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Opening Checklist

Date: ____________________

Manager on Duty: ____________________

Task Description Completed Notes

Turn on all lights [ ] ____________________________

Check HVAC system [ ] ____________________________

Disarm security system [ ] ____________________________

Inspect dining area [ ] ____________________________

Clean and stock restrooms [ ] ____________________________

Set up dining tables [ ] ____________________________

Check and refill condiments [ ] ____________________________

Turn on kitchen equipment [ ] ____________________________

Additional Tasks:
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Closing Checklist

Task Description Completed Notes

Turn off all lights [ ] ___________________________

Check HVAC system [ ] ___________________________

Arm security system [ ] ___________________________

Clean dining area [ ] ___________________________

Clean and stock restrooms [ ] ___________________________

Remove and store table

settings
[ ] ___________________________

Check and refill condiments [ ] ___________________________

Turn off kitchen equipment [ ] ___________________________

Additional Tasks:

Manager Signature: ______________________________

Date: ___________________________________________
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