
Restaurant Manager Daily Walkthrough
Daily Operations | US

DATE

____ / ____ / ________

LOCATION / BRANCH MANAGER SHIFT

EXTERIOR & ENTRANCE

SAT UNSAT N/A

Signage lit and visible

Entrance swept, mats clean

Windows and door glass clean

SAT UNSAT N/A

Outdoor seating wiped and set

Trash cans not overflowing

Menu board / A-frame current

Other

DINING ROOM

SAT UNSAT N/A

Tables clean, set, and aligned

Chairs and booths undamaged

Floors swept, no debris

Condiments filled and wiped

SAT UNSAT N/A

Menus clean and current

Lighting and music at standard

Host stand organized

Other

RESTROOMS

SAT UNSAT N/A

Toilets and sinks clean

Mirrors clean, no streaks

Soap and towels stocked

Toilet paper stocked

SAT UNSAT N/A

Floor clean and dry

No unpleasant odors

Trash cans emptied

Other

KITCHEN

SAT UNSAT N/A

Work surfaces clean and sanitized

Floors clean, no slip hazards

All food labeled and in date
Check for expired day-dots and missing labels

FIFO rotation observed

SAT UNSAT N/A

Raw / cooked separation correct
Per FDA Food Code §3-302.11

Trash cans emptied and lined

Handwash station stocked
Soap, paper towels, sanitizer

No pest activity or signs

Other
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COLD STORAGE

OK NOT OK N/A

Walk-in cooler within range

Walk-in freezer within range

OK NOT OK N/A

Prep fridge within range

Temps recorded on log

BAR AREA

SAT UNSAT N/A

Bar top and rail clean

Glassware polished and stacked

Spirits and wines stocked

SAT UNSAT N/A

Garnishes fresh, ice bins full

Draft taps clean and pouring

Other

STAFF & SERVICE STANDARDS

SAT UNSAT N/A

Uniforms clean and complete

Hair restrained, nails short

Staff know daily specials

SAT UNSAT N/A

Staff know 86'd items

Allergen procedure confirmed
Spot-check one team member per FDA §2-102.11

Adequate staffing for covers

Other

SAFETY & COMPLIANCE

Fire exits clear and unlocked

Fire extinguishers accessible

First aid kit stocked
Per OSHA 29 CFR 1910.151

Wet floor signs available

Allergen chart displayed
Update after any menu or supplier change

Incident log accessible

Other

SIGN-OFF

Issues found during walkthrough

Corrective actions taken or assigned

Manager signature

Time completed

Notes
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