You are the owner of a restaurant that is falling on hard times. You need to close it down next week but question remains: Should you stay open this weekend?
Here are your cost considerations.
· Rent for the month paid already  $2000
· Time you already spent preparing the weekend’s menu and hiring schedule  10 hours
· Time you will spend this weekend operating the restaurant 20 hours
· Cost of food and utilities for the kitchen this weekend  $600
· Cost of staff for the weekend $700
· Total revenue you expect to receive for the weekend after taxes  $1700
What should you do?
A) Don’t open for the weekend because you will be operating with a loss.
B) Don’t open for the weekend because you will have a profit that is positive but too small.
C) Open for the weekend as usual.
D) [bookmark: _GoBack]Open for the weekend but don’t hire any staff. Run the restaurant as best you can with your own labor.

