OPERATIONS TRAINING …

This is a checklist … it’s expected that these items are reviewed with the trainee each time they are closing the restaurant.  Goal: to have a complete understanding of the restaurant operations in 2 weeks.

Dining Room: 

· Review DR lights and settings

· Wineroom lights and settings

· Tower room lights

· Oakroom lights and settings

· Oakroom Heat

· Ladies Room Heat/AC & Mens / Womens Lights
· Front Lobby Heat/AC

· Main Floor Heat/AC

· “Specials Table” Lighting

· Music & Settings

· TVs and Settings

· “Banquet” Entrance Lock

· Main Entrance Lock

· Side Office Entrance Lock

· Alarm
· Keychain
Banquet Room:

· Lights and Settings

· Music and Settings

· Handheld Wireless Microphone & Settings

· Wireless Lapel microphone settings

· Amplifier Settings (music, wireless, plate knobs, how they affect each room)

· Banquet Wall Operation (Automatic & Manual)

· Ballroom Screen Settings

· Ballroom “Plug-in” Microphone Settings & hook-up

· Winter – X-mas tree lights on courtyard

· Summer – courtyard lights and music

· Courtyard Doors & Locks

· Courtyard Gate Lock & Combo

· Banquet Room Heat / HVAC
· Keychain
Kitchen:

· Back Door Lock

· Kitchen Lights

· Dishwasher Set-up / Settings

Basement:

· Lights / Settings

· Freezer Light

· Meat Cooler Light

· Produce Cooler Light

· AD/DD Office Light

General:

· Fire Alarm Control

· Micros Control

· Contract Understanding

· Contract Expectations / Negotiating Expectations 
· Accounting Steps for Payment

· Accounting Steps for Bar Sales (Z-reports)
· Closing an Event – Paperwork/Notes
