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Hotel Food and Beverage Quality Checklist

Quiality Control

DATE
/ /

FOOD QUALITY & PRESENTATION

HOTEL

OUTLET

AUDITOR

SERVICE PERIOD

May 16, 2026

Plating matches recipe photo
standard

Portions consistent between
tables

Hot food served hot — not
lukewarm

Cold food served cold and fresh

SERVICE STANDARDS

OO O O

OO O O

OO O O

OO O O

OO O O

Seasoning balanced — not bland
or salty

Garnish fresh and deliberate

Plate clean — no drips or
smudges

Menu description matches what's
served

O 00O

O 00O

O 00O

O O0O

O O0O

Greeting within 30 seconds of
seating

Drink order taken within 3
minutes

Starter delivered within 10
minutes

Main course delivered within 20
minutes

BEVERAGE QUALITY

O O O O
O O O O
O O O O
O O O O
O O O O

Plates cleared promptly — not
hovering

Correct order — no mix-ups
Staff product knowledge

Allergen queries handled
confidently

O OO O
O OO O
O OO O
O OO O
O OO O

Coffee quality and consistency

Wine served at correct
temperature

Cocktails consistent to recipe

O O O«

O O O-

BUFFET STANDARDS (IF APPLICABLE)

O O O-

O O Or

O O O-

Glassware clean and correct for
drink

Draught beer quality — no flat
pours

Water offered and refilled
proactively

O O O
O O O
O O O
O O O

5

Buffet full and
replenished

O
Hot items above 63 °C O
O

Cold items below 5 °C

AUDIT SUMMARY

4

OO0 O

OO0 O

OO0 O

OO0 O

OO0 O

5

Labels on all items with O
allergens

Presentation attractive O
and tidy

Serving utensils at
every dish O

O O O
O O O
O O O
O O O

Strengths observed
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Areas for improvement

Staff members to recognise

Auditor signature

Notes
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