This restaurant operator entered the year with prior-year
financials that were inaccurate, incomplete, and not
reliable enough for tax filing, lending conversations, or
confident decision-making. Opulent Bookkeeping
completed a structured cleanup, restored reporting
accuracy, and rebuilt the current-year financial structure so
the owner could understand the numbers without guessing.
Once the books were clean, we identified practical profit
opportunities in discounting, card processing fees, and

vendor costs.

A FOOD
INDUSTRY
CASE STUDY

FINANCIAL CLEANUP,
MARGIN VISIBILITY, AND
OWNER CONFIDENCE

CHALLENGE

The business was operating, but the financial story was
unclear. The owner had revenue activity, expenses, and daily
movement, but the reports were not structured well enough to

show what was truly happening inside the business.

n Prior-year financials were inaccurate, incomplete, and
distored

5 Financial statements were not reliable for tax filing or
lender review

3 The Chart of Accounts was not clear enough for owner-
level decision-making

Profitability drivers were hidden inside unclear reporting
and inconsistent detail

WHAT WE FOUND

Once the financials were cleaned up and reporting detail
improved, several margin leaks became easier to identify.
The issue was not just messy books — it was that the owner
did not have usable visibility into controllable costs and

profit drivers.

n Discount and refund activity was reducing margin more
often than expected

Loyalty discount thresholds were set too low, creating
frequent margin give-backs

More than 60% of sales were processed by credit card,
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increasing processing costs

Food and liquor vendor costs were among the highest
expense areas and needed pricing review
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OUR APPROACH

Opulent Bookkeeping moved the client from cleanup to clarity
through a phased financial reset. We first restored the integrity of
the prior-year books, then redesigned the current-year reporting
structure so the owner could interpret activity faster and with less
guesswork. From there, we translated the improved financial
detail into practical margin decisions around discounts,
processing fees, and vendor costs.

Completed prior-year cleanup and Implemented a cleaner, owner-readable
reconstruction Chart of Accounts

+ Repaired reconciliations and missing Added consistent transaction descriptions
activity where needed for revenue and expenses

RESULTS

The engagement produced a financial foundation the
owner could actually rely on. The restaurant gained cleaner
records, stronger reporting credibility, and a clearer view of
the specific areas affecting profit.

* Clean year-end financials prepared for * Reduced owner guesswork with a cleaner
tax filing COA and clearer transaction-level detail

+ Strengthened lender readiness by Identified  controllable  margin

replacing distorted reporting with opportunities in discounts, card fees,
defensible financials and vendor spend




Key Metrics
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Future Plans

The next phase is to use the improved reporting structure to monitor margin, control
costs, and keep the restaurant’s financials clean, readable, and lender-ready.

¢ Review discount and refund activity regularly
¢ Monitor processing fees and card-heavy sales trends
¢ Continue vendor pricing reviews for food and liquor costs




Ready to see what your numbers are really telling you?
Schedule Your Complimentary Consultation

Clean books are only the starting point. The real value comes when
your financials are accurate, organized, and clear enough to support
better decisions.

During your complimentary consultation, we'll discuss your current
bookkeeping process, where reporting may be unclear, and what it
would take to create a stronger financial foundation for your
business.

What We'll Review
e Current bookkeeping system and reporting challenges
e Cleanup, catch-up, or monthly close needs
 Profitability visibility and margin concerns
e Recommended next steps based on your business stage and
complexity

Scan to Schedule

Opulent Bookkeeping Services
Empowering Businesses with Financial Clarity

Confidentiality-First - A Pre-Engagement NDA is available upon booking so you can share sensitive financial
details comfortably and securely.



	A FOOD INDUSTRY CASE STUDY
	FINANCIAL CLEANUP, MARGIN VISIBILITY, AND OWNER CONFIDENCE
	CHALLENGE
	WHAT WE FOUND
	OVERVIEW
	This restaurant operator entered the year with prior-year financials that were inaccurate, incomplete, and not reliable enough for tax filing, lending conversations, or confident decision-making. Opulent Bookkeeping completed a structured cleanup, restored reporting accuracy, and rebuilt the current-year financial structure so the owner could understand the numbers without guessing. Once the books were clean, we identified practical profit opportunities in discounting, card processing fees, and vendor costs.
	Once the financials were cleaned up and reporting detail improved, several margin leaks became easier to identify. The issue was not just messy books — it was that the owner did not have usable visibility into controllable costs and profit drivers.


	OUR APPROACH
	Completed prior-year cleanup and reconstruction
	Repaired reconciliations and missing activity where needed
	Implemented a cleaner, owner-readable Chart of Accounts
	Added consistent transaction descriptions  for revenue and expenses


	RESULTS
	Key Metrics
	Institution:
	Borcelle University, Fauget
	Profitability Growth
	Clean year-end financials prepared for tax filing

	Expense Control Improvements
	Strengthened lender readiness by replacing distorted reporting with defensible financials

	Profitability Growth
	Reduced owner guesswork with a cleaner COA and clearer transaction-level detail
	Business Expansion & Premium Positioning
	Identified controllable margin opportunities in discounts, card fees, and vendor spend




	Key Metrics
	OVERVIEW
	0%
	100%
	60%
	100%
	Future Plans
	The next phase is to use the improved reporting structure to monitor margin, control costs, and keep the restaurant’s financials clean, readable, and lender-ready.
	Review discount and refund activity regularly Monitor processing fees and card-heavy sales trends Continue vendor pricing reviews for food and liquor costs

	Ready to see what your numbers are really telling you?
	What We’ll Review
	Scan to Schedule


