BAR --  OPENING CHECKLIST

Liquor:

Check beginning bar inventory and sign inventory sheet


   
 
Requisition all needed supplies and products


   
 
Check all pourers and set up well speed rail


   
  
Check all pourers and set up premium liquor display

Beer and Wine:
Check beginning bar inventory and sign inventory sheet




Replenish and rotate beers, wines and mixers




Check cooler temperature (38(-40(F)

Draught Beer:
Check supply




Check pressure




Check temperature (36(-38(F)

Soda Guns:

Check gun for cleanliness




Check post/pre mix




Check CO2 supply

Accessories:
Set up blenders, mixers, mixing glasses, shakers, strainers, jiggers, bar spoons, openers, scoops, and tongs.

Glasses:  

Wash used glasses.

Check supplies.

Arrange in order.

Juices/Mixers:
Check date of product.

Taste for acceptability.




Prepare frozen drink mix: start machine.




Check and replenish stock.

Ice:


Check and clean bins




Fill ice bins

Garnishes:
Prepare and set up proper garnishes (lemons, limes, oranges, cherries, olives and any special garnishes)

Condiments:
Set up salt and sugar for rimming glasses, Tabasco, Worcestershire, salt and pepper, etc.

Accessories:  
Set up cocktail napkins, straws, stirrers, bar towels, coasters, bottle openers, serving and tip trays.

Cash Register:  
Count and sign for bank on DA 4082




Set up register




Check tape

Check supplies:  guest checks, credit card tape/forms, pens, paper clips, stapler and staples, rubber bands

Coffee:

Make fresh

Check sugar and creamers


