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Opening Checklist 

· Wipe down bar, chairs, terminals, cooler doors 
· Restock necessary liquor, wine, beer and glassware 

· Prepare all garnishes, mixers, syrups and juices

· Restock straws, picks, and napkins 

· Check all dates on all products and toss out any that are expired

· Fill three-compartment sink or dishwasher and check chlorine level 
· Turn television to the appropriate stations 
· Straighten chairs and place napkins and settings if required
· Cut fruit and prepare sufficient garnishes and fresh items
Closing Checklist
· Date all newly opened wine bottles and make sure they are pumped 

· Wipe down all surfaces 

· Clean ALL bar utensils (mats, ice scoop, rim tray, fruit trays, shakers and strainers  

· Wipe down and clean any areas where fruit flies can live

· Empty out 3-compartment sink and wipe
· Wipe down taps, bottles, wells and under all Dri-decks 
· Burn ice and wipe out any debris 

· Run concentrated sani-water down the drains then cover or plug with saran wrap

Weekly Sidework

Monday 

1) Remove all glassware and beer bottles from left cooler and wipe down the bottom

2) Wipe down the glass inside & outside reach in cooler & detail stainless

Tuesday
1) Remove anything from cabinets or storage spaces from behind the bar and wipe out 

2) Clean store-n-pours by removing tops and running through dishwasher

Wednesday

1) Detail back bar and remove display bottles and glassware and wipe underneath

2) Run ALL glassware through dish to remove dust 

Thursday

1) Take a broom and remove any debris from underneath the bar 

2) Remove everything from center cooler and clean (remember to check for expired product)

Friday

1) Remove everything from right cooler and clean 

Sunday

1) Clean and dust televisions from behind the bar 
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