FOH Pre-Meal Check     Date: ______   Mngr: ______________

	Front Doors, Foyer & Lobby
· Cigarette butt container clean and emptied

· Music on outside

· Outside areas clean of trash, leafs, butts, etc

· Front door windows windexed sparkling clean

· Music at acceptable level in lobby

· Heater turned on in cold weather/off for hot weather

· Kick plates and door handles brassoed clean

· Ledges, floors and corners clean of dust and debris

· All light bulbs working in lobby
· Lighting acceptable for day-part

· All plaques, frames, etc. clean and hung straight

· Carpets clean and free of debris

· Sauce jars stocked at least at 80% capacity

· Birthday card box table clean and stocked

Restrooms

· Paper towel dispenser filled

· Toilet paper holders filled

· Sanitary napkin disposal has fresh bag

· All light bulbs working

· Music level acceptable

· Stall doors clean and free of dust

· Baby changing table clean and stocked 

· Mirrors clean, free of streaks

· Vanity wiped clean, no standing water 

· Soap dispensers filled

· Faucets and faucet handles shining

· Fresh smell, no bad odors 

Front Desk

· Front desk clean and organized

· Toothpicks, mints, cards, call-ahead cards

· Take-out menus stocked

· Daily hostess sheet ready all filled out

· Daily line-up ready/Floor plan ready

· Extra clip board for Friday/Saturday nights

· Call aheads written on wait sheet

· Menus clean and in good condition

Expo Area

· Shakers filled with parsley and cheese

· All garnishes set (parsley, basil, cheese, lemons)

· EVO in sixth pan with brush

· Aioli (Penfield) and kale indirect iced

· Sanitation Bucket

· Two towels (in sanitation bucket)

· Roasted red pepper sauce in squeeze bottle
	Bar Area

· Bar top clean and free of clutter

· Fried pasta displayed on bar

· Candles lit on bar tables and on bar

· Bar glassware stocked to proper level

· Bar glassware sparkling clean

· All liquor bottles wiped clean the night before

· All liquor w/ matching pourers, flagged left

· All wine bottles dated /note full bottles opened

· All open containers of bar mixes are dated

· Fresh fruit cut only for the day/old fruit thrown out

· Salt rimmer set up, sanitary

· Espresso machine cleaned and maintained

· Ample espresso, cappuccino cups and saucers 

· Bar coolers stocked for day’s business

· Glass doors on bar coolers clean

· Inside bar area clean and organized from a customer’s view

· Three compartment sink set-up

· Nothing other than ice in the ice bin used for drinks

· No cleaning supplies kept behind the bar 

· Sanitation bucket with sanitizer

· Folded towels placed out of customer view
Dining Room

· Music on and at an acceptable level

· Lights set for the day-part (changes daily)

· All lightbulbs working

· Table-top butcher paper free of wrinkles

· White linen table cloths free of visible stains

· Dining room tables set correctly

· Table caddies set correctly and clean

· Table tents clean and presentable

· Tables have proper spacing

· Wait stations have spoons, forks & tri-fold napkins

· All ledges, window sills and shelving free of dust

· Blinds set at 45 degree angle & clean

· Floors clean under tables and in corners

· Center island lit and in good condition

· Customer surveys out and ready for use

Kitchen

· Coffee area set up

· Bread area set – bread in oven

· Ice bin filled in soda area

· Tea box filled with various Bigelow teas

· Ice Machine working

· Paper towel dispensers/soap dispensers filled

· Enough condiments stocked from dry storage




