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F O R  R E S TA U R A N T  O W N E R S

Cash is the ingredient you can't run out of

Restaurants run on thin margins and lumpy cash flow. Paying cash for a kitchen package can
leave you with nothing for payroll, inventory or a slow month. Financing the equipment keeps
that cash in the drawer.

Openings & build-outs

Finance the full kitchen package, including hood,
walk-in, cooking line and POS, so your opening
budget goes to staff, marketing and inventory.

Remodels & second locations

Upgrade or expand without pausing growth. New
equipment can also cut energy and repair bills.

Food trucks & trailers

We finance food trucks, trailers and the
equipment inside them, new or used.

Working capital

Funding for slow seasons, inventory, marketing or
repairs, based on your sales.

Equipment fails at the worst time

When a walk-in or fryer dies on a Friday night, waiting weeks for a bank isn't an option.
Equipment financing can often fund in days.
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C O M M O N  E Q U I P M E N T

What restaurants finance most

From a single fryer to a full kitchen, these are the most common requests:

Equipment Typical new price range* Financing notes

Commercial range or fryer $2,000 – $15,000 Smaller tickets, quick approvals

Combi / convection oven $10,000 – $40,000 Often bundled with the line

Walk-in cooler / freezer $8,000 – $30,000 Installation can be included

Hood & fire suppression $10,000 – $50,000 Soft costs may be financed

Full kitchen package $50,000 – $250,000+ Common for openings

POS & front-of-house tech $2,000 – $10,000 FMV lease fits well

Food truck (built out) $75,000 – $200,000 New or used

Ice machines, dish & refrigeration $3,000 – $25,000 Bundle several items in one lease

*Typical US market ranges for new equipment in 2026, for planning only. Prices vary widely by brand, size and options, and used
or refurbished units often cost less. Your vendor quote sets the amount we finance.
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W H Y  L E A S E

Six reasons smart owners lease instead of
paying cash

A restaurant's cash is its lifeline. Here is why owners lease the kitchen instead of buying it
outright:

1 Inflation buster

Your payment is fixed on day one. Prices for
equipment, parts and labor keep climbing, but
your payment doesn't. Over a 5-year lease you
pay for today's machine with tomorrow's dollars.

2 Cash flow management

Leasing takes a small upfront outlay instead of
the full purchase price. The equipment starts
earning on day one, and you pay for it monthly
from the revenue it produces.

3 Low, manageable payments

Spreading the cost over the useful life of the
equipment keeps each payment small enough to
fit your budget, so one big purchase doesn't drain
the account.

4 Terms up to 5 years, most with a $1

buyout

Standard terms run 24 to 60 months. Most of our
leases end with a $1 buyout, so you own the
equipment when the last payment clears.

5 Section 179 and 100% bonus

depreciation

Qualifying equipment you lease with a $1 buyout
can generally be written off under Section 179 the

year it is placed in service, often for more than
you paid out of pocket that year. Ask your CPA
how it applies to you.

6 Conserve cash

Keep your cash and your bank line free for payroll,
inventory, marketing and the surprises every
business gets. Cash in the bank is what keeps a
business alive in a slow month.

The honest math

Leasing usually costs more in total dollars than paying cash. You're paying for time, flexibility and
liquidity. The question isn't “what's cheapest?” It's “what keeps my business strongest?” For most
growing businesses, keeping cash on hand and letting the equipment pay for itself wins.
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L E A S E  S T R U C T U R E S

Pick the structure that fits how long you'll
keep it

“Lease” covers several different contracts. The right one depends on whether you plan to own
the equipment, how fast it loses value, and how you want it treated for taxes.

Structure How it ends Best for Section 179?

$1 buyout lease You own it for $1 Equipment you'll
keep 5+ years

Generally yes

Equipment finance
agreement (EFA)

You own it from day one;
the lender holds a lien

Owners who want
title now

Generally yes

10% purchase option Buy it for 10% of cost Lower payment, still
plan to keep it

Usually yes

Fair market value
(FMV) lease

Return it, renew, or buy
at fair market value

Tech and equipment
that ages fast

No; payments are usually
deducted as an operating
expense

Rule of thumb

If the equipment will still be making you money in five years, a $1 buyout or EFA is usually the better
deal. If it will be outdated in three, an FMV lease keeps the payment lower and makes upgrading easy.

New or used?

We finance both. Used equipment can save a lot upfront, but terms on used equipment cap at 60
months, and lenders look harder at the age and condition of older units. Standard terms run up to 60
months; up to 72 months is available only on qualifying new heavy equipment for well-qualified
businesses.
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TA X  A D VA N TA G E

Section 179 & bonus depreciation in 2026

Section 179 lets a business deduct the full cost of qualifying equipment in the year it is placed
in service, instead of depreciating it over several years. A $1 buyout lease or equipment finance
agreement generally qualifies, because for tax purposes you are treated as the owner.

$2,560,000
2026 federal Section 179 deduction

limit

$4,090,000
Equipment purchases where the

limit starts to phase out, dollar for

dollar

100%
Bonus depreciation for qualifying

property acquired after Jan 19,

2025

How it can work: an illustration

Say you finance a $100,000 kitchen package on a 60-month $1 buyout lease and place it in service in
2026. You may be able to deduct the full $100,000 on your 2026 federal return. In the 21% corporate

bracket, that is about $21,000 in federal tax savings, while you made only a handful of monthly
payments that year. Pass-through owners (S-corps, LLCs, sole proprietors) save at their own personal
rate.

Illustration only Pay cash $1 buyout lease

Cash out of pocket in year 1 $100,000 First payment(s) + any down payment

Potential 2026 Section 179 deduction $100,000 $100,000

Federal tax savings at 21% ~$21,000 ~$21,000

Cash left working in the business Much less Much more

California businesses: read this

California does not follow the federal numbers. For California purposes the Section 179 deduction is capped
at $25,000 and starts phasing out above $200,000 of qualifying property, and California does not conform
to federal bonus depreciation. Your federal and state deductions will differ.

Equipment must be placed in service by the end of your tax year (December 31, 2026 for calendar-year filers). Figures are from
IRS Rev. Proc. 2025-32 and California FTB guidance. This is general information, not tax advice; confirm with your CPA before you
buy.
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M Y T H S ,  B U S T E D

What people get wrong about financing

Myth: Lenders won't touch restaurants.

Reality: Some banks shy away, but many equipment lenders actively fund restaurants. The equipment itself
secures the deal, and we work with A through D credit.

Myth: New restaurants can't get financing.

Reality: Start-ups can lease with 650+ credit, often with a down payment. Experience in the industry and a
solid plan help a lot.

Myth: Used kitchen equipment can't be financed.

Reality: We finance used equipment too. Terms cap at 60 months, and the equipment's age and condition

matter.

Myth: An MCA is the easiest way to buy equipment.

Reality: It is fast, but it's the most expensive money there is. Use an equipment lease for equipment, and
save an MCA for short-term needs, if you need one at all.

Myth: Installation and delivery have to be paid in cash.

Reality: Soft costs such as delivery, installation and hood work can often be rolled into the lease.
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G E T T I N G  A P P R O V E D

What lenders look for, and how to apply

We work with A through D credit, startups through established companies. Here is roughly
where most equipment deals land:

Amount
Typical
credit

Time in business Paperwork

$3,000 – $49,999 600+ Startups to 1+ yr
considered

Application only

$50,000 – $150,000 650+ Varies Application only

$150,000 – $250,000+ 650+ 2–3+ years Application + financials

$250,000+ 650+ Established Full financials

App-only up to $250,000 725+ 5–7 years Application only

Corporate only (no personal
guarantee)

PAYDEX 80+ 5–7 years Business credit +
financials

These tiers are a guide, not a promise. Application-only limits vary with credit, time in business, equipment type and industry.
Startups (pre-revenue or under 2 years in business) generally need 650+ credit, and a down payment or extra collateral may be
required. All financing is subject to credit approval.

Have these ready How it works

1. Apply. Starts with a soft inquiry that won't
hurt your score.

2. Get options. Your account manager shops
lenders and lays out the choices, pros and
cons.

3. Sign & fund. E-sign the documents. We pay
the vendor and you take delivery.

Start your quote

libertycapitalgroup.com/quote · 888-511-6223 · info@libertycapitalgroup.com

✓ One-page credit application

✓ Equipment quote or invoice from your vendor

✓ Last 3–4 months of business bank
statements (larger or startup deals)

✓ Two years of tax returns and financials (deals

over about $250K)

✓ Lease or LOI for your location (openings)
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A B O U T  U S

One roof for every kind of business funding

Liberty Capital Group, Inc. has funded businesses since 2004 — more than $250 million to
date. We're a direct lender and broker based in San Diego, serving businesses nationwide. We
think like bankers and shop like brokers, and we tell you the pros and cons straight.

Equipment leasing & financing

New and used equipment, $10K to $5M. Terms up
to 60 months (up to 72 on qualifying new heavy
equipment). Startups considered.

Working capital & term loans

Fast funding for growth, payroll, inventory and
expansion, based on your revenue.

Business lines of credit

Draw what you need and pay interest only on
what you use.

Merchant cash advance

Revenue-based funding when speed matters
most. We'll tell you when it's the wrong tool.

Invoice factoring

Turn unpaid invoices into cash in 24–48 hours.

SBA & commercial real estate

Longer-term financing for owners ready to build
equity.

Talk to a real person: 888-511-6223 · info@libertycapitalgroup.com
libertycapitalgroup.com · 1011 Camino Del Rio S, Suite 210D, San Diego, CA 92108

NMLS #2009539 · California DFPI Financing Law License #60-DBO49692. All financing is subject to credit approval. Programs,
rates and terms vary by lender and may change without notice. Promotional structures such as $99 starter payments or deferred
first payments are available on select programs for well-qualified businesses. Sample figures in this guide are illustrations, not
quotes. This guide is general information and is not tax, legal or accounting advice. © 2026 Liberty Capital Group, Inc.


