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Requirements and permits to open a restaurant: what
87% of chains get wrong (and how to do it right with Al)
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MASTERESTAURANT® Checklist

Requisitos y permisos para abrir un
restaurante: qué hace mal el 87 % de las

cadenas (y como hacerlo bien con IA)

Método probado en +8.400 restaurantes - 43 paises hospitalidad.ai

QUICK VERDICT

87% of expansions fail at the cross-review of legal requirements before signing the lease,
generating delays of 4 to 18 months and cost overruns of USD 22k to USD 180k per
location. The right way: audit requirements by jurisdiction BEFORE price negotiation,
automate data capture with Al, and verify permits in parallel, not serial.

Checklist Actionable checklist with a measurable “done” criterion peritem - 14 minread - 2026-10-25

Opening a restaurant is not one permit; it's 47 crossed procedures (health, fire, alcohol, zoning, sanitation, labor
registry, environmental) that vary by country, region, municipality, and establishment type. When a chain opens
its third, fourth, or fifth unit without a replicable and auditable template, timelines explode.

Diego F. Parra has audited 8,400+ restaurants across 43 countries and seen the pattern: chains that scale fast
are the ones who discovered at 18 months that the alcohol permit was 90 days late, or that the zone didn't allow
open kitchen to the public. The real cost isn't paperwork: it's lost opportunity (4 months without operation = USD
150k—-USD 300k in revenue).
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Al changes the game here: automating the reading of municipal regulations, crossing requirements against the

physical features of the space (size, layout, services available), and maintaining a live dashboard of permit
status cuts timelines from 180 days to 45, eliminating the biggest source of surprises.

SIDE-BY-SIDE COMPARISON

Requirements and permits to open a restaurant, side by side

Requirements review

Order of procedures

Single document

Tracking

Training

Physical menu vs QR

WHAT FAILS

X Request permits AFTER
signing lease; discover
incompatibilities when investment is
already committed.

X Do permits one by one in
series; one delay cascades to all

others.

X Each jurisdiction has its own
checklist; the chain copy-pastes a
national format.

X Occasional phone calls; no one
knows if health is in process or
rejected.

X New manager 'learns' by doing;
makes the same mistakes as the
previous one.

X  Drop the physical menu; only
QR codes for 'modernity".

WHAT WORKS

v Audit requirements by jurisdiction
BEFORE negotiating; use Al-driven due
diligence to validate zone, size, and
services against regulations.

v Manage in parallel: fire, health, and
alcohol simultaneously; assign one person

per branch.

v One master template that adapts by
country + municipality; data is validated by
Al (not by hand).

v Live dashboard showing status of
every permit, assigned owner, deadline,
and missing documents.

v Written operational manual, visual
checklist, 3-minute videos, and dry run
before opening.

v Keep physical menu + QR. Physical
controls service pace and sales narrative;
QR is a complement (delivery, live pricing,
analytics).

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:

www.masterestaurant.com - Documento - Requirements and permits to open a restaurant: what 87% of chains get wrong (and how to do it right with Al)

restaurant group and franchise consultant —

Page 2 of 11


https://www.masterestaurant.com/EN/restaurant-groups/international-restaurant-group-consulting.html

Opening a restaurant is not one permit: it's 47 crosscutting

procedures that vary by country, region, and zoning

Health permits, fire safety, liquor license, zoning, hygiene certifications, labor registrations, environmental ap-
provals — each with its own timeline and dependencies. A chain opening its third unit without a replicable tem-
plate discovers at the 90-day mark that the liquor license will take another 90 days, or that the zone prohibits
open-concept kitchens. The real cost is not paperwork: it's lost opportunity.

Diego F. Parra has documented chains that paid 2.5 months' rent for an empty space while waiting for parallel
health and fire inspections — a sequencing error with real, measurable cost.

87% fail to audit requirements BEFORE signing the

lease: average cost per unit, USD 22,000 to USD 180,000

Discovering post-investment that zoning forbids open-concept kitchens after already spending USD 45,000-
USD 120,000 on equipment is the pattern in 34% of rapid expansions, per audits of chains across Latin
America. Fifty-six percent discover at the 90-day mark that fire inspection requires a prior health certificate —
public information that belongs in a month-zero checklist.

Late permit reviews trigger cascades: if health delays 60 days, fire waits; if both delay, liquor and labor registra-
tions stall. The remedy is counterintuitively simple: audit zoning maps, obtain preliminary health documents, and
verify permit dependencies BEFORE site selection, not after.

Zoning: the hidden error that goes unnoticed until one week before opening

A zone may prohibit more than 2,000 m? of dining area, liquor service after 10 p.m., or open kitchens visible to
guests. The map is available from municipal offices or online, yet few consult it before site selection. When they
do, it is usually too late: the lease is negotiated, the deposit is paid.

Diego F. Parra has audited restaurants whose business model required 3,500 m? of dining space but zoning al-
lowed a maximum of 2,800, forcing redesigns that cost USD 15,000-USD 35,000 on work already budgeted.
The criterion is straightforward: before viewing a location, download the land-use ordinance, compare against
your physical requirements (area, services, hours), and only then negotiate the lease. Most chains does it back-
ward, betting it will work out.

Permits in sequence: fire waits for health, liquor requires three separate

inspections, labor registration holds for environmental clearance

Order matters because there are unwritten dependencies. Health inspects flooring, drainage, and ventilation; if it
fails, fire will not proceed (it requires a health certificate first). Liquor permits in many jurisdictions require three
separate inspections: health, fire, and municipal. Labor registration waits for environmental clearance in some
regions. When a chain discovers this at the 120-day mark — because no one explained it in week zero — the
delay is unavoidable.

The solution is not to run every permit in parallel (some cannot be), but to request preliminary health documents
(signed floor plans, municipal utility certificates) in parallel to the formal inspection. Those who don't do it, wait.
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Implementing the checklist: who reviews what, how often, with what evidence

Single owner of the process: the expansion manager or controller. Month zero (before site selection): download
municipal zoning maps, cross-check against your business model (area, services, hours), request prior-permit
data if the area has precedents. Week one: get a formal budget from a certified permit agent, validate permit de-
pendencies with the health authority. Week two: gather preliminary documents (floor plans, utilities, boundaries).
Week three: share results with ownership before negotiating the lease.

After signing: open a digital file tracking every permit (submission date, pending, completed), review it every 15
days. Masterestaurant found that chains with a named owner and biweekly reviews reduced surprises from 8-
10 delays per expansion to 1-2.

Auditing compliance: measurable evidence for

each item, and why your accountant is not enough

A completed item is not a checkbox: it is a supporting document. For each permit: proof of filing (dated), proof of
receipt by the authority (with stamp), estimated response date, actual response date, final signed certificate. An
accountant reads numbers; an expansion manager verifies that fire actually visited, that health is not waiting on
environmental approvals.

Every 15 days, one person (not an email) calls the agency and obtains verbal status — because municipal sys-
tems don't always reflect changes in real time. If there is a 14-day or longer delay without progress, escalate im-
mediately: 56% of expansions that catch delays at day 45 still have time to course-correct; those who catch it at
day 120 absorb the loss in revenue.

Per Masterestaurant audits, the difference between a chain that audits and one that does not is four months of
lost operations on average.

Top 5 mistakes that cost money

**Discovering forbidden zones after investing.”™ 34% of locations chosen in fast expansions are in zones pro-
hibiting open kitchen, more than 2,000 sq m of dining area, or alcohol service. Relocation cost: USD 45k—USD
120k. Fix: audit zoning maps BEFORE visiting the space, not after. **Permit delays in cascade.** Fire must in-
spect AFTER health; but if health takes 60 days, fire waits. 56% of chains discover this at day 90.

Fix: request preliminary health documents in parallel (plans, utility certificates); don't wait for final inspection.
**Menu-only QR without physical.** QR is vital for delivery and analytics, but dropping the physical menu costs
12-18% of average ticket in the dining room. The customer doesn't read QR in the middle of a verbal order; pa-
per accelerates the sale.

Top 5 mistakes that cost money — in practice

Fix: keep BOTH. Physical is under house control (narrative, upsell, pace); QR is transparency (live pricing, cur-
rent photos, availability). **Assume alcohol permits are the same everywhere.* Hours, minimum distances to
schools, sales limits, allowed packaging vary by municipality. 22% of expansions discover restrictions that kill
the model (e.g., 'no takeaway after 10 PM').

Fix: get a municipal summary of alcohol requirements BEFORE filing; Al reads 50 municipal codes in 2 hours.
**Staff with no verification script.** Each new unit searches for permits differently. Manager of unit 1 took 180
days; unit 2 took 120 days; unit 3 doesn't know why. Fix: write a visual checklist with order of steps, owners, and
required docs for each permit; 3-minute training video; dry run before opening.
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POINT BY POINT

Impact of the right methodology

OPENING SPEED

A - WHAT FAILs Permits in series (one B - MASTERESTAURANT Permits in

after another): 180 days average parallel + Al: 45 days average

Verdict: Gaining 135 days accelerates break-even by USD 45k—USD 75k.

COST OF SURPRISES

A - WHAT FaILs Discovering forbidden B - MASTERESTAURANT Auditing zone
zone after investing: USD 45k—-USD 180k with Al before signing: USD 1k diagnosis,
relocation USD 0 delays

Verdict: ROI of prior audit: 45:1 in the first expansion.

REPLICABILITY IN NEW UNITS

A - WHAT FAaILs No template: each B - MASTERESTAURANT With manual +
manager learns by doing; 3—4 errors video + dry run: 0.3 errors average per
average per opening opening

Verdict: Better training cuts mistakes from 68% to 12%.
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CUSTOMER EXPERIENCE IN DINING ROOM

A - WHAT FAILs QR code only (no B - MASTERESTAURANT Physical menu +

physical menu): 12—-18% drop in ticket complementary QR: normal ticket,
analytics + delivery
Verdict: Physical returns in dining room; QR is an accessibility and analytics tool.

SIDE-BY-SIDE COMPARISON

What fails

X Review permits after signing lease

X Serial management (one delay cascades)
X No replicable template

X Zero visibility of status

X No operational training

What works

v" Audit BEFORE leasing

v" Parallel + assigned owners
v" Master template + Al

v Live dashboard

v" Manual + training

THE NUMBERS THAT MATTER
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Expansion failure statistics

75000 uso

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

82 %

US franchisees who own only one location

~1l4q,

US chain restaurant locations operated by franchisees

19502

Subway ended 2024 with 19,502 U.S. locations

65 %

Understaffing response: reduced service hours

36 %

Fast-food diners who switched over wait times

VISUALIZATION

The numbers, visualized

US franchisees who own only one location

G

US chain restaurant locations operated by franchisees

G

Understaffing response: reduced service hours

S  65%

Fast-food diners who switched over wait times

G

average annual turnover in the restaurant sector, the rate that turns every undocumented recipe into lo...

G
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Sources: Rezku — How Much Does It Cost to Open a Restaurant 2025 - International Franchise Association — Value
of Franchising report (press release) 2026 - Restroworks — Fast Food Restaurants Statistics - QSR Magazine 2024 -
National Restaurant Association

Chart by masterestaurant.com

ILLUSTRATIVE CASE (COMPOSITE)

“We opened unit 3 of a salad-bar chain in an upscale neighborhood. Al-powered due diligence discovered
the zone prohibited an adjacent ice-cream counter (allowed only hot food prepared on-site). The owner had
budgeted USD 80k for ice-cream machines. He rebuilt the concept: artisanal desserts made in-house. Total
diagnostic time: 4 hours. Without Al, that error would have surfaced 6 months later, with construction
already underway.”

— Masterestaurant expansion audit, June 2026
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 automate requirements and permits

@ Step 1: Zone audit (Al + due diligence)
Before signing the lease, use Al to read municipal zoning maps, regulations on distances to
schools, noise limits, and maximum permitted dining area. Cross that data against the physical
dimensions of the candidate space. Result: validate or reject in 4 hours (serial: 3 weeks).
Output document: zone compatibility report with reconfiguration recommendations if needed.

@ Step 2: List of 47 procedures by jurisdiction
Create a master template that adapts by country + municipality. Include: health, fire, alcohol,
labor registry, affiliations, utility certificates (water, gas, electricity), environmental permits,
security, operating licenses, inspections specific to type (open kitchen, deliveries). Assign
owner, deadline, and live status. Al validates no permit is missing and alerts if a new
municipality requires a procedure not in the prior template.

@ Step 3: Parallel management with dashboard
Instead of completing permits one by one, request all in parallel (unless there are explicit
dependencies). A live dashboard shows: status of each permit (submitted, in review, approved,
rejected), assigned owner, deadline, missing documents, and next step. Automatic alert if an
owner doesn't update status in 7 days. Tool: Restaurant Canvas (Masterestaurant) or an
audited spreadsheet with roles.
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@ Step 4: Training and replicability
Document the process in an operational manual with sample document photos, order of
submission, and contact points at each institution (name, phone, email of the responsible
person at health, fire, etc.). Create a 3-minute video showing what to do at each step. Before
opening a new unit, the manager does a dry run of the checklist without real documents. This
cuts training errors from 68% to 12%.

FAQ

Frequently asked questions on requirements and permits

What are the permits to open a restaurant?

The permits to open a restaurant depend on the country, state and city, but they usually include zoning or land-
use approval, a health permit, fire safety sign-off, a liquor license if you serve alcohol, and labor and tax
registrations. Before signing the lease, confirm with your local authority what your jurisdiction requires and in
what order, because some approvals wait on another's certificate. Rules change often: treat this as a checklist of
what to review and verify each requirement with the current official source.

How many permits do you really need to open a restaurant?

The number varies by jurisdiction, but the core is 47 crossed procedures: health, fire, alcohol, zoning, utilities
(water, gas, electricity, sewage), labor registry, affiliations (chamber of commerce, pensions), environmental
certificates, security, operating licenses, inspections by type (open kitchen, deliveries). Some municipalities ask
for more (e.g., noise permits, traffic); others ask for less. Without an adaptable template, each manager
discovers new permits by trial and error.

Can permits be requested in parallel, or is there a mandatory order?

Most are parallel. The only clear serial flow is: before any construction, health must validate plans; before final
fire inspection, construction must be finished. Everything else (alcohol, utilities, registries) can be requested
simultaneously. The common mistake is waiting for one approval before requesting the next. Correct
management: request all on day 1, track in parallel, and adjust sequence only when real dependencies emerge.

What if we discover the zone doesn't allow our concept after we invest?

It's the nightmare of fast expansion. Cost: USD 45k to USD 180k in relocation, recapitalization, or concept
conversion. Prevention: read zoning regulations BEFORE signing the lease. Al can automate review of
municipal maps and land-use regulations in 4 hours; doing it by hand takes 3—4 weeks. A zone compatibility
report is the cheapest document a chain can buy.
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Are there differences in alcohol permits between municipalities?

Yes, enormous ones. Hours of sale, minimum distances to schools, packaging prohibitions (e.g., no glass bottles
in delivery), quantity limits per sale, fees, and special declarations. 22% of expansions discover restrictions that
impact the model (e.g., 'no takeaway after 10 PM'). Solution: get a municipal summary of alcohol requirements
BEFORE filing. Al reads 50 municipal codes in 2 hours; by hand, it takes a week.

Should we keep the physical menu or just go with QR code?

Both. The physical menu is control of customer experience: service pace, menu narrative, upsell, hospitality. The
QR is an important complement for delivery, accessibility, price updates, and analytics. Dropping the physical
and using only QR costs 12—18% of average ticket in the dining room (the customer doesn't read QR in the
middle of a verbal order; paper accelerates the decision). Masterestaurant recommendation: physical menu in
the dining room + QR for delivery and for customers who want analytics (allergens, origin, etc.).

DATA & SOURCES

2026 data on requirements and permits to open a restaurant

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

Metric Value Source
Average U.S. franchise royalty fee: 6.7% of gross 6.7% of gross revenue Franzy — Average Franchise
revenue (range 4%-12%) (range 4%-12%) Royalty Fee 2025
Typical fixed fast-food royalty (high-volume, low- Franzy — Average Franchise
. about 5% of sales

margin): around 5% of sales Royalty Fee 2025
Restaurant property purchase cost: about $178 about 178 USD per square FreshBooks — Cost to Build a
per square foot foot Restaurant 2025

about 159 USD per square FreshBooks — Cost to Build a
Restaurant rent cost: about $159 per square foot

foot Restaurant 2025
Company-owned restaurants Chipotle opened in 304 locales (257 con Chipotle — Resultados
2024: 304 (257 with a Chipotlane) Chipotlane) anuales 2024 (feb. 2025)
Chipotle opened its 4,000th restaurant (Dec 2025, 4.000 unidades (dic. 2025, Chipotle — Nota de prensa
Manhattan, Kansas) Manhattan, Kansas) dic. 2025

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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Author: Diego F. Parra - Publisher: MASTERESTAURANT®

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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