
Resilience Fund
Checklist
APPLICATIONS ACCEPTED JUNE 1 – 30

$5,000 grants to build resilience

	� Commercial customer of PG&E or SoCalGas.

	� California restaurant or commercial caterer owned by a California resident.

	� Currently open restaurants with 1-5 locations may apply, but only 1 location per 
business can be submitted, with annual revenue of up to $3M for that location.

	� Have been in business for at least one full year (opened since June 1, 2025) or recently 
expanded to a brick-and-mortar*.

	� Previous grant recipients may apply again for a different location or concept.

Eligibility

Items to have ready

	� W-9 Form.

	� Commercial utility bill from PG&E or SoCalGas *must say “commercial” on the bill.

	� Government issued photo ID of the owner: such as a driver’s license or passport.

	� How would you use the funds? Eligible categories are:  

			   • Kitchen Equipment 

			   • Technology Upgrades 

			   • Employee Training and Bonuses 

	 	 	 • Unforeseen Hardship (for example: vandalism, robbery, restaurant fire or  
	 	 	    flood that has occurred within the last 12 months)

(CONTINUE ON BACK)

RECENTLY EXPANDED? If your brick-and-mortar restaurant has been open for less than one year, you may still be 
eligible. To qualify, you must have previously operated a food business such as a food truck, commercial catering, or 
pop-up, for at least one full year. In this case, you may submit: one year of revenue documentation from your existing 
business, and a commercial utility bill for your new location.

*



Resilience Fund Checklist (cont.)

LEARN MORE  RestaurantsCare.org/Resilience

	� Annual Gross Revenue Documentation: submit a single report showing your annual 
gross revenue for a 12-month period. You may provide either: a full calendar year 
snapshot (January–December 2025), or a rolling 12-month period (e.g., June 1, 2025–
June 1, 2026). Applicants must provide one (1) of the following: 

	 	 	 • Profit and Loss (P&L) Statement covering the selected 12-month period 

			   • Year-End Financial Statement  

			   • POS or Accounting System Report (e.g., Toast, Square, QuickBooks) 		
			      showing 12 months of gross sales

	� A picture that captures your restaurant or catering business – your crew at work,  
your restaurant, owners, etc. The photo may be used for marketing purposes.

	� Response to the questions:  

			   • How would you use this grant?  

			   • How would this make your business more resilient?  

			   • What’s one thing you want people to know about your business?  

			   • How is your restaurant involved in the community?


