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Restaurant Holiday Preparation Checklist

Daily Operations

DATE

MENU & PRICING

HOLIDAY / EVENT MANAGER

D Special menu designed and costed
D Menu pricing reflects premium/cost

D Allergen information updated for specials

STAFFING & SCHEDULING

000

Wine pairing or drinks package designed
Menu printed or displayed

Kitchen tested all new dishes

D Extended hours confirmed
D Full staffing for all holiday shifts

D Extra staff hired if needed

RESERVATIONS & CAPACITY

000

Staff briefed on special menu
Service charge or gratuity policy confirmed

Holiday pay rates communicated

D Reservation system updated for holiday hours
D Deposit or pre-payment policy set

D Large party bookings confirmed

STOCK & SUPPLIERS

O0a0

Seating plan optimised for capacity
Walk-in policy for the day decided

No-show policy communicated to guests

D Food orders placed — increased quantities
D Supplier delivery dates confirmed

D Beverage stock — enough for projected covers

MARKETING & AMBIANCE

000

Special ingredients sourced and confirmed
Packaging for takeaway/delivery if offered

Backup suppliers identified for critical items

D Holiday decorations installed
D Music playlist updated for occasion

D Social media promotion posted

SIGN-OFF

000

Email to mailing list sent
Website updated with holiday info

Google and listing sites hours updated

Outstanding items

Manager signature

Notes
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